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ABSTRACT

	Mushrooms are the fleshy Fungi which constitute a major group of lower Plant kingdom.  Mushrooms are basically reproductive structure of edible Fungi that belongs to Class Basidiomycetes.  Mushroom is considered to be a complete health food which is suitable for all age group people.  India with its diversified climate and abundant Agri-wastes provide good scope for the cultivation of different Mushrooms.
	Mushroom is a delicious and Nutritious food.  Cultivated Mushrooms contains rich source of Proteins, Carbohydrates, Minerals and Vitamins.  Due to its high fibre content, low fat and low starch, edible Mushrooms are considered to be ideal food for obese and diabetic persons.  Mushrooms do not have Chlesterol but instead they have ergo sterol that act as precursor for the synthesis of Vit ‘D’ in human body.  As food, the nutritional value of Mushrooms lies between meat and vegetables.  Mushrooms are considered as a right protein supplement to replace animal protein to overcome malnutrition in developing countries.
	Mushrooms are not only source of Nutrients but also useful in preventing diseases such as hypertension, diabetes, lower risk of Cancer, inhibit tumour growth and promote immune system.  Some Mushroom species have antifungal, antibacterial and antiviral properties.  Mushrooms also contain significant of Phosphorus, Sodium and Potassium with lesser amount of Calcium and iron.



