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Nutritional and Quantitative analysis of the milky mushroom (Calocybe 

indica) were carriedout. The nutritional analysis results showed the 

presence of Moisture,Crude fibre, ash and low content in fat value. 

Micro nutrients like Iron,Zinc,Copper Selenium and Manganese were 

tested along with Macro nutrients like 

Sodium,Potassium,Calcium,Phosphorus amd Magnesium were tested 

with mushroom  dry powder. Quantitative analysis confirmed that both 

the mushrooms possess the presence of pharmacologically active 

compounds like phenols, flavonoids, saponins and tannins. Further 

subjection of these mushrooms for quantitative analysis showed the 

presence of protein 0.66 (T1), 0.61(T2),Free amino acids, 

0.44(T1).0.35(T2),Total Phenols 0.55 (T1),0.80(T2),Tanin 0.14 (T1), 

0.19( T2).Thus, the study suggests that mushroom varieties are nutrient 

rich and compounds that can be explored for their medicinal properties. 
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Introduction:- 
Mushrooms have been widely used as food and food ingredients in many food products for a long time. Mushroom 

extracts and compounds have been found with special central effects that could be of pharmacological interest. From 

a nutritional point of view, mushrooms contain high protein and low fat. Recently, mushrooms have received much 

attention as sources of biological active substances i.e., secondary metabolites. In addition, phytochemicals of 

mushrooms were reported to function as antibacterial, antiviral, anticaner, antidiabetic, antiobese, 

antihypercholesterolemic, antioxidant, antiulcer, antiinflammatory, neuroprotective and hepatoprotective agent [1]. 

 

Materials And Methods:- 
The  Calocybe indica  milky mushroom were obtained from Mushroom Unit, Department of Biology, Agriculture 

University,Coimbatore Tamilnadu, India. Sample preparation 
[2]

, nutritional analysis 
[3,

 
4]] the extract was evaluated 

by followed the respected method. 
 

 

Results And Discussion:- 
Nutritive values of Calocybe indica: 

Nutritional parameters such as moisture, crude fibre, ash, fat,  and macro nutrients value were measured and the 

results were tabulated (Table 1). 
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Table 1:- Nutritional Value of  Calocybe indica. 

Sl.no Name of the test Result Remarks 

1. Moisture 6.1 %  

 

% = gm / 100 gm 
2. Crude Fibre 9.4% 

3. Ash 5.2% 

4. Fat 1.5% 

MACRO NUTRIENTS 

1. Sodium 45mg / 100 gm  

2. Potassium 2500 mg / 100 gm  

3. Calcium 38 mg/ 100 gm  

4. Magnesium 102 mg / 100 gm  

5. Phosphorus 750 mg / 100 gm  

MICRO NUTRIENTS 

1. Iron 1.1 mg / 100 gm  

2. Zinc 2.8 mg / 100 gm  

3. Copper 0.75 mg / 100 gm  

4. Selenium Not Detected  

5. Manganese 1.01mg / 100 gm  

 

Calocybe indica mushrooms are nutritionally valuable. Except selenium content, other nutritional 

parameters calorific value were found to be present ine in C. indica.  

 
[6-9]

. 

 

Quantitative analysis: 

Based on the qualitative analysis, total phenol and flavonoids were quantified and the results were recorded (Table 

2). protein 0.66 (T1), 0.61(T2), Free amino acids 0.44(T1).0.35(T2),Total Phenols 0.55 (T1),0.80(T2),Tanin 0.14 

(T1), 0.19( T2) 

 

Table 2:- Quantitative analysis of calocybe indica. 

Phytochemicals Calocybe indica (%) 

Protein T1-0.66,T2-0.61 

Free amino acids T1-0.44,T2-0.35 

Total Phenols  T1-0.55,T2-0.81 

Tanin T1-0.14,T2-0.19 

  

 

Presence of nutritional components and phytochemicals inferred in this study indicate the importance 

of  Calocybe indica in the pharmaceutical industry. 

 

Conclusion:- 
Mushrooms were analyzed for nutritional constituents along with Micro nutrients and Macro nutrients which 

seemed to have the potential to act as a source of useful drugs and also to improve the health status of the consumers 

due to the presence of various compounds that are vital for good health. Further research should be focused to 

isolate the active compounds from Calocybe indica mushrooms to commercialize their production and marketing. 

Further studies on these mushrooms in pharmacological aspects are in progress. 
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