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NOTE ON THE FOOD VALUE 0F CERTAIN MUSHROOMS

By'FW«K T. S*HUT?-.

In the minds oflmost of us, no doubt, mushrooms are regarded
rather as a delicacy than as an article of tood. Their peculiarly
agreeabi. and somewhat piquant ilavour when properly prepared
and carefully cook.d has etablished for many specte of edible
fungi a wo'ld.vide reputation for the makinq of ragouta, sauces,
aod as «flavouters" generalIy; but, apeaking broadly, most have
failed to recognise their highly nutritious Charaé.ter. Their pic.
ini city markets is undoubtedly out of ail proportion to their value
as food, bitt ve usut conclude that the well-nigh gera neglect
to gather and use them in districts vhere they occur in abundlance,
is due chiefly to ignorance of their nature (rom the standpoint we
are non considering then.*

Analysis shows them to be characteriaed by a comparatively
spealdng large percentage of nitrogenous matter_(crude proteitn),
a considerable proportion of vhicb existe in the form of truc pro-
tein or aibuminoida. The function of thia latter clans of constitu-
enta of foods is to, ropair the daily vaste of the body and build up
its tissues, and hence the proteida are commonly known as Ilesh-
formera, and are conaequmntly to . e regarded as the most im-
portant of the nutrients, whether in animal or vegetà,le foods.

Last autumn, in order to obtain data that might b. of intereat
ini this connoction, a partial anatysis vas made ot certain species
that are found in abuodance on the lawn .of the Experimental
Farm, Ottawa.. Thone comprised the Fairy. ring Champignon
(Maramius oreadis), the Grey Coprinua or truc Inkcap (Coprnag
awmenMaris), and the Shaggy Coprinus or Hors. -tait Miushroom
(Coprisma comatus), commonly knovn as «IUmbrellas". The re-
ptiIîs are as foIIovs:

llimre arm we know, maaiy persons who bave a dread of a&D fungi, for
ficar of bring poiuomed, amd it ii ooly naturae that tb.y ehould hesitate to avait
themuelves et th«e, ntatritlou dellcaces.


