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The increasing demand for nutritious and functional foods has encouraged the 
development of value-added food products with enhanced health benefits. 
Conventional confectionery products are mainly consumed for taste and convenience 
but are often limited in essential nutrients such as protein and dietary fibre. This 
review focuses on the development of a fortified confectionery product using protein-
rich milky mushroom (Calocybe indica), fibre-rich koraikilangu (Cyperus rotundus), 
and wheat flour as a base ingredient. Milky mushroom contributes high-quality 
protein, minerals, and bioactive compounds, whereas koraikilangu provides dietary 
fibre and phytochemicals with functional properties. Wheat flour supports product 
structure and texture development. The combination of these ingredients offers 
potential for improving the nutritional quality, antioxidant properties, and functional 
value of confectionery products. This review highlights the nutritional significance 
and application potential of these ingredients in the development of healthier 
confectionery products. 
Keywords: Functional food, Fortified confectionery, Milky mushroom, Calocybe 
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1. INTRODUCTION 

The growing interest in health-conscious diets has increased the development of functional foods that provide 

additional benefits beyond basic nutrition. Functional foods contain bioactive components that may support health and 

reduce the risk of nutrition-related disorders. Among various food categories, confectionery products are widely 

accepted due to their taste, convenience, and consumer preference[17]. However, most conventional confectionery 

products are mainly rich in carbohydrates and fats, with comparatively lower amounts of protein and dietary fibre. 

Food fortification using natural ingredients is an effective approach to improve the nutritional quality of confectionery 

products. Protein and dietary fibre are essential components that support body growth, tissue repair, digestion, and 

metabolic health. Therefore, incorporation of protein-rich and fibre-rich ingredients into food products has gained 

importance in functional food development[9]. Milky mushroom (Calocybe indica) is an edible mushroom recognized 

for its nutritional value, particularly its high-quality protein content, essential amino acids, minerals, dietary fibre, and 

bioactive compounds. Koraikilangu (Cyperus rotundus) is a medicinal plant known for its fibre content and 

phytochemicals, including phenolic compounds and flavonoids with antioxidant potential. Wheat flour is commonly 

used in confectionery products due to its functional properties and ability to provide texture and structure[11]. The 



 International Journal of Web of Multidisciplinary Studies 
E-ISSN: 3049-2424  

 

IJWOS | Volume 3 Issue 9, September 2026  |  https://ijwos.com                                                                          472 
 

 

combination of milky mushroom, koraikilangu, and wheat flour provides an opportunity to develop a nutritionally 

enhanced confectionery product with improved protein, fibre, and functional properties. This review discusses the 

nutritional significance and potential application of these ingredients in developing fortified confectionery products[2]. 

2. Overview of Milky Mushroom (Calocybe indica) 

Milky mushroom (Calocybe indica) is an edible mushroom belonging to the family Lyophyllaceae and is widely 

cultivated in tropical regions, particularly in India. It is preferred for cultivation due to its adaptability to warm climatic 

conditions, attractive white colour, firm texture, and nutritional value. Owing to its rich nutrient composition, Calocybe 

indica has gained importance as a potential functional food ingredient[5]. Milky mushroom is a good source of high-

quality protein, dietary fibre, vitamins, minerals, and bioactive compounds. The presence of essential amino acids 

enhances its nutritional value and makes it suitable for protein enrichment of food products. It also contains minerals 

such as potassium, phosphorus, calcium, iron, and zinc, which contribute to various physiological functions [1]. The 

bioactive compounds present in Calocybe indica, including phenolic compounds, flavonoids, polysaccharides, and β-

glucans, contribute to its antioxidant and functional properties. Due to these nutritional and health-promoting 

characteristics, milky mushroom has been incorporated into bakery products, snacks, and fortified foods. Therefore, 

Calocybe indica can serve as a promising ingredient for developing protein-enriched functional confectionery 

products[2]. 

Overview of Koraikilangu (Cyperus rotundus) 

 

Koraikilangu (Cyperus rotundus L.) is a medicinal plant belonging to the family Cyperaceae and is traditionally valued 

for its therapeutic properties[7]. The tubers of koraikilangu contain dietary fibre, minerals, and bioactive compounds 

such as phenolic compounds and flavonoids, which contribute to its functional and antioxidant properties. The 

presence of dietary fibre supports digestive health and improves the nutritional quality of food products. Due to its fibre-

rich nature and functional benefits, koraikilangu can be considered a potential ingredient for 

the development of value-added functional foods, including fortified confectionery products[12]. 

Overview of Wheat Flour 

 

Wheat flour is a widely used cereal ingredient in bakery and confectionery industries due to its nutritional composition 

and functional properties. It contains carbohydrates, proteins, dietary fibre, and minerals, with starch contributing to 

energy supply and gluten proteins providing structure and texture to food products[16]. Although wheat flour provides 

desirable processing characteristics, its nutritional quality can be improved through fortification with protein-rich and 

fibre-rich ingredients such as milky mushroom and koraikilangu.[18] 

Development of functional confectionery product 
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Functional confectionery products are developed to improve the nutritional quality of conventional products by 

incorporating natural nutrient-rich ingredients. In this study, milky mushroom (Calocybe indica) and koraikilangu 

(Cyperus rotundus) are used as functional ingredients with wheat flour as the base material.[19] Milky mushroom 

enhances protein content through its high-quality proteins, essential amino acids, and bioactive compounds, while 

koraikilangu improves dietary fibre content and contributes antioxidant properties. Wheat flour provides the required 

structure and texture for product development. Proper optimization of ingredient levels is essential to maintain 

nutritional benefits and sensory acceptability of the final product. The combination of these ingredients offers a 

potential approach for developing a value-added confectionery product with improved protein, fibre, and functional 

properties.[10] 

3. Health benefits of the developed product 

The incorporation of milky mushroom (Calocybe indica) and koraikilangu (Cyperus rotundus) into a wheat-based 

confectionery product can improve its nutritional and functional properties. Milky mushroom enhances protein content 

by providing high-quality proteins and essential amino acids, which support body growth and tissue maintenance[13]. 

Koraikilangu contributes dietary fibre that supports digestive health, improves satiety, and enhances the nutritional 

value of the product[15]. The presence of bioactive compounds such as phenolics and flavonoids in both ingredients 

may contribute to antioxidant activity by reducing oxidative stress. The combination of protein-rich milky mushroom, 

fibre-rich koraikilangu, and wheat flour provides a balanced nutritional profile with improved protein, fibre, 

mineral, and functional properties[15]. Therefore, the developed product can serve as a healthier alternative to 

conventional confectionery products. 

4. Conclusion 

The development of fortified confectionery products using natural functional ingredients is an effective approach to 

improve nutritional quality and provide health benefits. Milky mushroom (Calocybe indica) contributes high-quality 

protein, essential nutrients, and bioactive compounds, while koraikilangu (Cyperus rotundus) enhances dietary fibre 

content and functional properties. Wheat flour provides the required structural and textural characteristics for 

confectionery product development[13]. The combination of these ingredients offers a promising strategy for 

producing value-added confectionery products with improved protein, fibre, and antioxidant potential. Such functional 

products may serve as healthier alternatives to conventional confectionery foods while maintaining consumer 

acceptability[8]. Further studies on formulation optimization, sensory evaluation, and storage stability can support the 

development of commercially viable functional confectionery products. 
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