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A B S T R A C T
 

Mushrooms are good sources of phytochemicals that have antioxidant and anti-proliferative effects. This study 
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highlights the presence of high thymol concentration in a novel wild mushroom that has antioxidant and 

that may pave the way to develop a new therapeutic natural drug. 
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1.  Introduction

In recent years, consumption of wild mushrooms has risen 
globally, increasing their earning potential and economic contribution 

forest goods that are significant for both their pharmacological and 
nutritional values. They are sources of several pharmacologically 

active molecules that can improve to strengthen the immune function 

has found that mushrooms contain bioactive compounds that have 
innumerable therapeutic benefits such as immune-modulation, 

Several types of mushrooms are nutritious and edible, providing 
vitamins, carbohydrates, protein, amino acids, minerals and bioactive 

Gloeophyllum sepiarium
inedible wood-decay fungus but possesses medicinal properties and 
grows on coniferous trees in small, dark brown/
study reported that largest edible basidiomycete mushroom, Agaricus 
bisporus, belonging to the genus Agaricaceae has a delicious taste 
with much more nutritional benefits and has been used in the food 
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