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In this study in khorasgan university some additives including wheat and rice bran, soyabean cake powder, 

and carrot reside were used as food supplement for cultivating the edible mushroom P. ostreatus. 
Obtained results revealed the shortest period of edible mushroom growth to be on soyabean cake powder 
(30.33 days); the highest number of fruiting bodies on soyabean cake powder (23.33 mushrooms); the 
highest mean weight of the fruiting body on soyabean cake powder and rice bran (36.2 gr); and also the 
highest crop yield on soyabean cake powder (682 g) and highest biological efficiency of the edible 
mushroom on rice bran (136.4%). 
 

 


