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1. Introduction – Agro-industrial wastes produced by the agriculture processing industries have become 

a global threat, creating environmental and health issues. However these agro-wastes are rich in various 

bioactive ingredients possessing various medicinal effects. Moreover, valorising properly, these agro-

wastes can be utilized as cost-effective source for nutraceutically enriched functional food formulations. 

The current study aims on valorising these agro-wastes by submerged technology using mushroom 

mycelium (Calocybe indica). 

 

2. Experimental – Protein, fibre, antioxidant activity were analysed according to the method explained 

by Kapri et al., 2020. Bioactives were screened using GC-MS. And β-glucan kit was used for the 

detection of β-glucan content. 

 

3. Results and Discussion - After the fermentation process using mushroom mycelium, the agro-waste 

was found to enhance with protein, fibres, antioxidants (both phenols and flavonoids), β-glucan, 

ergosterol (precursor of vitamin D) and various bioactive ingredients as indicated by the GC-MS studies. 

However, a gradual decrease in the anti-nutritional factors (tannin, phytic acid and oxalates) has been 

observed after the fermentation process. 

  

4. Conclusions - The study indicated that agro-industrial wastes in combination with C. indica cultured 

on it got nutraceutically valorised and can be a potential supplement for functional food and 

pharmaceutical industries. 
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