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APPENDICES 

 

Appendix 1. The puffing attributes raw data 

Treatment Puffed 

Yield 

Expansion 

Volume 

Expansion 

Ratio (mL) 

Bulk 

Density 

(gr/mL) 

Control  0.91% 2.25 1.5 0.5 

Control  0.91% 2 1.3 0.5 

Control  0.91% 2 1.3 0.5 

2% salt 

with 30 gr 

oyster 

mushroom  

0.96% 2.25 1.5 0.5 

2% salt 

with 30 gr 

oyster 

mushroom  

0.95% 2.25 1.5 0.5 

2% salt 

with 30 gr 

oyster 

mushroom  

0.93% 2.25 1.5 0.5 

4% salt 

with 50 gr 

oyster 

mushroom  

0.96% 2.25 1.5 0.5 

4% salt 

with 50 gr 

0.965% 2.25 1.5 0.5 
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oyster 

mushroom  

4% salt 

with 50 gr 

oyster 

mushroom  

0.95% 2.25 1.5 0.5 

2% salt 

with 50 gr 

oyster 

mushroom  

0.96% 2 1.3 0.5 

2% salt 

with 50 gr 

oyster 

mushroom  

0.96% 2 1.3 0.5 

2% salt 

with 50 gr 

oyster 

mushroom  

0.95% 2 1.3 0.5 

4% salt 

with 30 gr 

oyster 

mushroom 

0.975% 2.25 1.5 0.5 

4% salt 

with 30 gr 

oyster 

mushroom 

0.96% 2.25 1.5 0.5 

4% salt 

with 30 gr 

oyster 

mushroom 

0.96% 2.25 1.5 0.5 

 

Appendix 2. The proximate analysis raw data 

Treatment Ash (%) Fat (%) Carbohydrate Protein K Mg Mn 

Control  1.28 2.985 82.35 10.13 99.585 74.685 8.055 

Control  1.16 2.26 79.43 10.715 137.865 79.51 9.855 

Control  1.29 3.47 80.59 10.565 112.905 82.025 10.285 

2% salt 
with 30 gr 

oyster 
mushroo

m 

3.245 2.8 79.385 11.8 813.92 120.05 13.68 

2% salt 
with 30 gr 

oyster 

3.07 2.265 78.605 12.77 698.62 91.625 8.495 



 

54 
 

mushroo
m  

2% salt 
with 30 gr 

oyster 
mushroo

m  

3.195 2.585 77.9 11.755 685.985 96.935 10.475 

4% salt 
with 50 gr 

oyster 
mushroo

m  

5.885 2.54 77.64 9.885 864.175 110.63 8.44 

4% salt 
with 50 gr 

oyster 
mushroo

m  

4.725 2.465 75.05 13.95 1000.19 97.49 7.94 

4% salt 
with 50 gr 

oyster 
mushroo

m  

4.5 3.14 75.29 12.785 864.175 97.575 8.385 

2% salt 
with 50 gr 

oyster 
mushroo

m 

4.205 2.62 76.915 12.44 832.255 143.13 14.28 

2% salt 
with 50 gr 

oyster 
mushroo

m 

4.49 2.155 76.35 13.275 688.98 75.835 6.285 

2% salt 
with 50 gr 

oyster 
mushroo

m 

4.15 2.93 76.31 12.275 858.045 112.3 12.27 

4% salt 
with 30 gr 

oyster 
mushroo

m 

3.925 2.605 78.505 11.735 626.235 99.405 10.005 

4% salt 
with 30 gr 

oyster 
mushroo

m 

3.715 3.09 77.995 12.26 824.995 117.985 13.92 

4% salt 
with 30 gr 

oyster 

3.05 2.325 78.315 12.775 673.93 93.22 8.695 
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