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Abstract : Mushroom has been relished as a source of food and medicine throughout the world. The fresh mushroom and dried
mushroom powder was analyzed for their nutritional composition. The present study was undertaken with the objective of value
addition of mushroom powder in baked products. Mushroom powder hasbeen incorporated in the formul ations of cakeat 0, 5, 10,
15 and 20 per cent by weight. Theeffect of variouslevels of mushroom powder on the physico-chemical propertiesand nutritional
quality of cakes has been observed. The cakes containing mushroom powder in different concentrations were evaluated for their
sensory attributes by a panel at 9 pointer hedonic scale. The results revealed that the colour and flavour of cake containing
mushroom powder was significantly different from the control cake. M ushroom powder at 15 per cent addition level significantly
improved colour, flavour and texture of cake. The texture and overall acceptability of the cakes with mushroom powder was
equally acceptable to the control cake.
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