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Abstracth

S

The results from the 80 formulae of liquid

media test, Volvariella volvacea grew well in 10 and.

Pleurotus ostreatus in 2 media, The formulae number

8.3 and 4,1 were chosen for the production consecuti-

vely of the E,volvacea and P.ostreatus mushroom sheets.
The sheets of weight about 4 granms V.volvacea and agbout
.2.51 grams E,ostreatus were produced on the above
media after 15 days in cubation at rcom temperature.
Two types of soup, hot chilli soup and clear soup were
cooked individually with fruit-body, fresh mushroom

sheet and dry mushroom sheet then they were compared
to the soup cooked with mushroom free. V.volvacea hot .

chilli soup cooked with fruit-body.was not different

in ‘taste to the soups cooked with either fresh or dry

mushroom sheet. Also the result was similar to the

scups cooked with P.cstreatus, No d¢ifference had been

met when c¢lear soups were codOked with V.volvacea




frulit-body, fresh mushroom sheet and dry nmushroom

sheet, but with P.ostreatus fruit-body was better in

taste than soups cooked with sheets.




