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Abstract

The purpose of the research was to investigate the production of mushroom
powder for health. The mushrooms used for the study were as follows; Volvariella
vovacea, Pleurotus sajor-caju and Lentinus edodes. To determine the optimum condition in
drying of the mushroom, the chemical composition in the mushroom powder and
contaminate from the microorganism in the mushroom powder must be kept in a capsule
for one month. The results showed the drying of the three mushrooms at temperatures of
50, 60 and 70°C. The best condition for drying of the mushroom was twenty one hours
at a temperature of 60°C. The chemical composition of all samples tested (in g/l100g of
dry sample) consisted of 8.35-9.31 moisture, 1,93-3.83 protein, 1.32-2.20 fat, 1.54-2.20
fiber, 7.77-15.10 ash and 64.09-79.00 carbohydrate. The mushroom powder samples had :
2.8x10%6.2x10" CFU/g aerobic mesophilic bacteria and 33-80 CFU/g of molds and yeasts.
In addition, the result of the study showed that moisture, protein, fat, fiber and

carbohydrate values were found to be significantly (P<0.05) different among the samples.




