
Mushroom Canning 

 Method of preserving mushroom in which the food contents are 
processed and sealed in an airtight container  



Mushroom Canning is a method of preserving mushroom in which the food contents are processed and sealed 
in an airtight container (jars like Mason jars, and steel and tin cans). 

  Canning provides a shelf life typically ranging from one to five years, although under specific circumstances 
it can be much longer.  

 

sound, succulent, fresh mushroom by proper trimming, washing, and sorting and is packed with the addition 
of water in hermetically sealed containers and sufficiently processed by heat to assure preservation of the 
product.  

 

Salt, or monosodium glutamate, or both may be added in a quantity sufficient to season the product. Ascorbic 
acid (Vitamin C) may also be added to improve the shelf life. 

Mushroom Canning 



Process flow chart for Mushroom Canning 



Containers are jars like Mason jars, and steel and tin cans. 

  Canning provides a shelf life typically ranging from one to five years,  



  

Mushroom is used as in ingredient in a number of dishes such as curries, sandwich, soup etc.  

 

The canned mushrooms can be added to salads, rice preparations and as a delectable topping on 
pizzas.  

 

The canned mushrooms can be used for various Indian recipes like mushroom matar (with peas), 
tandoori mushroom (grilled mushrooms) or even mushroom biryani. 

Uses of Canned Mushroom 



Mushrooms are legendary in providing a wealth of nutrients ranging from protein, fiber, B vitamins, and 
vitamin C, to calcium and other minerals.  

 

  The mushrooms have been shown to boost heart health; lower the risk of cancer; promote immune function 
ward off viruses, bacteria, and fungi; reduce inflammation; combat allergies; help balance blood sugar levels 
and support the body's detoxification mechanisms. 

Health Benefits of Canned Mushroom 
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Autoclave and Shakers Laminar Air flow 



Dome shaped shed (Low investment)  



Mushroom growing racks and Spraying Tree  
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