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EFFECT OF PROCESSING TECHNOLOGIES ON THE MAIN INDICATORS
OF OYSTER MUSHROOM SUBSTRATES QUALITY

N.A. Bisko, O.S. Myronycheva, I.I. Bandura
This paper identifies the main technological parameters of oyster mushroom

substrate with different technologies of raw materials processing. It were conducted
single-factor analysis and comparison between them. Differences were determined in
the basic technological parameters of quality for different processing technology. The
highest biological efficiency was observed in aerobic fermentation

Key words: substrate, oyster mushroom, sterilization, steam, hot water, aerobic
fermentation


