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Mushroom Nutritional Value  
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Mushrooms	 are	 loaded	with	 Protein	 –	 upto	 35‐40%	 of	 their	 dried	 body	mass.	
Their	nutritional	value	is	unlimited,	with	Vitamines	and	so	many	Minerals	–	each	
very	 benificial	 for	 human	 body.	Mushrooms	 have	 *	 High	 Fiber	 Content,	 *	 Low	
Sodium,						*	Low	Carbohydrates,	*	Very	Low	Fats,	and	virtualyy	No	Cholestrol.	

Button	mushroom	 is	one	of	 the	natural	 sources	of	vitamin	D	and	also	 contains	
antioxidants.	Oyster	mushrooms	help	 to	 reduce	 increased	 level	 of	Glucose	 and	
Triglycerides	etc	in	diabetic	patients.	

Here	is	a	table	that	specifies	nutritional	value	of	Button	and	Oyster	mushrooms:	

Type	of	
Nutrient	

Nutrient	
%	Daily	
Value	

%	Daily	Value

	 Per	Serving. Button  Oyster 

		Vitamins	

Riboflavin	(Vitamin	B2) 25% 21%	

Niacin	(Vitamin	B3) 20% 25%	

Pantothenic	Acid	(Vitamin	
B5)	 20%	 13%	

Pyridoxine	(Vitamin	B6) 4% 6%	

Thiamin	(Vitamin	B1) 4% 8%	

Folate	(Vitamin	B9) 6% 7%	

Vitamin	D 4% 	

Minerals	

Copper	 15% 12%	

Selenium 15% 4%	

Potassium 8% 12%	

Phosphorus 6% 12%	

Iron 2% 7%	

Zinc 4% 5%	

Magnesium 2% 5%	
To	properly	consider	their	nutritional	benefits,	they	must	be	viewed	from	a	dried	weight	
perspective.	They	give	maximum	nutritional	benefit	only	upon	cooking.		Being	rich	in	
Fiber,	Protein,	and	Vitamins	of	group‐B,	mushrooms	help	maintain	our	health	
metabolism.	Among	others,	its	benefits	include	straightening	of	veins	and	relaxation	of	
sinew.	
	
Mushrooms	 are	 high	 in	 protein,	 averaging	 30%	 ~	 40%	 of	 their	 dried	 mass.	 They	
contribute	a	wide	range	of	essential	amino	acids,	are	low	in	fat	(0.3	‐	2.0%),	high	in	fiber	
and	provide	several	groups	of	vitamins,	particularly	thiamine,	riboflavin,	niacin,	biotin,	
and	 ascorbic	 acid.	 	 These	 contain	 protein,	 vitamins	 A	 and	 C,	 B‐vitamins	 and	minerals	
including	 iron,	 selenium,	 potassium	 and	 phosphorus.	 Mushrooms	 are	 valuable	 health	
food	‐	low	in	calories,	high	in	vegetable	proteins,	chitin,	iron,	zinc,	fiber,	essential	amino	
acids,	vitamins	&	minerals.	They	help	our	body	strengthen	itself	and	fight	off	illness	by	
maintaining	 physiological	 homeostasis	 ‐	 restoring	 our	 bodies	 balance	 and	 natural	
resistance	to	disease		
and	enhancing	the	immune	system.		
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  Production Halls 
 
Compost Shed     
Loading Room   
Pasteurizing Room 
Production Rooms    
Harvesting/Packing Room   
 
 
For production, two options can be used.  
a] Two Production Rooms:  Spawn Running Room & Fruition Room 
b] Single Production Room:   All In – All Out concept 
 
 
For two room concept, wheeled trolleys can be kept in spawn running room for 2~3 
weeks where desired temperature and humidity is controlled at pre‐set level. 
When pin heads appear, the trolleys can be moved to the fruiting room where 
temperature and humidity is set at different level. Two different control systems and 
panels will be needed but chances or error will be eliminated. 
When crop is ready for harvesting, the trolleys are shifted to harvesting room. 
When harvest is finished, the trolleys can be reloaded and sent to the spawn running 
room. 
 
 
In Single Room Concept, the temperature and humidity levels will be  
re‐adjusted to desired levels, and, light & air circulation activated as desired. 
When harvesting is complete, the room is emptied, cleaned, ventilated fumigated and 
re‐loaded. 
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Automation of Temperature and Humidity Control 
 

MUSHROOM FARM DISPLAY PANEL 
 
 
 

 
  
 

          DAY                 TEMPERATURE                             HUMIDITY 
 
 
 
 
 
 

  COOLER ON                     HEATER ON              HUMIDIFIER ON 
 
 
 
 
 
 
 

ROOM LIGHT ON                EXHAST FAN ON          CEILING FAN ON 
 
 
 
 
 
 
 

             EMERGENCY SHUT OFF 
 
 
 

Inner Components: 
Humidity Controller         Temperature controller           6 timers  
             And, preferably, a PLC  
 

Equipment in Room 
Humidifier                   Exhaust Fan      Desert Cooler 
Heater                    Ceiling Fan 
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MUSHROOM FARM DISPLAY PANEL 
 

 
  
 

          DAY                 TEMPERATURE                             HUMIDITY 
 
 
 
 
 

  COOLER ON                     HEATER ON              HUMIDIFIER ON 
 
 
 
 
 

ROOM LIGHT ON                EXHAST FAN ON          CEILING FAN ON 
 
 
 
 
 

             EMERGENCY SHUT OFF 
 
 

 
 

Components inside the panel 
 

        Humidity Controller       Temperature controller         6 timers  
             

     And, preferably, a PLC  
 
 

Control Equipment  
in the Production Room 

 

Humidifier                Exhaust Fan          Desert Cooler 
 
Heater       Ceiling Fan 
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