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The present study was undertaken to develop Vitamin D and Calcium rich products using different cooking techniques. Products were prepared using Sundried Mushroom Powder; Ragi Flour, being the richest source of calcium among all the grains and Chia seeds which are also rich source of Calcium. Mushrooms have the tendency to absorb Vitamin D under sunlight, assessed through lab testing, by HPLC method, containing 860 IU of Vitamin D per 100g. 

The study was divided into three phases, the first phase included procurement of Mushrooms, Ragi Flour and Chia seeds followed by sun drying of sliced mushrooms and developing various products using different cooking techniques; Muffins( Baking), Mathri (Frying), Parantha and Pancakes (Direct Heat) and Jawa (Boiling).
The second phase included Assessment of Acceptance through sensory evaluation of all the developed products. Evaluation was done on 100 subjects by Composite score card and 9 Point Hedonic scale (50 subjects for each). 

The third phase included assessment of  effect of different cooking techniques on Vitamin D and Calcium levels in the developed products through proximate analysis. It revealed that Jawa showed the highest value of retention of Vitamin D of 88.37% and calcium as 24.75%. Whereas, highest amounts of calcium is retained inMathri as 71.62% and Vitamin D retained as 86.05%, Muffins retained 72.67% of Vitamin D and 22.81% of Calcium, Parantha retained 72.09% of Vitamin D and 51.50% of Calcium, Pancakes retained 82.56% of Vitamin D and 11.20% of Calcium. 
. As per the RDA, all the products developed were retaining sufficient amounts of both the nutrients and fulfil 25% and more of Vitamin D and Calcium, therefore nutritionally rich. 

In the present study it is concluded that mushrooms have the tendency to absorb sufficient amounts of Vitamin D when exposed to sunlight. After using different cooking techniques, there were sufficient amounts of Vitamin D and Calcium retention and the products developed were nutritionally rich.
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