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ABSTRACT

The genus Pleurotus (Oyster mushroom) belongs to the family Agaricales .1t is
an important species because of its excellence in cap and stem consistency, very long
shelf life as well as acting as a massive source for a wide range of bioactive compounds
than any other oyster mushroom. This study aims to make a unique and nutritious
product in the shape of mushroom floss with Fishbone powder that added more nutrient
to the mushroom that is already full of nutrition as well, with the high calcium that
could be nutritious for everyone, and with amino acids that is beneficial for preventing
degenerative diseases such as coronary heart disease, high blood pressure, stroke, and
cancer. Future research and development are recommended for this mushroom floss to
make it lower in salt and oil while still maintaining a similar or enjoyable taste.

Keyword: Oyster Mushroom, Fishbone Powder
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