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ABSTRACT 
The Gucchi mushroom, Morchella esculenta, commonly known as the morel, is an expensive 
food item that grows wild and is collected manually.In India; it is the costliest vegetable in 
the world, costing between 20,000 INR and 30, 000 INR per kilogramme. Its nutritive and 
medicinal values are acknowledged. It is primarily found in India in the districts of Jammu 
and Kashmir (J&K) and Kullu in Himachal Pradesh (HP). The farming community traditionally 
collects the mushroom from forested areas through a well-managed community approach. 
Elders of families and communities have taught them how to identify the mushroom, 
recognize distribution patterns, and collect it. The knowledge and ability to differentiate M. 
esculenta from other poisonous wild mushrooms has also been inherited from the elders 
and community members. It contains a wide range of pharmacological properties. 
Traditionally, the mushrooms are most commonly dried in the sun or the kitchen. Its 
medicinal uses are, however, restricted to only the hills and far-flung areas. This research 
summarizes the introduction, function, and scope of artificial production of the Gucchi 
Mushroom. In the future, the Gucchi mushroom will transform the Indian mushroom 
business, assisting farmers in their economic development. 

 

 

INTRODUCTION 
 

ushrooms have recently emerged as 

the most nutrient-dense food on the 

planet.       Gucchi       Mushrooms 

(Morchella esculenta L.) are an edible fungus 

 
 

and is one of the most economically important 

and noteworthy wild mushroom species. In 

India, it is the costliest vegetable in the world, 

costing between20000 INR and 30000 INR per 
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kilogramme. It flourishes in a cold environment 

and on a steep slope. It may be found at 

elevations of 2500-3500 m (Liu Q et al., 2018). 

in a forest habitat. As a result, J&K's production 

of Gucchi Mushrooms has been granted the 

Geographical Indications (GI) label. Due to its 

high price, it plays a vital role in the economy 

of the country. This research summarizes the 

introduction, function, and medical 

nomenclature of the Gucchi Mushroom, as well 

as a brief explanation of its related species. It is 

commonly found as a mycorrhizal or saprobic 

relationship with hardwood and coniferous 

trees. The Morchella mushroom, also known as 

Gucchi in India, is one of the world's most 

costly edible fungus, as illustrated in Fig. 1. 

Gucchi is recognized for its gastronomic and 

gourmet delights, as well as its excellent taste. 

Due to its high content of total polysaccharides, 

glucosamine, vitamin D, antioxidants, and 

other minerals, it is used to treat a range of 

ailments, including arthritis, anaemia, and 

cancer. They are primarily exported from India 

to Europe and the United States of America. 

Because the Gucchi mushroom is so expensive, 

it's sometimes referred to as "mountain gold." 

In thick coniferous woods with humus-rich 

loamy soil, the Morchella mushroom 

flourishes. It flourishes in a cold environment 

and on a steep slope. It blooms from March to 

July and is primarily found in Jammu and 

Kashmir's forests as well as Himachal 

Pradesh's. The specific epithet is derived from 

the Latin word “esculenta” which means 

“Edible". M. esculenta is nourished for both 

nutritional and medicinal values because of the 

possession of many bioactive substances, 

including polysaccharides, proteins, trace 

elements, dietary fibres and vitamins 

(Lakhanpal TN et al., 2010). The fruiting body 

of Morchella esculenta shows antioxidant 

activity. Since it is a rare wild resource and its 

cultivation via traditional methods is very 

impractical, submerged fermentation was 

introduced as an alternative. Its Scientific 

Classification; Kingdom: Fungi; Division: 

Ascomycota; Subdivision: Pezizomycotina; 

Class: Pezizomycetes; Order: Pezizales; 

Family: Morchellaceae; Genus: Morchella; 

Species: M. esculenta. With rising temperatures 

leading to less moisture in the soil, the natural 

growing conditions of Gucchi are reducing, 

leading to a decrease in the availability of the 

mushrooms. Morchella esculenta consist of 

cylindrical structure. The upper part is called as 

pileus possesses 70-80% of total plant weight. 

Lower part is called as Stalk or stipe which 

possesses 20-30% of total plant weight. It is 

about 1 to 4 cm long, 0.5 to 3 cm thick and 

hollow. It is whitish to pale grey but at maturity 

becomes greyish brown. Stipes is slightly 

enlarged at the base and supports the upper part. 
 

 

Figure 1. Gucchi Mushrooms (Collected) 

ACTIVE CONSTITUENTS 

Morchella esculenta contains a wide range of 

active constituents which include carotenoids, 

tocopherols, phenolic compounds and organic 

acids. Carotenoids contain β-carotene and 

Lycopene. It also contains organic acids i.e., 

citric acid, oxalic acid, fumaric acid, quinic acid 

and malic acid 

NUTRITIONAL ASPECTS 
 

Fruiting body of Morchella esculenta is edible. 

It is highly nutritious, delicious and healthy. 

It is rich in protein, carbohydrates, vitamins 

particularly vitamin B and trace amount of 

vitamin A,C and D also contains minerals 

which include – calcium, iron, copper, zinc, 

magnesium, manganese, sodium, phosphorus, 

selenium, and potassium. They are also low 

in fat and contain low calories Morchella 

esculenta consists of 38% carbohydrates, 

32.7% protein, 17.6% fibre, 9.7% ash and 2.0% 

fat. It also contains 195mg/g Iron, 98.9 mg/g 
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Zinc, 62.6 mg/g Copper and 54.7 mg/g 

Manganese, 23.5 mg/g Potassium, 3.49 mg/g 

Phosphorus, 1.82 mg/g Magnesium, 0.85 mg/g 

Calcium, 0.18 mg/g Sodium (Du XH et al., 

1988). Proteins obtained from the mycelia of 

M. esculenta are comparable to vegetative 

protein and can be used as a good source of 

protein supplement. It is rich in proteins, which 

can be more easily digested than other 

vegetables. M. esculenta is rich in B-complex 

vitamins and minerals. It can reduce fatigue and 

sleeping problems as well as blood cholesterol 

levels. M. esculenta shows a good alternative 

for anaemia and it also helps to regulate the 

blood sugar level. Morchella esculenta is 

renowned and sometimes collected as delicious, 

edible mushrooms. It shows toxicity only if it is 

eaten in large amount of freshly collected. An 

explanation may be that the assumed 

neurotoxin is volatile or unstable and the morels 

contain only small quantities. In the cases of 

intoxication, the mushrooms may have been 

cooked for too short time to remove all of the 

poison and the morels were eaten in large 

amounts 

PRODUCTION AND COLLECTION 
 

Since artificial production of Gucchi 

mushrooms is difficult, wild morels have 

become a lucrative Wild morels have become a 

valuable industry since artificial cultivation of 

Gucchi mushrooms is difficult. Gucchi has 

been admired by mankind since before the 

dawn of time. Its existence in wooded areas was 

associated to a variety of tales, including magic 

and thunderstorms, despite the lack of scientific 

evidence. Gucchi's nutritional advantages 

grabbed people's attention over time, prompting 

them to seek artificial cultivation. Total world 

production of M. esculenta is 150 tonnes dry 

weight which is about 1.5 million tonnes of 

fresh weight. India and Pakistan are the major 

morel producing countries, in which each 

country produces about 50 tonnes of dry morels 

(FAO, 2002). Collection of M. esculenta is 

difficult work. It requires attention and passion. 

It is collected during spring and early summer. 

 

 

 
DRYING, STORAGE AND MARKETING 

 

The main problem of commercialisation of M. 

esculenta is its moisture content which reduces 

its life. So it should be properly dried and 

stored. They should be kept in closed 

chamber. The best storage technique of morel 

is to keep them drying with a little 

ventilation. These plants are mostly exported 

to the France, Belgium, Switzerland, Austria, 

Germany and Middle East. 

 

IMPORTANT ATTRIBUTES OF GUCCHI 

MUSHROOM 

A) ANTIMICROBIAL PROPERTIES 
 

Mycelia of Morchella esculenta contain 

antimicrobial properties. It was reported that 

methanol, ethanol and chloroform extracts of 

M. esculenta contain antibacterial properties 

(Badshah et al., 2012) 

B) PHARMACOLOGICAL PROPERTIES 
 

Morchella species have been used in many 

foreign countries for the treatment of many 

diseases. It iscommonly used for the treatment 

of excessive phlegm, indigestion and to cardiac 
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diseases. Powder of M. esculenta can be used 

an antiseptic, to heal the wounds and used for 

the treatment of stomach-ache. 

C) BIOLOGICAL AND ANTI- 

INFLAMMATORY PROPERTY 

The extract of M. esculenta is active against 

Escherichia coli, Bacillus mesentericus and 

Bacillus subtilis. Polysaccharide from M. 

esculenta has strong antibacterial and anti- 

actinomycete powers. The methanol extract and 

ethanol extract of Morchella esculenta show 

high antioxidant properties. Inflammation 

occurs due to various reasons due to bite of 

insects, toxin drugs or due to several chronic 

diseases (Nautiyal S, 2001). M. esculenta 

contains various compounds which show 

strong anti-inflammatory activity. Methanol 

extract of whole body of plant acts as an anti-

inflammatory and reduces pain. It inhibits both 

acute and chronic inflammation. 

D) ANTI-TUMOUR ACTIVITY 

 

The ethanol extract of M. esculenta mycelium 

shows significant antitumor activity against 

both as cites and solid tumour. The extract 

contains both curative and preventive 

properties against solid tumour in a dose- 

dependent manner. 

GENERAL USES 

 

Locals in India make Gucchi with rice and 

vegetables and believe it to be as nutritious as 

meat or fish. It is also used in health care, 

however therapeutic applications differ 

amongst traditional hill communities divided 

by language, culture, and geography. Gucchi is 

produced by boiling the fruiting bodies in 

water; locals in the Kullu District of Himachal 

Pradesh cook it in milk. 

CHALLENGES 

 

1. The soil where Gucchi is grown should be 

moist, but due to the climate change, the 

moisture from the soil is drying up this causing 

the shrinking in the production of Gucchi. 

2. Locals and people who are involved in the 

business of Gucchi, usually pick up the whole 

pack of the mushrooms in the area thus leaving 

behind no fungi to complete the life cycle for 

the next season. 

3. Visible seasonal shift in its availability 

 

4. Deforestation, and habitat destruction 

 

CONCLUSION AND A WAY FORWARD 
 

Mushrooms are a necessary and beneficial plant 

that develops in nature and has a diverse variety 

of features. The mushroom's flavor, as well as 

the essential compounds it contains, are what 

make it so important in pharmacology. 

Mushroom extract may be used to cure a 

number of ailments, but it is most often utilised 

to treat cancer. Now India is the succeeding 

producer of Gucchi mushrooms and it has 

joined the group of countries like United States, 

China, France, etc. who are successfully 

producing Gucchi mushrooms. Also, 

geographical indications (GI) tag has been 

given to the Doda district of Jammu and 

Kashmir to grow Gucchi Mushrooms. 

However, we must continue to improve our 

technology before it can be distributed to 

agricultural communities. It is hoped that it 

would be passed to the farmers in the following 

2- 3 years. Original Gucchi Mushrooms may 

cost anywhere between Rs. 10000 and Rs. 

30000 per kilogram in India. In the future the 

Gucchi mushroom will change the Indian 

mushroom scenario and will lead it to a 

profitable system of agribusiness. Recent 

research by Directorate of Mushroom Research 

(DMR) saying morel mushrooms could be 

cultivated artificially has given a ray of hope for 

the locals But as Morel mushroom’s 

cultivation, is still completely controlled by the 

environment. They are still working on its 
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domestication to semi-control these 

mushrooms, artificially. 
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