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Sudy on the Processing Techrology of Furctiord Yoghurt from Gd den Mushroom Pd ysacchari de

LI Jnget d (Cdlege of Bdogcd BEgreering Sierce, Jlin Agricdturd Sience & Techndlogy UWniversity Jlin, Jlin 132101)

Aostrat [ (gective] The purpose of research vas to discuss the nethod of processi ng techrnology of functiond yoghurt fro mgol den mushroompal yseccha-
ride . [ Method] The polysaccharide yoghut wes developed vith secondy fuctiond nderids o water-solude crude paysaccheride extracted from ol den
mushroomand the nainraw naterids of fresh nil k besed on preli ninary studies . The opti ma formua of conpound dahilizers and the opti numtechnd ogy
paraneter d producing yoghurt were confir ned through severd experi merts . [ Resut] The resuts indcated thet the opti nd formua of conpound stakilizers
were & follow: 0 .03 % xarthan gum, 0.01 % gelain and 0 .01 % sodumcarboxynethy cdluose . The sense scores of yogurt were 95 under the opti nd
techrology paraneters whHch were thet the dosage of golden mushroomcrude polysaccharide and sucrose were 0.8 % and 5 .0 % , respectively , the ti ne of
fernert wes 6 h. [ Conclusion] This study will exdore a new nethod for further processing of golden mushroom.

Key words  @Glden mushroo mcrude polysaccharide ; @ npound dakilizer ; Yogut

, 1221 1d, 105
[1-3] , 60 , 40
1222
, 5.009 , ,
, , , ( 100 W, 50 nin, 1 40)
1223 : , 3
1 75 % 2
1.1 , 30 : Sevage :
111 : , , 2.70%
1.2.3
Sevage 1231
11.2 JY92 ( 0.03%Cad,
) ( :
) ( 1232 20 MrPa ,
, UM 1600 95 5 nin a8
1233
1.2 11 , , 3% 5%,
121 1 43 4 6h
R o - 1234 : 0 5
! 24 h,
- - - - - 1.3 - ;
S S = (g/ M) x x
1 (nh) / x 100 % ; ;
Hg.l Prodution processs d fudiod yoghut o Hammui na pdysacda 5m, W , ,
fice 3000/ mn 30 nin 10 nin
122 | W, (%)
2008 =( W W) x100
) (1988 - ), 5
2.1 :

2008-11-13



1324 2009

4, 5, 6, 1
: 0.5% 5.0% 4
43 5h, ' Tade 4 Sersory evduationstandard d produdts
[4] 3
) ’ Item Bvd ugtion sancerd Sore
11 2, ! ) 30
3 20
: 20
1 Lo(3) : , 30
Tade 1 Fadas andlewds d L4 3% orthogord tet onstathilizer sdedion
5 Ly 3)
% %( B
A “8 % Q Tae 5 Fadtors andlevds of L 3) athogordl test ontte opti numpro
Lew Xarthan gum Qlain
cMC @S paranders
1 0.01 0.01 0.0L O
0.02 0.02 0.@ %( A %(B .
0.0 0.0 0.8 Lol qlamire Sy b
: : : VSCC
0.2 4.0 4
2 Ly(3) 2 05 5.0 5
Tade 2 Rt o L33 athogord test on stakilizer sdedtion 3 038 6.0 6
A B C ”
Dk Retertion aility 6 L(3)
1 1 1 1 D4 Tade 6 Rt o Ld 3% athogord test on the opti numproeess parane
2 1 2 2 27 .6 ters
3 1 3 3 3.3
A B C
4 2 1 2 8.1 Qe Sersory score
5 2 2 3 2.7 1 1 1 1 84
6 2 3 1 2.1 2 1 2 2 a1
7 3 1 3 % .2 3 1 3 3 87
8 3 2 1 2.8 4 > 1 > 84
9 3 3 2 6.5 5 2 2 3 %3
X % .633 27 033 27 400 7 3 1 3 88
X3 27 167 25 633 24 733 3 3 2 1 89
R 0.5 2 .600 4034 9 3 3 2 86
X1 87 .333 85.333 86.000
3 L4 3) X 87333 91000  87.000
Tade 3 Variarce ardyds o Ly 3) ortrogord test onstahilizer sdedion X3 87 667 86 .000 89.333
R 0.34 5 .667 3.333
aured  Digee d F Foos
Lere ee . o
Fector driarce freedom Fraio Foos  dgificarce 6 123 ’
A 0.507 2 1.5%50 19.00 > > ,
B 10.160 2 31.0/0 19.000 * AsB,C, 0 8%
C 5 247 2 7708 19.00 * c 00 ’ oh ’
Hror 0.3D 2 o7
- ) , 95
Nte : * stands for sgnificat differences . !
2 :
3
> > : 3 ,
(1) :
0.03% 0.01% 0.01%
’ 2
4] A;B,C,(0.03% + (2) ’
0.8%, 5%
0.00%  +0.01% ) ’ ’
6 h
22
(3) , ,
( 1326 )



1326 2009

212 3 2.2 4 R ,
3 cA>D>B>C,
TaHe 3 Hfeds f tenparaure onfer nertation (115 Y22) > > >
de R nerteion Fernertation dfect
tenperaure 5
1 15 , 9 11d ’ '
Requred far nertdionarona,9 - 11 dfernertation ' 4 '
2 20 , 7 8d (ABCDs L15 Y22
Required far nertdionarona,7 - 8 d fernertaion o051 o8 5 g 5 o
3 25 , 5 6 d - . H l l 0,
Requred far netionarona,5 - 6 d fernertaion , , 8
4 30 3
Light aona d fa nertdion aona
(1) :
4 Y22 L15,
Tade 4 Realt d orthogond tet
A B C D
Ed code Sensory score (2)
1 1 1 1 1 68
2 1 2 2 2 82 ’
3 1 3 3 3 63
4 2 1 2 3 83 '
5 2 2 3 1 81 ,
6 2 3 1 2 82
7 3 1 3 2 79
8 3 2 1 3 69 0
9 2 2 5 1 7 251, 2%, 28 5d
Ku 7.0 783 730 720
Ko 8.7 773 790 8L.0
Ks 7.7 70 7 743 733 [1] : : : [J .
R 2.7 77 60 90 2002,23(7) 4L- 4.
[2] ’ . [J] " ’
2001 ,2(5) :D- 3.
3 , 5 , , [3 _ [J .
L] 25 y !2% 112(5) 23 - % .
[4] : , o
: : 25 [J. 2006 21(3) 23- 26.
( 1324 ) ,
87.7 ¢ 92 90
87.6 o0 | 2o |
2 ot et
% S 8L5F 43888- ' 83T
o £ 87.4 o & " o & 37|
@2 813t w2 w2 st
87.2 F 841 g5 |
87.1 L ' | L . ' - -
0.2 0.5 0.8 82 4 5 6 84 4 5 6
EATEE SRS Z % BEAESE % HFERTI i h
Flammulina polysaccharide content Sugar content Fermentation time
1 2 3
Ag.1l Hfeds & Hammlina pdysaccharice Ag .2 Hfeds d sugar on yoghurt FAg.3 Hfeds d fa nertaionti ne on yoghurt

cortert on yoghurt

[J Irtermetiord Jourdl of Mddrd Mshroons 2003 54) 391 - 396 .

[1] LELNG MY ,AUNG KP,CHOY Y MThe isddtion and cheradtaizaion f an L) Y o KAY, SANDTLTKEAVA . Sudes on artitunor polysaccherides o

i muronoduatory and anti-tunoerpd ysecchaide: preperetion from R armmulina Hanmmiinave ui pss( Qut .ex ) .Sng.1.[J] . Gem Prarm BUI 1973, 21
wve i e J] .1 mmun Prarnecd ogy 1997 ,35(3) 2% - 263. (8) :A772- 1777 .
[2] KANGJ, WANG HQ,CHEN R Y.Sudes on the cordiitlerss of the nycdia [4] : : [M.

prodiced fromfa nertedcdture f Hanmmibinave uipes( W.Qut . :F) .Sroer 2007 .



