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 ABSTRACT 

Edible mushrooms are in high demand due to their flavor and nutritional benefits. 

Mushrooms are a rich source of carbohydrates, with high fibre content and modest 

protein content containing the majority of the amino acids, and vitamins. This 

study was conducted to evaluate the effects of different pretreatment drying 

methods on the nutritional quality of dried mushrooms (Button and Oyster 

mushroom) and also to estimate the Vitamin D2 content. The experiment was 

carried out based on the three pretreatment techniques: SD, HD and UV + HD. 

Significant differences in proximate composition were observed between the fresh 

and dried mushroom samples. The average mean value of crude protein, crude fat, 

crude fiber, ash, and carbohydrates of dried mushroom samples were 33.9, 19, 

5.7, 10.8 and 98.1% respectively and found to be statistically significant too. 

Sundried oyster mushrooms had their vitamin D2 level increased by two folds in 

comparison with sundried button mushrooms. Finally, the intake of these 

mushrooms should be encouraged as a complement to impoverished people's main 

foods. As a result, addressing nutritional issues in children, pregnant women, and 

immune-compromised individuals is a necessity. 
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