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The indexes of fruit oyster mushroom bodies quality after grown on straw
substrates in protected soil conditions have been investigated. Content of chemical
composition and biometrical indexes of two oyster mushroom strains were
analyzed. The chemical indexes depend from oyster mushroom strains and
substrates. Most quantity of proteins was in oyster mushrooms body in strain
P—24. Among investigated substrates the most quantity of protein was in variant
when the straw pea substrates have been used.

Oyster mushroom strains, substrates, biometric indicators, protein, fat
powder, vitamin C, the rate of habit.

Appearance, biometrics fruit bodies and their chemical composition
determined by the selling price established by the relevant product market
conditions, customer requirements and contribute to the creation of competition.
Chemical analysis of two strains detected the presence of compounds that affect
the quality and the ability to use them for processing. Experiments have shown the
presence of protein, fat and fiber. Comparing the ratio of crude oil or fat to protein
content, the latter was higher in magnitude. The value of indicators differed as to
strains and for substrates.

The presence of the protein in the bodies and fruit cultivation period
contributes in providing protein in the human body. The resulting value of the
protein may be interested in oyster mushroom producers, as well as enterprise-
howl industry in the production of mushroom dishes. High content of protein was
characterized strain P-24, where the value ranged from 21.9 to 30.0%. Among the

investigated substrates great value option, which is based on pea straw. In this vari-



ante value of the protein is in the range 28,4-30,0%, but the cereals th he received
in 2009-2010. Obviously, the nitrogen content in the soil during the growing pea
was greatest for those years, ever, promoted protein-pichennyu straw and,
accordingly, in the fruit bodies of the fungus. The value of this protein variants
average control exceeded 1.2 times. Cultivation, but the strain P-24 there is a
decrease in its 2008-2010. relative to a control.
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