
cream of mushroom nutrition
cream of mushroom nutrition plays a significant role in understanding the
health benefits and dietary value of this popular soup. Cream of mushroom
soup is a staple in many households, known for its rich flavor and creamy
texture. Beyond its taste, it provides essential nutrients derived from
mushrooms, dairy ingredients, and added seasonings. This article explores the
comprehensive nutritional profile of cream of mushroom soup, focusing on its
macronutrients, micronutrients, and potential health impacts. Additionally,
the discussion includes variations in recipes and how these influence the
overall nutrition content. Readers will gain insight into how cream of
mushroom nutrition fits into a balanced diet and what to consider when
choosing or preparing this food item. The following sections detail the
breakdown of nutrients, health benefits, considerations for special diets,
and tips for healthier consumption.

Understanding the Nutritional Profile of Cream of Mushroom Soup

Health Benefits Associated with Cream of Mushroom Nutrition

Variations in Cream of Mushroom Soup and Their Nutritional Impact

Considerations for Special Diets

Tips for Incorporating Cream of Mushroom Soup into a Healthy Diet

Understanding the Nutritional Profile of Cream
of Mushroom Soup
The nutritional content of cream of mushroom soup depends largely on its
ingredients and preparation methods. Typically, the soup is made from
mushrooms, cream or milk, butter, flour, and seasonings. These components
contribute to the soup’s calorie count, macronutrient distribution, and
micronutrient density. Understanding this profile is essential for those
tracking their intake of calories, fats, carbohydrates, and proteins, as well
as vitamins and minerals.

Macronutrients in Cream of Mushroom Nutrition
Cream of mushroom soup contains a balance of macronutrients, although it is
generally higher in fat and carbohydrates due to dairy and thickening agents.
A typical serving size of about one cup (245 grams) provides:



Calories: Approximately 120-150 kcal

Fat: Around 7-10 grams, including saturated fats from cream or butter

Carbohydrates: Roughly 10-15 grams, primarily from flour and any added
sugars

Protein: Approximately 3-5 grams, largely from mushrooms and dairy

These values can fluctuate based on specific recipes and serving sizes. The
fat content includes essential fatty acids, while carbohydrates provide
energy. Protein, though moderate, contributes to muscle repair and
maintenance.

Micronutrients and Vitamins
Mushrooms are a valuable source of several micronutrients that enhance the
nutritional value of cream of mushroom soup. Key vitamins and minerals found
in the soup include:

Vitamin D: Mushrooms exposed to sunlight or UV light contain vitamin D,
which supports bone health and immune function.

B Vitamins: Such as riboflavin, niacin, and pantothenic acid, important
for energy metabolism.

Potassium: Helps regulate blood pressure and fluid balance.

Phosphorus: Supports teeth and bone strength.

Antioxidants: Mushrooms contain selenium and ergothioneine, which
protect cells from oxidative damage.

The presence of these micronutrients makes cream of mushroom soup a nutrient-
dense option when consumed in moderation.

Health Benefits Associated with Cream of
Mushroom Nutrition
Incorporating cream of mushroom soup into the diet can provide several health
advantages, primarily due to the nutritional properties of mushrooms and
dairy components. The benefits range from immune support to improved bone
health and antioxidant protection.



Immune System Support
Mushrooms are known for their immune-boosting compounds like beta-glucans,
which stimulate the immune system. Regular consumption of cream of mushroom
soup can contribute to enhanced resistance against infections and aid in
maintaining overall immune health.

Bone and Muscle Health
The vitamin D and calcium present in cream of mushroom soup, derived from
mushrooms and dairy respectively, are vital for bone density and muscle
function. These nutrients help reduce the risk of osteoporosis and muscle
weakness.

Antioxidant Effects
The antioxidants found in mushrooms, including selenium and ergothioneine,
play a crucial role in neutralizing free radicals. This action helps lower
the risk of chronic diseases related to oxidative stress, such as
cardiovascular disease and certain cancers.

Variations in Cream of Mushroom Soup and Their
Nutritional Impact
Recipe variations significantly influence the nutritional profile of cream of
mushroom soup. The choice of ingredients, including the type of cream,
mushrooms, and additional flavorings, alters calorie count, fat content, and
micronutrient levels.

Traditional vs. Low-Fat Versions
Traditional cream of mushroom soup uses heavy cream and butter, resulting in
higher saturated fat and calorie content. Low-fat or light versions
substitute these with milk or plant-based alternatives, reducing fat and
calorie intake without sacrificing much flavor.

Homemade vs. Canned Soup
Homemade cream of mushroom soup allows control over ingredient quality and
quantity, often resulting in lower sodium and additive content. Conversely,
canned soups may contain preservatives, higher sodium, and stabilizers, which
impact nutritional value and health considerations.



Use of Alternative Ingredients
Some recipes replace flour with gluten-free thickeners or incorporate
additional vegetables for increased fiber and vitamins. Plant-based creams
can also be used to cater to vegan or lactose-intolerant individuals,
affecting nutrient profiles accordingly.

Considerations for Special Diets
When evaluating cream of mushroom nutrition, it is important to consider
various dietary restrictions and health goals. Adjustments can be made to
accommodate these needs while still enjoying the soup’s flavor and benefits.

Low-Sodium Diets
Canned cream of mushroom soups often contain high sodium levels, which may
not be suitable for individuals managing hypertension or cardiovascular
disease. Opting for low-sodium versions or homemade recipes can help control
salt intake.

Vegan and Lactose-Intolerant Options
Traditional cream of mushroom soup contains dairy, which is unsuitable for
vegans or those with lactose intolerance. Alternatives using plant-based
milks and creams provide similar textures and flavors while maintaining
nutritional value.

Calorie-Controlled Diets
Since cream of mushroom soup can be calorie-dense due to fats, those on
weight management plans should monitor portion sizes and choose lighter
recipes to reduce overall energy intake.

Tips for Incorporating Cream of Mushroom Soup
into a Healthy Diet
Incorporating cream of mushroom soup sensibly into a balanced diet can
maximize its nutritional benefits while minimizing potential drawbacks.
Several practical tips can enhance its healthfulness.



Choose Quality Ingredients
Using fresh mushrooms, low-fat dairy or plant-based alternatives, and
minimizing added salt and sugar improves the soup’s nutritional profile.
Homemade preparation allows for better ingredient control.

Moderate Portion Sizes
Consuming cream of mushroom soup in moderation helps balance calorie and fat
intake within daily nutritional goals. Pairing the soup with vegetables or
whole-grain bread can create a more filling and nutrient-rich meal.

Enhance Nutrient Density
Adding herbs, spices, and additional vegetables increases vitamins, minerals,
and antioxidants. This approach enriches the nutritional quality without
significantly increasing calories.

Frequently Asked Questions

What are the main nutrients found in cream of
mushroom soup?
Cream of mushroom soup typically contains carbohydrates, proteins, fats,
vitamins such as vitamin D and B vitamins, and minerals including potassium
and iron, derived primarily from mushrooms, cream, and other ingredients.

Is cream of mushroom soup high in calories?
Cream of mushroom soup can be moderately high in calories due to its cream
content, with an average serving containing around 100-150 calories, but this
varies based on the recipe and brand.

Does cream of mushroom soup provide dietary fiber?
Yes, cream of mushroom soup contains some dietary fiber from the mushrooms,
but the amount is generally low compared to whole mushrooms or other fiber-
rich foods.

Is cream of mushroom soup a good source of protein?
Cream of mushroom soup provides a small amount of protein, mostly from the
mushrooms and dairy ingredients, but it is not considered a high-protein
food.



How much sodium is typically in cream of mushroom
soup?
Many canned or store-bought cream of mushroom soups contain high sodium
levels, often ranging from 500 to 900 mg per serving, so it is advisable to
check labels if monitoring sodium intake.

Can cream of mushroom soup fit into a weight loss
diet?
Cream of mushroom soup can be included in a weight loss diet if consumed in
moderation and prepared with low-fat ingredients, as it provides some
nutrients but can be calorie-dense and high in sodium.

Are there low-fat or healthier alternatives to
traditional cream of mushroom soup?
Yes, healthier versions use low-fat milk or plant-based milk, less cream, and
reduced sodium to lower calories and fat content, while still providing the
mushroom flavor.

Does cream of mushroom soup contain antioxidants?
Mushrooms in cream of mushroom soup contain antioxidants such as selenium and
ergothioneine, which may be present in the soup, contributing to some
antioxidant benefits.

Is cream of mushroom soup suitable for people with
lactose intolerance?
Traditional cream of mushroom soup contains dairy cream, which may not be
suitable for people with lactose intolerance, but lactose-free or dairy-free
versions are available.

Additional Resources
1. The Nutritional Power of Cream of Mushroom Soup
This book explores the unique nutrients found in cream of mushroom soup,
including vitamins, minerals, and antioxidants. It delves into how the
combination of mushrooms and dairy creates a nutritious and comforting dish.
Readers will learn about the health benefits of incorporating cream of
mushroom soup into their diet and simple recipes to enjoy it.

2. Mushrooms and Dairy: A Nutritional Duo
Focusing on the synergy between mushrooms and dairy products, this book
highlights the nutritional advantages of cream of mushroom soup. It covers
the essential nutrients provided by both ingredients, such as protein,



calcium, and B vitamins. The book also discusses dietary considerations and
how to make healthier versions of this popular soup.

3. Healthy Eating with Cream of Mushroom Soup
This guide provides practical advice on how to include cream of mushroom soup
in a balanced diet. It evaluates the nutritional content, including calories,
fats, and fiber, and suggests ways to enhance its health benefits. Recipes
and meal plans are included to help readers make nutritious choices without
sacrificing flavor.

4. The Science Behind Cream of Mushroom Nutrition
This book takes a scientific approach to understanding the nutritional
components of cream of mushroom soup. It explains the bioavailability of
nutrients from mushrooms and dairy and how they impact human health. The text
is supported by research studies and nutritional analyses, making it suitable
for both professionals and curious readers.

5. Cream of Mushroom Soup: A Superfood Perspective
Highlighting the superfood qualities of mushrooms, this book examines how
cream of mushroom soup can be a source of antioxidants and immune-boosting
compounds. It also discusses the role of mushrooms in reducing inflammation
and promoting overall wellness. Readers will find tips on selecting the best
ingredients to maximize nutritional value.

6. Low-Calorie Cream of Mushroom Recipes for Nutrition
Ideal for those watching their calorie intake, this cookbook focuses on
nutritious, low-calorie versions of cream of mushroom soup. It offers
creative recipes that maintain flavor while reducing fat and sodium content.
Nutritional information accompanies each recipe to help readers make informed
dietary choices.

7. Vegan Cream of Mushroom Nutrition and Recipes
This book addresses the nutritional aspects of vegan cream of mushroom soup,
using plant-based alternatives to dairy. It discusses how to maintain the
creamy texture and rich flavor while ensuring adequate protein and nutrient
intake. The book includes recipes and tips for enhancing the nutritional
profile of vegan soups.

8. The Role of Cream of Mushroom Soup in Weight Management
Exploring the impact of cream of mushroom soup on weight control, this book
reviews its satiety effects and macronutrient balance. It provides strategies
for incorporating the soup into weight loss or maintenance diets. Case
studies and nutritionist insights help readers understand how to use this
soup effectively.

9. Boosting Immunity with Cream of Mushroom Soup
This book focuses on the immune-boosting properties of mushrooms used in
cream of mushroom soup. It covers key nutrients like beta-glucans and
antioxidants that support the immune system. The author also presents recipes
designed to enhance immune health while offering comfort and nourishment.
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Jenny Kern, 2022-03-22 AT LAST! HOW CAN YOUR FAVORITE DISHES BE CRISPY, DELICIOUS,
AND HEALTHY AT THE SAME TIME… When was the last time you had a good, crispy, home-made
delicious meal? That could be anything, from French-fries or fried chicken to tasty muffins or nicely
roasted vegetable mix… I bet you don’t enjoy this kind of food every week as much as you’d like to. I
see so many people trying to “invent the wheel,” looking for all kinds of recipes that will save them
from their usual lunch or dinner… But eventually, they are left disappointed and come back to
cooking the same dish, best-case scenario, the same two dishes over and over again. But… What if I
can offer you a solution, an opportunity to cook delicious and healthy fried meals using just proven
recipes and your favorite Air Fryer. Without tons of nasty oil and without gaining extra heavy pounds
every time you eat. Here are just a fraction of what’s inside: How to pick the best Air Fryer
according to your budget and family needs How can you lose weight eating fried food? Very simple
explanation inside! Over 1000 healthy and delicious recipes for amazing breakfast, lunch and dinner
Nutrition facts and macros to track your weight loss and to make sure you are not eating too much
Detailed instructions next to each recipe Special recipes for vegans and vegetarians Much much
more… Not only is this book packed with plenty of delicious recipes, but it also has every detail
covered, so even a complete cooking beginner can make those great meals! I think that you are
ready to take on step further So scroll back up, click on “Buy Now” and Enjoy the Process!
  cream of mushroom nutrition: Eat What You Love Marlene Koch, 2010-04-06 Enjoy all the
delicious foods you love--guilt free as you effortlessly cut the sugar, slash the fat and calories, and
curb the excess carbs. Eat What You Love is the perfect family cookbook with healthy recipes that
never sacrifice taste.
  cream of mushroom nutrition: ,
  cream of mushroom nutrition: The Complete Nutrition Counter-Revised Lynn Sonberg,
2008-01-02 Newly updated and easy-to-use A-to-Z listings of brand names and whole foods. All the
information readers will ever need to know about what they eat in one handy guide. Counters are
included for all the food essentials including calories, proteins, total fat, saturated fat, trans fat,
cholesterol, sodium, calcium, iron, carbohydrates and fiber.
  cream of mushroom nutrition: Edible and Medicinal Mushrooms of the Himalayas Ajay
Sharma, Garima Bhardwaj, Gulzar Ahmad Nayik, 2023-08-29 This book, as part of the “Natural
Products Chemistry of Global Plants” series, describes in detail the health-promoting wild edible and
medicinal mushrooms specific to the Himalayas region. The focus of the book is to draw on the rich
culture, folklore, and environment of the Upper Himalayas, which represents a scientifically
significant region. The Himalayas has rich plant resources and a large diversity of plants and
mushrooms, which can provide important health benefits as detailed throughout the text. Drawing
attention to these mushrooms with detailed scientific descriptions may help in the awareness and in
developing sustainable growth of these important resources. Features Provides an opportunity to
describe the wild edible and medicinal mushrooms from this scientifically significant region.
Represents a wider variety of mushrooms than previously published in other books. Presents more
content related to traditional uses, phytochemistry, pharmacology, distribution, processing,
toxicology, conservation, and future prospective of individual mushrooms. The plants and
mushrooms of the region are valuable resources not only to local populations but to those living
outside the region. Scientists are monitoring the rich Himalayan plant resources and the
consequences of climate change on this precarious ecosystem.
  cream of mushroom nutrition: The Best Natural Foods on the Market Today Greg
Hottinger, 2004
  cream of mushroom nutrition: The Good Housekeeping Cookbook Susan Westmoreland, 2007
Presents recipes for more than 1300 dishes together with information on cooking techniques,
healthy eating, meal planning, food safety considerations, and an illustrated listing of fruits and
vegetables.
  cream of mushroom nutrition: Food Security for African Smallholder Farmers Hupenyu
Allan Mupambwa, Adornis Dakarai Nciizah, Patrick Nyambo, Binganidzo Muchara, Ndakalimwe



Naftal Gabriel, 2022-02-28 This book provides a synthesis of current agricultural research in Africa
with the aim of presenting evidence based information that can be directly applied into improving
the African smallholder farmers’ food security. It presents positive scientific research that has been
undertaken in Africa, in simpler terms, thus driving the research for development agenda
contributing to the attainment of SDG 2. Numerous research that targets resource poor African
smallholder farmers has been published, yet the region faces very low productivity levels. This lack
of translation from research to food security and increased agricultural incomes is due to the poor
uptake of scientific research by farmers, which is partly due to poor presentation of this body of
knowledge into simpler forms that extension workers and farmers can directly adopt. Therefore, this
book offers research information in an easy, digestible and application oriented style, so as to enable
transformation of the African agricultural sector by effectively driving agricultural productivity in
Africa. This book is of interest to African extension workers, who will translate the simplified
knowledge into lessons that can be useful to smallholder farmers. The book is also beneficial for
policy makers as well as academics, researchers and other science based professionals.
  cream of mushroom nutrition: Health Essentials James Mace Andress, Albert Kurwin
Aldinger, Isidore Harry Goldberger, 1928
  cream of mushroom nutrition: Vegan Lifestyle: Health, Nutrition & Recipes Mahmoud Abdel
Galil, Tarek El-Shabasy, 2025-03-31 The Vegan Lifestyle: Health, Nutrition & Recipes Are you
considering adopting a plant-based diet or looking for a healthier, more balanced lifestyle? This book
is your ultimate guide to plant-based nutrition, combining scientific insights, practical tips, and
delicious recipes for beginners, athletes, and health enthusiasts alike. :What You’ll Find in This Book
The fundamentals of a plant-based diet and its health benefits How to prevent nutrient deficiencies
like B12, iron, and calcium Balanced meal plans for different age groups and lifestyles Delicious and
diverse recipes suitable for every taste Essential tips for vegan athletes to enhance performance and
muscle growth Answers to common myths about cost, protein intake, and supplementation ? Why
Should You Read This Book Based on scientific research and expert recommendations Perfect for
anyone looking to transition to a plant-based lifestyle Combines accurate nutrition information with
practical recipes Helps you create a well-balanced, easy-to-follow plant-based diet .Whether you're a
beginner or looking to refine your lifestyle, this book is the ultimate companion for a healthy
plant-based life ! Start your journey to better health today
  cream of mushroom nutrition: The Ultimate Casseroles Book Better Homes and Gardens,
2011-10-26 You'll never run out of easy family-pleasing meal ideas with this massive collection of
one-dish recipes New in the Ultimate series, The Ultimate Casseroles Book offers hundreds of ideas
that make dinner a breeze with one-dish recipes that take the hard work out of prep-time and
clean-up. These recipes suit every occasion with old-fashioned comfort foods like macaroni and
cheese and modern fare like Baked Risotto with Sausage and Artichokes, from a quick weeknight
spaghetti bake to a fancy egg strata for brunch. Packed with more than 400 hearty one-dish meals
and more than 300 beautiful full-color photos, The Ultimate Casseroles Book is a great resource at a
great price. The book features more than 400 recipes, including comfort food favorites, classic
casseroles, and modern dishes fit for family meals or group gatherings 300 gorgeous photos and an
inviting design make every page inspiring and easy to follow Special features include a guide to
bakeware, a Casserole Master Plan chart for planning menus, a bonus chapter on transforming
yesterday's leftovers into tonight's casserole, and much more Whether you're looking for a quick and
easy way to get dinner on the table or want to enjoy home-cooked casseroles even better than what
mom used to make, this is the ultimate guide to casseroles of every kind.
  cream of mushroom nutrition: Nutrition Campbell Soup Company, 1974
  cream of mushroom nutrition: Health, Food and Nutrition Maimun Nisha, 2006-10-30 The
book is designed to help the reader gain a better understanding of the selected aspects of health and
food. It does not set out to solve individual problems, as each person s health problems are
somewhat unique. These may call for personalised attention, preferably backed by competent
medical support. The most an outsider a non-medical one at that can offer is information and



suggestions. Possibly disabuse some readers of a few myths that hamper healthful living.
  cream of mushroom nutrition: Discovering Nutrition Paul M. Insel, Elaine Turner, Don
Ross, 2010 Discovering Nutrition, Third Edition is a student-friendly introduction to nutrition on a
non-majors level. Coverage of material such as digestion, metabolism, chemistry, and life cycle
nutrition is clearly written, accessible, and engaging to undergraduate students.
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