LI Vol.36,No.19,2015 G
5 R Wil SR B A 5t
B0 I BT O8R4 B

Ashfaq Ahmad , #E£ & F,EXk =, AT £
(RARIRKFZHERTRELHRER, =H LW 650500)

ra
Q2L

v

W EARRELRZ M S0E A ERTRES AR A RS S AR ATIRKLE, KA BT EME
T RARK B S5 RIS TAC, 2 Gt A BE AT UG 69 450V A il b U IR A ) E) 4R B AT L AR ) 5 FRACRE AR
BATT oA, RAY S AW T RFAR GG P TEMER L 4094 F (p <0.05) , F b KA i fe AT 3 R K
ARFE HAERT 417 2439 0% Q& FH A LI ARSI & FHA L F M EA(p >0.05) ; Foit 35 Ao o4t 36 &
B )5 B 4% W 2.90 mg GAE/g DW 2 %38 4u % 4.03 mg GAE/gDW #» 4.46 mg GAE/gDW (p <0.05) ; 4 4%tk 04 3 i
PEAEAE IR, h 4.50 o/ g, K B AR LA A R EH R (p >0.05) s etk e B Al Fo S IROPE AR AR 55, K R AL R SR AR R
K, RARLRBEAH AR FEIE (p <0.05) ; ekt &) HABEN LA 455, S0 A ETAREIRLAN
FAEEATILAE AL A (p <0.05) o M A A BT — R L LT AR E RS, 226 WR RS Ao AL i, A2 4
T i A BB ROR R

SRR AL Yo, RN, AR, TR IR A e, T AL A

Effect of liquid fermentation on the quality of
rice milled by-products by five edible mushrooms
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Abstract: Rice milled by - products (RMP) were liquid fermented by five edible mushrooms, Ganoderma lucidum
(GL) , Agrocybe aegerita( AA) , Pleurotus eryngii( PE) , Flammulina velutipes(FV) and Lentinus edodes(LE).The
chemical composition( crude protein, crude fat, soluble dietary fiber and total phenols) and the physicochemical
property of RMP were determined. The results showed that liquid fermentation by five mushrooms caused
significantly were increase in soluble dietary fiber contents( p <0.05) , especially for AA and FV,being a 4.17 and
4.39-fold increase, respectively. Crude protein were increased and fat were insignificantly effected by the
fermentation( p >0.05).Total phenolic contents were significantly increased from 2.90 GAE/g DW to 4.03 mg GAE/g
DW and 4.46 mg GAE/g DW after fermented by AA and FV, respectively. RMP showed significant oil - holding
capacity , being 4.50 g/g.Fermentation insignificantly affected the oil-holding capacity.Water-holding capacity and
swelling capacity of RMP were not obvious. Fermentation insignificantly affected these capacities, except that GL
fermentation increased water — holding capacity ( p < 0.05) . Glucose dialysis retardation index was significantly
increased by fermentation of FE and FV( p <0.05).Fermentation process by edible mushroom could improve the
quality of rice milled by-products, especially for FV fermentation.
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Table 1  Effects of liquid fermentation on total phenolic contents in RMP by five edible mushrooms( mg GAE/g DW)
R control GL AA PE FV LE
ey 2.90 +0.16° 2.18 £0.06" 403 +0.11" 1.76 +0.06° 4.46 +0.14° 2.53 +0.12"

T AT AR R 22 57 3% (p <0.05) , 3R 2 [
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Table 2 Effects of liquid fermentation on functional properties of RMP by five edible mushrooms

BHHE control GL PE FV LE
WHC(g/g) 3.83 +0.34" 3.85 +0.05" 3.86 +0.33" 3.92 +0.14" 3.14 £0.03" 3.20 £0.12°
OHC(g/g) 450 £0.13* 5.25 +0.045" 5.04 +0.22" 498 £0.13" 4.64 £0.28" 4.21 +0.40°
SC(mL/g) 0.75 £0.00° 0.90 +0.14° 0.50 £0.14" 0.80 =0.00° 0.20 +0.00" 0.40 +0.00"
GDRI( % )

20 min 14.54 +1.80° 21.17 +1.80° 15.81 +0.72° 27.89 +4.69" 20.15 +0.35° 15.05 +3.25°

40 min 2218 +1.11" 2250 +1.11" 16.99 +0.45" 30.51 £2.23¢ 36.80 +1.77* 19.19 £3.11"

60 min 13.75 £0.18* 14.01 +0.90* 16.07 +0.90™ 29.70 +1.63° 27.64 +1.64° 18.13 £0.54"
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