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In this issue…
Hearty New Year Greetings from our Editorial Team to all the readers of JHS!

As the world is slowly coming out of glitches of pandemic, there is no other better way than
celebrating 2021 as Year of Fruits and Vegetables  as announced by United Nations Assembly
to welcome the new year and recognize the importance of nutrition for better health. Fruits
and Vegetables ensure the Nutritional Security to humankind.  They play key role in addressing
the malnutrition that is a major concern. We are proud that JHS creatins awareness of
importance of fruits and vegetables by publishing the recent developments in research with
respect to these crops.

Diversity of fruit crops and genetic resources available with respect to fruit crops are important
for developing better fruit crop varieties. Sankaran and Dinesh have reviewed the
“Biodiveristy of Fruit Crops in India” in a very comprehensive way. There is diversity in
Jasmine species. Ganga et al. carried out the palynological investigations and recorded the
variability in pollen morphology in different species of Jasmine by documentating images
using scanning electron microscope. Biodiversity can be linked to livelihood also. One such
success story with tamarind selection ‘Lakhamna’ is being reported by Kanupriya et al.
This tamarind selection has been identified from participatory breeding programme. It has
a better pod characters and more preferred by consumers.

Protected cultivation has seen greater momentum in last two decades. Adeniji et al. identified
the best varieties of tomato for polyhouse cultivation in Nigeria. Rao et al. selected two
gladiolus hybrid selections IIHRG-7 and IIHRG-11 with red purple and red coloured flowers
respectively. These hybrids have resistance to Fusarium wilt and suitable for cut flower and
flower arrangement purposes. Sankaran et al. analysed the variance for 6 quantitative and
30 qualitative traits in mango in 400 genotypes and identified 18 clusters. Selected genotypes
from specific clusters can be used in hybridization programme.

The production aspects are important in perennial crops.  It is crop management that needs
to be prioritized for enhanced yield. Adiga et al. have reviewed the research work carried in
“Canopy Management in Cashew”, providing the wholistic view of cultural operations to
have a better crop. Use of  soilless medium in nursery industry is gaining importance.  Best
suited potting mixture for mango stone graft of cv. Alphonso has been identified by Lad et
al. They found that cocopeat + leaf manure + compost (1:1:2) as pot mixture provided
better plant growth.

Growing Chrysanthemum in pots is practiced in home and terrace gardens.  The cultivar
Kikiobiory is well suited for this purpose. Thakur has studied the nitrogen requirement for
this cultivar and has come out with the recommendation of 300 mg of N per pot applied
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twice in September and October in Punjab for best results. In another study, Singh and
Bala confirmed that use of benzyl adenine at 200 ppm helped in extended vase life of
Chrysanthemum morifolium flowers. Nair et al. recorded that foliar spray of 30:20:20 NPK
at weekly interval recorded more number of flowers of Dendrobium cv. Singapore White
with significantly longer spikes.

Crop production is directly influenced by pollinators. Decline in honey bee population is a
serious concern and to conserve the pollinators community approach through ecosystem
services is required. Rami Reddy reports the benefits of having ornamental plant Mexican
Creeper (Antigonon leptopus) as forage plant. This creeper attracted all the four species of
honey bees studied. This creeper can be used as bioindicator of honey bee population.

Aravindaraj et al. have reported the honey dew secretion by Thrips palmi and analysed the
composition of it. They had identified different sugars present in the honey dew secretion of
Thrips. Thrips not only cause direct damage but act as vectors of many plant viruses.
Management of diseases in perennial crops is a challenge.  Phytophthora incited root infection
in citrus needs concerted efforts. Ingle et al. have demonstrated that use of potassium salt
of phosphonic acid could help in management of Phytophthora root rot in Nagpur Mandarin.

Mushrooms can fill the gaps in nutritional security as they are rich in nutritive value.  Iron
deficiency is important issue to be addressed. Iron fortified oyster mushroom products have
been developed by Pandey et al. The bioavailability of iron from Arka Mushroom Fe-Fortified
Rasam Powder has been confirmed. In another study, the amino acid profile of 18 isolates
of oyster mushroom species belonging to 4 species have been documented by Azeez et al.
Quantification of essential and non-essential amino acids has been reported.  Nutritionally
superior isolates can be selected from these isolates.

The editorial team of JHS expresses the sincere efforts of reviewers who really complement
the publication processes. All scientists and scholars can utilize the open access of JHS.
Recently FAO has made JHS available through AGRIS. It is indexed by Redalyc, CABI_Hort
and Scopus. All subscribers, scientists and scholars are requested to continue their support
in publishing quality information in Journal of Horticultural Sciences.

S. Sriram
 Editor in Chief
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ABSTRACT
Iron is one of the most important micronutrients for human health. Iron deficient diet
and defective iron absorption are among the major reasons for iron malnutrition.
Mushrooms are edible fungi, which are a very good source of iron and can be easily
grown on agricultural residues at home scale, dehydrated and stored in the powder form,
which can supplement the daily diet. Although mushrooms in general and oyster
mushrooms in particular are a rich source of iron, yet, have not become a recommended
diet by the nutritionists due to lack of data pertaining to its bioavailability from
mushrooms. Data has been generated in the present study on the in vitro bioavailability
of iron from non-fortified and iron fortified Hypsizygus ulmarius, which is a commercially
grown species. This is the first report pertaining to the bioavailability of iron from iron
fortified mushrooms. A delivery system for human nutrition was also standardized in the
form of Arka Mushroom Fortified Rasam Powder using iron fortified and non-fortified
mushrooms, which can be used to mitigate iron malnutrition. The data generated in this
study will help in providing application techniques to use mushrooms as dietary source
of iron in everyday diet to mitigate iron deficiency.

Key words:  Arka Mushroom Rasam, Bioavailability, Hypsizygus ulmarius and Iron fortified

INTRODUCTION
Iron is one of the most important micronutrients for
human health. It is required in the process of oxygen
transport and storage (as a constituent of hemoglobin
and myoglobin),  for electron transfer (in
cytochromes), desaturation of fatty acids, tyrosine
iodination (in thyroid peroxidase), prostaglandin
synthesis, formation of erythrocytes, maintenance of
heat balance, as well as humoral and cellular
resistance (Burke et al.,  2014; Nadadur and
Mudipalli, 2008). Iron deficiency can also result in
decreased cognitive health.  Nutrition Monitoring
Bureau Survey (NNMBS, 2006) showed  that anemia
prevalence in adolescent girls in India was  69.7%
which caused 1.8% loss of GDP. Indian government
has been  working towards reducing the load of
anaemia in girls and women by 50%. Numerous

interventions like biofortification and fortification of diet
are being undertaken to mitigate this problem. A very
important intervention can be adoption and
popularization of alternate foods rich in iron, which
have not yet become a part of daily diet.  Although
mushrooms in general and oyster mushrooms in
particular are a rich source of many minerals
including iron, yet, have not become a recommended
diet by the nutritionists due to lack of data pertaining
to bioavailability. Any iron fortification method is
incomplete until a proper delivery system is also
standardized so that the benefit can reach the target
population. The innovation for the process of
production of iron fortified mushroom was taken to
a logical and meaningful conclusion through the
standardization of recipe for iron rich Arka
Mushroom Rasam Powder which is available as
licensed technology from ICAR-IIHR.  The data

This is an open access article distributed under the terms of Creative Commons Attribution-NonCommercial-ShareAlike 4.0 International License,
which permits unrestricted non-commercial use, distribution, and reproduction in any medium, provided the original author and source are credited.
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generated in this study will fill this gap on bioavailability
of iron from mushrooms and provide application
techniques to use mushrooms as dietary source of iron
in everyday diet.

MATERIALS AND METHODS
Hypsizygus ulmarius (Elm oyster) was cultivated on
sterilized paddy straw-based substrate. Paddy straw
was cut into small pieces (about 2.5-3.0 cm) using a
motorized chaff cutter and soaked in clean water for
4 h. The soaked straw was drained for removal of
excess water and spread on meshed tray under sun
to reduce the moisture content to 65-70%. One kg
wet straw was filled in polypropylene (PP) bags
measuring 304 x 406 mm, plugged with non-absorbent
cotton and sterilized in autoclave at 121°C, 15lb
pressure for 25 min. The moisture content of the wet
straw was determined by gravimetric method by
drying 100 g of wet straw to a constant weight in oven
at 70°C. The sterilized bags were cooled to room
temperature and spawned (seeded) using grain spawn
of H. ulmarius   @ 5% (50g spawn per bag) in an
aseptic bag inoculation chamber. Spawned bags were
incubated at 26±2°C for spawn running (vegetative
growth). After 25 days of completion of spawn
running, the bags were shifted to cropping room
where a temperature of 26±2°C and humidity of 80-
85% was maintained throughout the cropping period
of 30 days. Four to five holes were made in each bag
to induce mushroom initiation. Iron fortified mushroom
was developed through an innovative technique using
iron salt (Patent application No -201841022601).
Mature mushrooms of both the non-fortified H.
ulmarius (NFHU) and iron fourtified H. ulmarius
(IFHU) were harvested, hand shredded and
dehydrated in a tray dryer covered with PP sheet at
48±2°C for 12-14 h. Dry mushrooms were powdered
in wooden pestle mortar. Necessary precautions like
using gloves while handling mushrooms, using plastic
knife to cut mushrooms, were taken in handling of iron
enriched mushrooms to avoid external contamination.
NFHU powder and IFHU powder prepared was used
for the in vivo iron bioavailability studies.

In vivo studies
The experiment was conducted in the Laboratory
Animal House at Experimental Livestock Unit,
National Institute of Animal Nutrition and Physiology
(NIANP), Bangalore, India. The animal experiment
protocol was as approved by the Institutional Animal

Ethics Committee (IAEC) and carried out as per the
guidelines of Committee for the Purpose of Control
and Supervision of Experiments in Animals
(CPCSEA), Ministry of Environment, Forests and
Climate Change, Government of India.

Experimental design
Forty-eight numbers of healthy weaned (40 days old)
Wistar strain (Rattus norvegicus) albino rats were
randomly divided into four dietary groups, with four
replicates of three rats in each group. All the rats were
housed in polypropylene cages and maintained under
similar managemental conditions. Temperature and
humidity were maintained at 23±2ºC and 50 to 70%
respectively in proper ventilated animal house. All
rats were fed pelleted feed and offered purified
drinking water ad libitum.

Preparation of experimental diets
Commercial pelleted rat feed was served as the
control diet (A). The control diet pellets were finely
powdered and mixed well separately with dried
NFHU and FHU mushroom powder in 75:25
proportion to prepare experimental diet B and C
respectively. The experimental diet D comprised of
control feed supplemented with ferrous sulfate
(Analytical grade, SD fine chemicals, Mumbai, India)
equivalent to the iron content of fortified mushroom.
Diets B, C and D were again pelleted in a manual
pelletizer, air dried for 24 hours, later oven dried at
60ºC for 24 h and stored in respective air tight
containers until fed to the experimental rats.
Necessary precautions were taken at each step of diet
preparation, pelletizing and storage to avoid
contamination.

Sample collection
All the rats of different dietary groups were offered
daily weighed amount of respective experimental
diets in the morning at 9:30 h. They were provided
with fresh and clean deionized water ad libitum. The
feeding experiment was continued for 30 days and
initial as well as final body weight of each rat was
recorded. At the end of experiment, a digestibility trial
of 5 days duration was conducted to record dry matter
(DM) intake, DM digestibility and apparent Fe
absorption in gut.

Analytical technique for iron bioavailability studies

The samples of diets offered, residues and faeces
were analyzed for DM as per standard procedures
of Association of Official Analytical Chemists
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(AOAC 2000). The feeds and faeces were taken in
pre-weighed silica crucibles and oven dried at 80°C
for 24h, decarbonized and ashed at 550-600°C in a
muffle furnace. The total ash was digested with 5N
HCL over a hot plate for 15 min, cooled and filtered
through Whatman filter paper (No. 41) into
volumetric flasks of desired volume. Iron content in
mushroom, diets and faeces was estimated using
Optima 8000 inductively coupled plasma optical
emission spectrophotometer (ICP-OES) (Perkin
Elmer, Shelton CT#064840, USA).

Statistical analysis

The data were analyzed using the statistical Package
for Social Sciences (SPSS, version 20.0 Chicago,
USA) by one-way ANOVA and comparison of means
was tested using Duncan’s multiple range tests
(Duncan 1995).

Standardization of delivery system for human
nutrition

Standardization for a socially acceptable value-
added product with iron fortified mushroom was
undertaken. A local daily food accompaniment
called ‘Rasam or Soup’ which is used in every
Indian home of all strata was standardized using
powder made by dehydration of both iron fortified
and non-fortified mushrooms. The mushroom
fortified rasam powder was made with traditional
spices like coriander, jeera, pepper, fenugreek and
tomato powder, chili powder, tur (Cajanus cajan)
and urad dal (Vigna mungo), crushed garlic, salt
and fresh coriander. This traditional mix was
for tified with mushroom powder made from
dehydrated non fortified and iron fortified Elm
oyster mushroom. Ready to serve rasam or soup
was made by boiling 10g of the rasam or soup
powder in 350ml of water for 15 minutes and
subjected to acceptance test by 501 people of rural
and urban backgrounds. The rasam powder was
also analyzed for its nutritive values. Taking a cue
from the available literature on low availability of
iron in human from legumes (Lynch et al 1984), the
Arka rasam powder was also prepared with and
without two legume ingredients (C. cajan and V.
mungo). The five kinds of products viz. Rasam
without legumes + iron fortified mushroom, Rasam
with legumes + iron fortified mushroom, Rasam
without legumes+ non fortified mushroom, Rasam
with legumes+ non fortified mushroom and Rasam

without mushroom (traditional recipe) were
analyzed for iron content as per the standard
AOAC method.

Proximate nutritive analysis of Arka Rasam

The total soluble carbohydrates of the dry powders
of rasam, rasam powder with mushroom and rasam
powder containing iron rich mushroom was
determined by the phenol-sulfuric acid method as
described by Dubois et al. (1956). Protein content
was calculated by multiplying the total nitrogen value
by the factor 6.25.  Fat percentage was determined
in the samples by the Soxhlet procedure using
petroleum ether (60-80 0C) (AOAC, 1984). Dietary
fiber percentage was estimated in dry, defatted
samples by the Official AOAC Method No. 982.29
(Prosky et al., 1992). All the results were expressed
as mg/100g dry weight or fresh weight basis. The
extraction procedure of water-soluble vitamins from
mushroom was followed as described earlier by
Esteve et al. (2001). A composite sample of 2 g of
freshly cultivated mushrooms was homogenized using
a domestic blender with 5 ml of MilliQ water to which
10 mL of 0.1 N HCl was added and incubated in a
water bath at 95–100°C for 30 min. The extract was
then allowed to cool at room temperature and the pH
was adjusted to 4.0–4.5 using 5 M sodium acetate
solution. One ml of takadiastase enzyme solution,
contain 200 mg/ml was added to this extract and
incubated in a water bath at 45–50°C for 8 hrs. After
the enzymatic hydrolysis, 1 mL of 50% trichloroacetic
acid was added to the extract and incubated at 95–
100°C in a water bath for 5 min. After cooling it was
centrifuge at 10000 rpm for 10 min, supernatant was
collected and made up the volume to 25ml with 0.1N
HCl. To the 5 mL of the stock solution 300 μL of
potassium ferricyanide (1% in 15% NaOH) was
added and left to react for 10 min in the dark. The
extract was then neutralized with 200μL of 15%
ortho-phosphoric acid, filtered through a nylon
membrane syringe disc filter with a pore size of 0.45
μm followed by 0.2 μm and 1μl was injected
immediately into the UPLC-MS/MS.

Mineral analysis of Arka Rasam

Mushroom samples were dried in the oven at 70ºC
to constant weight and analyzed for mineral nutrients
as per the methods described by Piper (1966).
Nitrogen content was determined by Kjeldahl method
(Kjeltek Auto-Analyzer, Gerhardt, Germany),
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phosphorus was estimated calorimetrically by vanado
molybdophosphate method and potassium content by
flame photometer.   Calcium, magnesium, iron and zinc
were determined using atomic absorption
spectrophotometer (AAS) by Wet digest method with
HNO3 and HCLO4 in 10:4 ratio.

Water soluble vitamins analysis

Reagents

The water-soluble vitamin standards biotin (B7),
niacin (B3), pyridoxine (B6), pantothenic acid (B5),
folic acid (B9), cyanocobalamin (B12), thiamine (B1)
and riboflavin (B2) were from Sigma Chemical Co.,
USA. The standard vitamin solutions were prepared
in 0.01 N HCl. The enzyme takadiastase was
purchased from Fluka, Switzerland. The organic
solvents used for mobile phase in liquid
chromatography were of chromatographic/MS grade
and all other reagents were of analytical grade. Milli-
Q water (Millipore system) was used to prepare the
mobile phases. All mobile phases were filtered
through 0.45 μm pore size membranes before use.

Equipment

Freshly harvested mushroom samples were used for
the validation of the methodology. An Acquity
UPLC-H class coupled with TQD-MS/MS from

Waters, USA with ESI source was used for vitamin
determinations; the system was equipped with a
degasser, quaternary pump, automatic injection system
(0–10 μL), with a diode array detector and a
temperature control compartment for the analytical
column. The detection system allowed for the
simultaneous detection at various wavelengths and
MRM for individual masses. The overall system was
controlled by the Mass lynx software, which also
administered the data collection and treatment system.

MS-MS Methodology
The methodology for estimation of vitamins by
UPLC-MS/MS system was validated for linearity,
quantification and detection limits, and repeatability;
recoveries of standards were 85-95%. The most
sensitive, Multiple Reaction Monitoring (MRM)
mode was employed for detection. The optimal
operational parameters of the MS/MS system, to
select the most abundant mass-to-charge ratio (m/z),
was determined for each vitamin by direct sample
infusion, using positive ionization mode (ES+): the
precursors ion and the product ions, the MS/MS
capillary voltage, extractor voltage and RF lens
values were set at 3.2 kV, 4 V and 0.1 V respectively,
the gas flow for de-solvation and cone was set at 550
and 50 L/h. The cone voltage and the collision energy
for individual vitamins were optimized (Table 1).

Table 1. MRM of water-soluble vitamins standards

Water soluble Formula/Mass Parent m/z Cone Daughters Collision Ion
vitamins [M+H] + Voltage energy (CE) Mode

Thiamine (B1) 264 265.03 20 122.06(Q) 16 ES+

265.03 20 144.02 14 ES+

Riboflavin (B2) 376 376.97 40 243.05 24 ES+

Niacin (B3) 123 123.9 34 80.523(Q) 20 ES+

123.9 34 77.47 18 ES+

Pantothenic acid (B5) 219.03 220.01 28 202.21 12 ES+

220.01 28 124.16 20 ES+

Pyridoxine (B6) 169 169.97 24 152.09(Q) 12 ES+

169.97 24 134.04 20 ES+

Biotin (B7) 244 245.03 26 227.14 14 ES+

Folic acid (B9) 441 442.1 24 295.16 16 ES+

Cyanocobalamin (B12) 677 678.29 38 147.18 68 ES+

* “Q” taken as quantified ion.

J. Hortl. Sci.
Vol. 15(2) 197-206 : 2020

Pandey et al



201

LC and MS/MS conditions

The mobile phase consisted of the aqueous phase
0.1% formic acid in water (A) and organic phase
acetonitrile (B). The initial gradient of 60% A and
40% B was held for 0.5 min; at 6.0 min the gradient
was changed to 5% A and 95% B, held for 0.5 min,
and a linear gradient then followed, and later 30% A
and 70% B in 8.0 min, held for 0.5 min. The system
was then returned to initial conditions at 14 min and
held for 1 min for equilibrating before the next
injection. The flow rate was 0.3 ml/min. The
analytical column 2.1x50 mm UPLC BEH-C18
column (Waters) with 1.7 μm particle size, protected
by a Vanguard BEH-C18 with 1.7 μm. guard column
(Waters). The column temperature was maintained at
25 °C and sample injection volume was 1.0 μl. The
vitamins eluted were monitored using a PDA detector
and the UPLC column effluent was pumped directly
without any split into the TQD-MS/MS (Waters,
USA) system, optimized for the vitamins analysis.

Extraction of Water-Soluble Vitamin

The extraction procedure of water-soluble vitamins
from mushroom was followed as described earlier by
Esteve et al. (2001). Two gram of composite sample
of freshly harvested mushrooms was homogenized in
a domestic blender with 5 ml of MilliQ water, added
10 mL of 0.1 N HCl and incubated in a water bath
at 95–100 °C for 30 min. The extract was cooled to
room temperature and pH was adjusted to 4.0–4.5
with 5 M sodium acetate solution. 1 ml of takadiastase
enzyme solution (200 μg/ml) was added to this extract
and incubated in a water bath at 45–50 °C for 8 hrs.
After the enzymatic hydrolysis, 1 mL of 50%
trichloroacetic acid was added to the extract and
incubated at 95–100 °C in a water bath for 5 min.
After cooling, the extract was centrifuged at 10000
rpm for 10 min; supernatant was made up to 25 ml
with 0.1 N HCl. To 5 mL of this stock solution 300
μL of potassium ferricyanide (1% in 15% NaOH)
was added and reacted in the dark for 10 min. The
extract was then neutralized with 200 μL of 15%
ortho-phosphoric acid, filtered through a nylon
membrane syringe disc filter (0.45 μm pore size),
followed by 0.2 μm filter, 1 μl was injected immediately
into the UPLC-MS/MS.

Statistical analysis
The statistical analysis was done by t-test using the
Excel (2019) software. The significant differences

(p<0.01) were evaluated for the mineral and vitamin
contents of each parameter and for each sample
individually. The statistical analysis of iron content data
of Arka Mushroom Rasam using iron fortified
mushroom was analyzed using the software Agres.

RESULTS AND DISCUSSION

The data presented in Table 1 shows that the dry
matter intake of the experimental animals reduced
significantly with both NFHU (diet B) and IFHU
mushroom diet (diet C) as compared to diet without
mushroom (diets A & D) by 22.09, 21.40 and
10.46, 9.67% respectively. The reduction was more
pronounced in NFHU diet (diet B) as compared to
IFHU diet (diet C). Mushrooms are known to be
low calorie, high fiber diets with high amounts of
non-digestible polysaccharides as β glucans, which
act as prebiotic. Such diets can generally reduce
the dry matter intake and body weight gain as is
revealed in the present study. Hence mushrooms
have been recommended as a diet to fight obesity
as well (Friedman, 2016). However, no significant
reduction in the daily weight gain of the
experimental animals was observed in the present
investigation. The data in table 1 also reveals that
the gut absorption of iron was significantly higher
both for NFHU (Diet B) and IFHU (Diet C) as
compared with diets A and D without mushrooms.
The gut absorption of iron from NHFU diet was
36.30% higher as compared to non-mushroom diet
A and 39.52% higher  as compared to non-
mushroom diet D. The iron absorption from FHU
was 66.76% higher as compared to non-mushroom
diet A and by 70.70% higher as compared to diet
D. This observation is of immense importance as
despite its abundance in nature, iron still remains
one of the major factors of mineral deficiency
leading to numerous health issues. An estimated
20% of maternal deaths are directly related to
anemia and another 50% of maternal deaths are
associated with it (Anand et al., 2014). Regula et
al .  (2016) studied the effect of feeding iron
deficient Wistar rats with cereal products enriched
with 10 and 20% Pleurotus ostreatus powder. The
authors reported a complete restitution of iron
deficient rats in a short time. They also reported
that iron bioavailability from cereal products
enriched with mushroom powder was higher in
comparison to standard reference Fe (II)
gluconate. Such results further corroborate the
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results obtained in the present investigation
especially in reference to the higher bioavailability
of iron from iron fortified mushrooms (IFHU) as

compared to non- fortified (NFHU) mushrooms
which can become an important strategy to mitigate
iron deficiency.

Table 2. Performance of rats fed diets with and without iron enriched mushroom

Group Dry matter Fecal dry Dry matter Average Iron intake Fecal iron Gut
intake (g/r/d) matter outgo digestibility daily gain (mg/r/d) outgo absorption of

(g/r/d) (%) (g/r/d) (mg/r/d)  Iron (%)

A control 17.20 ±0.13 a 3.54±0.10 79.66±0.54 a 2.09 ±0.22 8.90 ±0.06 a 7.74 ±0.06 a 13.00±  0.92 c

B (NFHU) 13.40±0.98 b 3.70±0.34 72.38±1.82 b 1.66± 0.25 5.76 ±0.42 c 4.74 ±0.35 b 17.72 ±0.59
non fortified
mushroom b

C (FHU) 15.40±1.07 ab 4.23±0.41 72.62 ±1.48 b 1.53 ±0.07 6.80± 0.47 b 5.30 ±0.31 b 21.68 ±1.30 a

iron fortified
mushroom

D equivalent
of FeSo4 17.05±0.27 a 3.68±0.15 78.42 ±1.00 a 2.10± 0.04 9.38± 0.15 a 8.18 ±0.11 a 12.70 ±0.67 c

SEM+_ 0.51 0.14 1.03 0.10 0.41 0.40 1.04

F value 5.709 1.12 8.510 2.813 27.646 50.033 21.661

P value 0.012 0.379 0.003 0.084 0.000 0.000 0.000

The delivery system developed in the form of Arka
Mushroom fortified Rasam or Soup powder was found
to be highly acceptable during the acceptance trials.
As evident from Table  2, 91.21% of the respondents
liked and accepted the product Arka Mushroom
fortified Rasam or Soup while 68.39% liked it very
much. None of the respondents disliked the product.
This was an important observation as developing iron
fortified value-added products acceptable to masses
is very challenging due to the color and flavor changes
imparted by iron and the protection of the fortified iron
from iron inhibitors generally present in cereal-based

foods (Hurrell 1997). Both these issues were resolved
in the present delivery system through choosing of the
right kind of traditional recipe. The traditional recipe
of rasam or soup is originally reddish brown and the
addition of iron fortified mushroom does not bring
about any color changes and is well accepted. The
recipe of rasam includes many traditional Indian spices
with very strong aroma and flavor which masks any
changes brought about in flavor due to the addition
of iron fortified mushroom to the recipe.

Table 3. Acceptance score of Arka Mushroom Rasam or Soup by 501 panelists

9-point Hedonic scale Acceptance among panelists (Nos) Acceptance score (%)
9 Like extremely 52 10.379
8 Like very much 291 58.08
7 Like moderately 114 22.75
6 Like slightly 32 6.38
5 Neither like nor dislike 7 1.39
4 Dislike slightly 5 0.998
3 Dislike moderately NIL -
2 Dislike very much NIL -
1 Dislike extremely NIL -

Total 501 100
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The traditional recipe has legumes like tur dal
(Cajanus cajan) and urad dal (Vigna mungo), which
contain phytates known to inhibit iron absorption. The
recipe was suitably modified without the usage of the
legumes to enhance iron bioavailability. The proximate
and vitamin B composition of the standardized raw
Arka Mushroom Rasam powder with and without
mushrooms has been tabulated in table 3a & 3b.   As

per the data in table 3a, the protein content of the
mushroom fortified rasam powder significantly
increased by 3.4%, carbohydrate by 2.14% and fiber
by 1.43%. The fat content of the sample with
mushroom significantly decreased by 3.53%. There
was appreciable and significant increase in vitamin B
content in the rasam powder with mushroom vis-à-
vis without mushroom. (Table 3b).

Table 3a. Comparative proximate composition of raw Rasam or Soup powder

Raw Arka Mushroom Rasam Raw Rasam powder without
Composition powder with Mushroom mushroom ‘t’ Stat value

mg/100g raw powder mg/100g raw powder

Protein 20.85 g 17.45 g 9.89**

Carbohydrate 27.64 g 25.5 g 27.74**

Fat 94.93 g 13.02 g 86.90**

Fiber 10.63 g 92.08 g 5.77**

** Significant at 1%

Table 3b. Comparative vitamin B composition of raw Arka Mushroom rasam or Soup powder

Raw Arka Mushroom Rasam Raw Rasam powder without
Composition powder with Mushroom mushroom ‘t’ Stat value

mg/100g raw powder mg/100g raw powder

Biotin 2.576 0.857 11.15**

Cyanocobalamin 0.003 0 59.00**

Folic acid 0.059 0.003 8476**

Niacin 161.00 39.82 33.61**

Pantothenic acid 270.433 15.09 468.56**

Pyridoxin 8.104 1.829 77.35**

Riboflavin 9.057 1.62 83.90**

Thiamine 2.576 0.396 113.43**

** Significant at 1%

Table 4a & 4b depicts the data obtained of the
proximate and vitamin B content of the cooked and
ready to use rasam. There was a significant
increase in the protein content of cooked and ready
to use ra sam with mushroom by 7.34%,
carbohydrate by 16.19% and fiber by 3.15%. The

fat  content in the product with mushroom
significantly decreased by 7.3%. There was
significant increase in the biotin, niacin, pantothenic
acid, riboflavin and thiamin content in the cooked
product with mushroom as compared to without
mushroom.
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Table 4. Comparative proximate composition of cooked Arka Mushroom rasam or Soup

Composition Cooked & ready to use Cooked & ready to use ‘t’ test
obtained after boiling Arka Mushroom Rasam Rasam without  value
10g of the powder in with Mushroom Mushroom
350ml of water mg/100ml mg/100ml

Protein 3.19 g 2.46 g 64.90**

Carbohydrate 8.32 g 6.70 g 105.76**

Fat 0.1 g 1.42 g 29.135**

Fiber 4.31 g 3.99 g 40.93**

** Significant at 1%

Table 4b. Comparative vitamin B composition of cooked Arka Mushroom rasam or Soup

Vitamin B Cooked & ready to use Cooked & ready to use ‘t’ test
Arka Mushroom Rasam Rasam without  value

with Mushroom Mushroom
µg/100ml µg/100ml

Biotin 2.555 0.316 7.88**

Cyanocobalamin 0 0 65535 NS

Folic acid 0 0.0035 65535 NS

Niacin 134.184 34.914 151.18**

Pantothenic acid 49.905 14.50 114.89**

Pyridoxin 4.628 0.677 27.80**

Riboflavin 3.404 0.354 272.92**

Thiamine 2.594 0.268 59.94**

** Significant at 1% NS – Non significant

Table 5 shows the macro and micro element
composition of the Arka rasam powder with and
without mushroom. As seen from table 5a, there
was a significant increase in Phosphorus, potassium
and calcium levels in the rasam powder with
mushroom as compared to without mushroom. The
levels of other minerals remained same in both

treatments.  As per  table 5b,  the level of
micronutrients Manganese significantly increased
in the product with mushroom as compared to
without mushroom. The level of Zinc decreased
significantly by the addition of mushroom. The
levels of iron and copper remained statistically
unchanged in both treatments.
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Table 5a. Comparative macro and micro element composition of
raw Arka Mushroom rasam or Soup powder

Raw Arka Mushroom Rasam Raw Rasam powder without
Composition powder with Mushroom mushroom ‘t’ test value

mg/100g raw powder mg/100g raw powder
Macro-elements
Phosphorus 516.66 341 10.106**
Potassium 2170 1943.33 6.552**

Calcium 348.33 451 19.479**

Magnesium 120 131.33 4.25 NS

Micro-elements
Iron 9.23 13.52 4.066NS

Manganese 5.43 2.01 80.781**

Copper 1.11 1.05 1.889 NS

Zinc 1.20 3.20 22.863**

** Significant at 1% NS – Non significant

Lynch et al. (1984) reported a low bioavailability of
0.84-1.91% of iron from legumes in human beings.

The data in table 6 shows the iron content of the Arka
Rasam Powder made without the use of legumes.

Table. 6. Iron analysis of rasam with iron fortified mushroom

Sl. No. Treatment Iron content(mg/100g dry powder)
1 Rasam without dal + with iron fortified mushroom 30.8a

2 Rasam with dal + iron fortified mushroom 29.2a

3 Rasam without dal+ non fortified mushroom 11.36b

4 Rasam with dal+ non fortified mushroom 12.06b

5 Rasam without mushroom (traditional recipe) 11.83b

Coefficient of variation 8.589
CD (0.01) 4.234
CD (0.05) 2.977

As evident from Table 6, the iron content of the
product Arka Rasam Powder made with and without
legumes but with iron fortified mushroom was
statistically at par and significantly higher as compared
to the one made with non-fortified mushroom or the
traditional rasam without mushroom. The iron content
of the rasam with and without non fortified mushroom
and without dal were statistically at par. This result
is of significance as the bioavailability of iron is higher
as depicted in the animal model studies earlier.
Bioavailable iron in 10g Arka rosam powder made
with iron fortified mushrooms @ 21.68% bioavailability
is 0.667m and it takes cae of 28.02% requirement of
bioavilable iron (2.3 mg/day) iron measurating women.

Conclusion
The high bioavailability of iron from both non fortified
and iron fortified Hypsizygus ulmarius is of immense
significance as the predominantly vegetarian
population of India suffer with iron deficiency due to
very poor bioavailability of 5-8% of non-heme iron
from plant sources. The bioavailability of heme iron
from meat sources varies from 18-25%. The present
data of the bioavailability of 21.68% from iron
fortified mushroom can play a significant role in
mitigating iron malnutrition in the country. The delivery
system standardized in the form of Arka Mushroom
Rasam powder was not only significantly higher in
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iron content with high bioavailability but also showed
enhanced nutritional values in terms of protein,
carbohydrate, fiber and B vitamins like biotin, niacin,
pantothenic acid, riboflavin and thiamin. Thus, this

product can play an important role in mitigating iron
malnutrition as it fits into the taste, flavor and aroma
of an already well accepted form of daily food
accompaniment already in vogue.

REFERENCES

Anand, T., Rahi, M., Sharma, P. and Ingle G. K. 2014.
Issues in prevention of iron deficiency anaemia
in India. Nutrition, 30: (7-8), 764-770

AOAC 1984. Association of Official Analytical
Chemists. 14th ed. Official Methods of Analysis:
Washington DC. USA.

AOAC 2000. Association of Official Analytical
Chemists. 17th ed. Official Methods of Analysis:
Washington DC. USA.

Burke, R.M., Leon, S.L. and Suchdev P.S. 2014.
Identification, prevention and treatment of Iron
deficiency during the first 1000 days.
Nutrients, 6(10): 4093-4224

DuBois, M., Gilles, K. A., Hamilton, J. K., Rebers,
P. A. and Smith,  F. 1956. Colorimetric
method for determination of sugars and
related substances. Analytical Chemistry.
28 (3), 350-356 DOI: 10.1021/ac60111a017

Duncan, D.B .1995. Multiple range and multiple F-
tests. Biometrics II. pp-1-42.

Esteve, M.J., Farre, R., Frygola, A., & Garcia-
Cantabella, J.M. (2001). Simultaneous
determination of thiamine and riboflavin in
mushrooms by liquid chromatography. J Agrl.
Food Chem., 49: 1450–1454.

Hurrell, R.F., 1997. Preventing iron deficiency through
food fortification. Nutrition Reviews. 55(6):
210-222

Lynch S.R., Beard, J. L., Dassenko, S.A. and Cook,
J.D. 1984. Iron absorption from legumes in
humans. American J Clinical Nutrition. 40
(1):42-47

Friedman, M. 2016. Mushroom polysaccharides:
chemistry and anti-obesity, antidiabetic,
anticancer, and antibiotic Properties in cells,
rodents, and humans. Foods, 5(4): 80; https://
doi.org/10.3390/foods5040080

Nadadur, S. and Mudipalli, A. 2008. Iron transport and
homeostasis mechanisms: Their role in health
and disease. Indian J Med. Res. 128: 533-544.

National Nutrition Monitoring Bureau, Diet and
Nutritional Status of Rural Population and
Prevalence of Hypertension among adults in
Rural areas, NNMB 2006. Technical Report
No. 24. Hyderabad: NNMB, NIN

Piper, C. S. 1966.  Soil and Plant Analysis. Hans
Publishers, Bombay, p. 368.

Prosky, P., Asp, N. G., Schweizer, T. F., De Vries, J.
W. and Furda, I. (1992). Determination of
insoluble and soluble dietary fiber in foods and
food products: Collaborative study. Journal of
Association of Official Analytical Chemists
75: 360-367.

Regula, J., Krejpcio, Z., Staniek, H. 2016. Iron
bioavailability from cereal products enriched
with Pleurotus ostreatus mushrooms in rats
with induced anaemia. Annal. Agri. Environ.
Med.  23(2): 310-314. doi: 10.5604/
12321966.1203896.

Manuel otivares MD; Fernodo piz arro MT; Tomas
walter MD; miguel arredondo MT; Msci Eva
Hertrompf MDl Msci 1999.

Bioavailability of iron supplements consumed dialy is
not different from that of iron supplements
consumed weekly. Nutrion Research, Vol 19,
issue 2, pp 179-190.

J. Hortl. Sci.
Vol. 15(2) 197-206 : 2020

(Received on 01.05.2020 and Accepted on 4.11.2020)

Pandey et al





AUTHOR INDEX - VOL. 15 ( 1&2) 2020

Name Page

A

Adamu, J.T. 136
Adekoya, M. 136
Adeniji, O.T. 136
Aghora T.S. 62
Ahamed N. 17
Aravintharaj, R. 229
Aremu, C.A. 136
Ashok Kumar J. 45
Asokan, R. 229
Aswath C. 93
Aswath, C. 147
Awcharae, C. M. 177
Azeez,  S. 197, 207

B
Babli, M. 127

Bala, M. 191

Bhatt R.M. 62

Bhonde, S. R. 153

Burondkar, M. M. 233

C
Chandran, N. K. 81

Chandrashekara C. 197, 207

D
Desai, V. S. 233

Dhananjaya, M. V. 147

Dinakara Adiga, J. 127

Dinesh, M. R. 107, 161

G
GaneshamurthyA.N. 9

Ganga, M. 183

Name Page

Gavankar, M. S. 233

Gokhale, N. B. 233

Gowda D. C. S. 161

Gowda, N. K. S. 197

I

Ingle Y. V. 153

Ishaka, A. 136

J

Jadhav S.B. 67

Janakiram, T. 147

Jandong, E. 136

Jasmin M. R. 207

Jessy Mol K.K. 52

K

Kalaivanan D. 9

Kanupriya, C. 221

Karunakaran, G. 221

Katwate S.M. 67

Khandekar, R. G. 233

Kshirsagar, P. J. 233

Kulkarni, M. M. 233

Kumar D. 17

Kumar, R. 147

L

Lad, O. A. 233

Lakshmana Reddy D.C 52

Lakshmi, J. 183

Laxman R.H. 35

M

Madhavi Reddy K 52

Manivannan, N. 183

Manjunath B.L., 35



Name Page

Manoj Y.B. 52

Meena H.R. 72

Mohan N. 62

Muralidhara, B. M 177

N
Nair A.K. 35

Negi, S. S. 147

P

Paithankar, D. H. 153

Pandey, M. 197, 207

Pawar, C. D. 233

Priya Devi S 45, 97

R
Rachitha R. 207
Radha T.K. 72
Ragaji, S. G. 233
Raghu B.R. 1
Raghupathi H.B. 9
Rajamani, K. 183
Rajiv Kumar 93
Ramachandran, N. 147
Ramachandrudu K 45
Rami Reddy, P. V. 225
Rao, T. M., 147
Rashmi I. 72
Ravishankar K.V 27
Roy, T. K. 197, 207, 229
Rupa T.R 9

S
Sadashiva A.T. 27

Sadawarte, A. K. 153

Safeena S.A. 45

Name Page

Sankar V 177
Sankaran, M. 107, 161
Satisha G.C. 197, 207
Shejal A. Porob 97
Shilpa Pandurangaiah, 27
Shivashankar K.S. 27
 Shivashankara, K. S. 207
Singh D. R. 177
Singh S.R. 17
Singh, P. 221
Singh, T. 191
Somasundaram J. 72
Sriram S. 81
Srivastava K.K. 17
Sudhakar Rao D.V. 27
Sujatha A. Nair 177
Susmita C. 62

T

Tanya Thakur 173

Tejaswini Prakash 81

Tenebe, A.V. 136

Thangam M 45, 97

Thondaiman, V. 127

V

Veena, G.L. 127

Venugopalan, R. 161

Vichare S.V 67

Y

Yousuf  S. 17

Z

Zamil,  M. 207

Zamzam, M.A. 136



Name Page

A
Alphonso 233
Amino acid score 207
Antigonon 225
Anti-senescence compound 191
Apis spp 225
Arka Mushroom Rasam 197

B
B:C ratio 233
Bee flora 225
Bioavailability 197
Biplot analysis 161
Bound amino acids 207
Breeding 62
Bulb 67

C
Canopy management 127
Carotene 27
Carotenoid 27
CGMS 52
Character correlation 136
Chrysanthemum 173, 191
Conservation 107
Copper 72
Correlation  coefficient 45
Curry  leaves 1
Cut flower production 177
Cut-flower 93

D
Delayed flowering 191
Dendrobium 177
Distribution 1
Diversity 1
Drought 9

E
Early  summer 62
Evaluation 93, 147
Ex situ 107

F
Flower 67
Flowering 147

SUBJECT INDEX - VOL. 15 (1&2) 2020
Name Page
Foot rot 152
Free amino acids 207
Fruit  development 97
Fruit  trees 9
Fruit quality 136
Fruit shape 136
Fruit yield 136
Fruits 107
Fusarium wilt 147

G
Garden pea 62
GCV 161
Genetic  diversity 17
Genetic analysis 161
Genetic divergence 45
Genotype by environment 136
Gerbera 93
Germplasm 1, 107
GIS 107
Gladiolus 147
Goa 97
Groundwater  depletion 9
Growth 67
Growth parameters 233
Gummosis 152

H
Heritability 161
High temperature 62
Honey bees 225
Honeydew 229
Hot  pepper 52
Hybrid 67
Hypsizygus ulmarius 197

I
In situ 107
Iron 72
Iron fortified 197

J
Jasminum spp 183

K
Kikiobiory 173



Name Page

L
LC-MS-MS 229
Leaf  analysis 72
Lycopene 27

M
Manganese 72
Mango 161, 233
Marker Assisted  Selection 52
Micronutrient  deficiency 72
Mitochondria 52
Morphotypes 1
Mushrooms 197

N
Nagpur mandarin 152
Nitrogen 173
Novel  hybrids 93
Nucleotide  Binding  Site-Leucine 81
Rich  Repeats  (NBS-LRR)
Nutrients 177
Nutrition 207

O
Onion 17
Orchid 177
ORF 52
Ornamental creeper 225

P
Palynology 183
Papaya  yield 35
PBZ 127
PCV 161
Peak  water 9
Perennial  crops 9
Phytophthora 152
Pink  types 97
Planting geometry 127
Podosphaera  pannosa 81
Policy  issue 9
Pollen germination 183
Pollen morphology 183
Polyhouse 93, 136
Potassium salt of phosphonic acid (PSPA) 152
Potted plants 173
Powdery  mildew 81
Principal  component  analysis 17

Name Page
Pruning 127
Pulp recovery 221

Q
Quality 177
Quantitative  character 45

R
Resistance  Gene Analogues  (RGA) 81
Rootstocks 127
Rose 81

S
Sapota 72
Scheduling irrigation 35
Selection 221
Single  linkage  cluster  analysis 17
Single  type  tuberose 67
Soil  volume wetting 35
Soilless media 233
Solanum lycopersicum 136
Spacing 35
Standardization 173
Stress  tolerance 62
Sugars 229

T
Tamarind 221
Thrips palmi 229
Tomato 27
Training 127
Tropical 107

V
Variability 136
Varieties 107
Vase life 147, 191
Vegetable  cowpea 45

W
Water use efficiency 35
Wax  apple 97
White types 97
Wild species 107

Y
Yield 221

Z
Zinc 72



STATEMENT OF OWNERSHIP AND OTHER PARTICULARS ABOUT
JOURNAL OF HORTICULTURAL SCIENCES

(Form IV)

Place of Publication : Bengaluru

Periodicity of publication : Half-yearly

Printer’s Name : Mr. Ravikumar, B.A.

Nationality : Indian

Address : Resolution Print Media
#131, 6th Main, Meenakshinagar
Kamakshipalya, Bengaluru - 560 079.

Publisher’s Name : Society for Promotion of Horticulture

Address : ICAR-Indian Institute of Horticultural Research
Hessaraghatta Lake P.O.
Bengaluru - 560 089

Editor-in-Chief : Dr. S. Sriram

Nationality : Indian

Address : ICAR-Indian Institute of Horticultural Research
Hessaraghatta Lake P.O.
Bengaluru - 560 089.

Name and addresses of individuals who : Society for Promotion of Horticulture
own the journal and partners or are share- ICAR-Indian Institute of Horticultural Research
holders holding more than one per cent Hessaraghatta Lake P.O.
of the total capital Bengaluru - 560 089.

I, Dr. S. Sriram, hereby declare that the particulars given above are true to the best of my knowledge
and belief.

Sd/-
June 30, 2020 (S. Sriram)

Editor-in-Chief



SOCIETY FOR PROMOTION OF HORTICULTURE
ICAR-Indian Institute of Horticultural Research

Hessaraghatta Lake Post, Bengaluru-560 089, India
sphiihr2005@gmail.com / chiefeditor.jhs@gmail.com

Website : https://sphindia.org

ENROLMENT FORM

Name in full (in block letters) :
Dr./Mrs./Mr./Ms.

Designation :

Address for communication :

Phone No. :

E-mail ID :

Type of membership : Patron / Life member / Annual member / Student member*

Payment :

Demand Draft No. / Date :

Bank :

Place :

Date : SIGNATURE

Membership fee structure :

Type of membership Membership amount Enrolment fee Total membership
amount payable by
Demand Draft ( )

Patron 20,000/- 200/- 20,200/-

Life Member 5,000/- 200/- 5,200/-

Annual Member (India ) 1,000/- 200/- 1,200/-

i. For SAARC authors US $ 100 US $ 5 US $ 105

ii. For SAARC countries US $ 50 US $ 5 US $ 55

Student member* 500/- 200/- 700/-

*The application of student members must be certified by their Head of dept. or equivalent and the
student member shall not receive a copy of the journal.

Please send the duly filled-in enrolment form along with Demand Draft drawn in favour of Society for
Promotion of Horticulture, by post to General Secretary, Society for Promotion of Horticulture
ICAR-Indian Institute of Horticultural Research, Hessaraghatta Lake Post, Bengaluru - 560 089.



ACKNOWLEDGEMENTS
The editorial team acknowledges the services of the following

reviewers

Dr. Shylesha A.N.
Principal Scientist, ICAR-NBAIR, Bengaluru

Dr. Ashwath Narayan
Assoiciate Professor, UAS, Raichur

Dr. Mohan C.
Principal Scientist, ICAR-CTCRI, Trivandrum

Dr. Chavalli  Sarada
Associate Professor, YSRHU, Guntur

Dr. Dinesh R.
Principal Scientist, ICAR-IISR, Calicut

Dr. Kalaivanan D.
Scientist, ICAR-IIHR, Bengaluru

Dr. Sudhakar Rao D.V.
Principal Scientist, ICAR-IIHR, Bengaluru

Dr. Fakrudin B.
Professor, College of Horticulture, UHS, Bengaluru

Dr. Hebbar K.B.
Principal Scientist, ICAR-CPCRI, Kasaragod

Dr. Hima Bindu
Principal Scientist, ICAR-IIHR, Bengaluru

Dr. Satisha J.
Principal Scientist, ICAR-IIHR, Bengaluru

Dr. Krishnamurthy K.S.
Principal Scientist, ICAR-CPCRI, Kasaragod

Dr. Kundan Kishore
Principal Scientist, CHES (ICAR-IIHR), Bhubaneswar

Dr. Sankaran M.
Principal Scientist, ICAR-IIHR, Bengaluru

Dr. Madhu Bala
Associate Professor, PAU, Ludhiana

Dr. Nandeesha P.
Senior Scientist, ICAR-IIHR, Bengaluru



Dr. Venkatarami Reddy P.
Principal Scientist, ICAR-IIHR, Bengaluru

Dr. Prakash Tripathi
Principal Scientist, ICAR-IIHR, Bengaluru

Dr. Prasad R.D.
Principal Scientist, ICAR-IIOR, Hyderabad

Dr. Rajashekaran P.E.
Principal Scientist, ICAR-IIHR, Bengaluru

Dr. Rajiv Kumar
Principal Scientist, ICAR-IIHR, Bengaluru

Dr. Ravindran Chandran
Horticulturist, TNAU, Coimbatore

Dr. Ramani S.
Former Project Coordinator, AICRP on Honey Bees and Pollinator,

Bengaluru

Dr. Veena S.S.
Principal Scientist, ICAR-CTCRI, Trivandrum

Dr. Smaranika Mishra
Scientist, ICAR-IIHR, Bengaluru

Dr. Sujatha A. Nair
Principal Scientist, ICAR-IIHR, Bengaluru

Dr. Tejaswini Prakash
Principal Scientist, ICAR-IIHR, Bengaluru

Dr. Usha Bharathi T.
Scientist, ICAR-IIHR, Bengaluru

Dr. Sridhar V.
Principal Scientist, ICAR-IIHR, Bengaluru

Dr. Srinivasan V.
Principal Scientist, ICAR-IISR, Calicut

Sd/-
(S. Sriram)

Editor-in-Chief



New Varieties/ Technologies of ICAR-IIHR

New Water Melon - Arka Shyama variety Arka Red - New Gerbera variety

Leaf curl resistant chilli varieties Arka Tejaswi, Arka Saanvi and Arka Tanvi

Arka Abhi Arka Shuba



New Varieties/ Technologies of ICAR-IIHR

Arka Herbiwash - Safe way of removing pesticide residues

Arka Bharath - New teasel gourd variety






	00 1coverpage.pdf
	00 contents.pdf
	11 Meera Pandey for JHS 2021 Proof.pdf
	17 Last Pages JHS 2021 Proof.pdf
	18 Last coverpage.pdf



