
MARKET POTENTIAL OF 
MUSHROOM SIOPAO IN STA.CRUZ, 
LAGUNA 
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RATIONALE AND JUSTIFICATION  

¢  Why the proponents choose mushroom as the 
primary ingredient for the filling of siopao? 

 
  The proponents considered mushroom as raw material because  

this type of fleshy, spore bearing reproductive structures of fungi 
is highly nutritious and can play an important role in human 
body. 
Many studies prove that eating mushroom can help to cure 
different diseases. Mushroom can be used as an alternative for 
meat. 
 

  



Health Benefits of Oyster Mushroom 
Research shown that extracts from different kinds of oyster mushrooms  
helps in different ailment. (According to DietHealthClub.com) 

•  Cholesterol – oyster mushroom are also suitable  additions to the diet of  
the people with obesity, diabetes and high blood pressure. 
 
Oyster Mushroom contains statin which are cholesterol lowering drugs. 

•  Cancer – extracts from pink oyster has shown to stop the prolification 
of cancerous cells. 

Properties of Oyster Mushroom 

Health benefits include anti oxidant and anti- bacterial properties. 

•  These mushrooms contain mineral like zinc, potassium, iron, 
calcium, phosphorous, and vitamins like B1, B2, folic acid and 
niacin. 



Vitamin Content 

Mushroom have : 

•  anti oxidant 

•  anti bacterial 

•  anti microbial properties 

Nutritional Information of Oyster Mushroom 

100 grams or 3.5 ounce serving has 33 calories and 0.4 grams of fats 
6.4 grams of carbohydrates and 33 grams of protein per serving. 

More interesting facts about oyster mushroom: 
 
- It is grow in a fallen logs or at the base of dead trees, or even organic 
wastes like saw dust and straw. 
- The growing condition also affect the taste. It is called oyster 
mushroom because it’s taste like shellfish. 



OBJECTIVES 

1. To promote oyster mushroom as an alternative for meat filling in siopao. 

2. Determine the profitability and potential economic contribution of 
mushroom siopao in Sta. Cruz, Laguna. 

3. To introduce the health benefits of oyster mushroom as filling for siopao 

4. Determine marketing strategies in selling oyster mushrooms as 
alternative for meat. 



WHY SIOPAO? 

¢ Because siopao is a basic commodity and most of 
the Filipinos love to eat siopao. 

    It is easy to introduce this product to the 
customers even gave it a twist. 

 
 
 



TECHNICAL ASPECT 
A. Description of the Product 

Mushroom siopao composed of different ingredients and put some twist 
to make it different and new in the market compared to the regular siopao  
That can buy in the market. Blithe Cove used mushroom as an alternatative  
for meat filling and added some herbs for some aroma which will give an  
extra ordinary luscious taste. 
 



PRODUCTION PROCESS 

B.1 for dough: 

Step 1: To make the dough soften 
yeast and 1 tablespoon sugar in a 
lukewarm water. Set aside   for 10 to 
15   minutes. 

Step 2: Mix together sugar, 
salt and oil in a bowl. Add 
half of the flour and mix 
well. 



Step 3: Add remaining flour 
and continue mixing till well 
blended; knead on floured 
board until smooth.   

Step 4: Punch down the 
dough, divide it into 
desired sizes, form into 
balls and let them rise 
again for 30 minutes. 



Step 5: Flatten dough 
pieces; used spoon or 
prepared mushroom asado 
filling into the center. 
 

Step 6: Wrap the filling 
(similar to a wrapping a 
siomai filling with wanton 
wrapper) and seal the dough 
by twisting the top and shape 
into small balls.   
  



Step 7: Cover with a plastic 
and let rise for from30 to 40 
minutes in a warm place. 

Step 8: Place a piece of 
clean wax paper at the 
bottom of the balls to 
prevent them from 
sticking to the steamer. 



Step 9: Let the balls rise for 
from 1 to 1-1/2 hours or  
until double in bulk.  

 

Step 10: Steam for from 10 to 
15 minutes or until cooked 



Filling 

Step 1: Mix all the 
ingredients in a sauce pan.  

a. Cooking oil 



b. Onion and garlic. 

c. Soy sauce   



d. Oyster sauce 

f. Brown sugar 



g. Add the cooked 
mushroom. 
 

Step 2: Let boil and simmer 
for 5 minutes, strain. 



Step 3: Dissolve 2-3 tbsp. 
cornstarch with a small amount of 
water, and add to the broth 
mixture.   

4. Cook till thickened. 



Sauce: 

Ingredients 
2 cups chicken broth 
1 piece star anise  
2 tablespoon cornstarch diluted in 4 tablespoons of water 
¼ cup onions, diced 
2 cloves garlic, chopped 
A dash of ground black pepper 
4 tablespoons brown sugar 
2 tablespoons soy sauce 
1 tablespoon Worcestershire sauce 
1 teaspoon salt 
 



Instructions 

1. Heat the saucepan and pour-in the 
chicken broth. Bring to a boil. 

2. Add the onions, garlic, soy 
sauce, Worcestershire sauce, 
brown sugar, salt, ground black 
pepper, and star anise then 
simmer for 8 to 10 minutes. 
Make sure to cover the 
saucepan to trap the steam. 
Add extra water as needed. 



3. Turn of the heat then filter the 
liquid using a fine-mesh kitchen 
strainer. This is done by pouring 
the simmered mixture on a 
strainer with an empty bowl below 
to hold the liquid. 

4. Heat a clean saucepan and 
pour-in the filtered mixture. 
Bring to a boil. 



5. Add the cornstarch diluted in 
water then stir continuously until 
the texture becomes thick. 

6. Turn off the heat and allow the 
mixture to cool down then transfer the 
Siopao sauce to a serving container. 



CONCLUSION AND RECOMMENDATION 

•  Mushroom  is an healthy alternative meat filling for siopao 

•  Oyster  Mushroom has health benefits to consumer compared to 
meat. 

•  It also promote employment to some marginalized residents of  
Sta. Cruz, Laguna and nearby Municipality. 

I recommend that should be wary of having a high quality 
product and be stick on taste, appearance and texture steamed 
bun to be more competitive  than leading siopao maker in town. 





Thank You and God Bless.. 


