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Table 1. Proximate percentage composition of the Dried Shiitake mushroom used

Contents(%, w/w)

Composition

‘ Cap Stem .
Moisture 16.314+2.45 9.310.18
Total ash 4.7540.32 3.01+0.07
Crude fat® 1.910.06 1.3740.18
Crude protein® v 21.8211.04 11.5920.83
Total sugar 55.2142.21 74.7215.65

1. Soxhlet extraction method with diethyl ether as extracting solvent.
2. Kjedahl-macro method. Nitrogen conversion factor used 6.25.
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Fig. 1. Flow diagram of the manufacturing process of the Shiitake mushroom
beverage used in the present study.
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Table 2. Amino acid contents of Dried Shiitake mushroom (mg/g)

Dongo Hyangsin

Amino acid

Cap Stem Cap Stem
Threonine 0.5175 0.3487 1.0699 0.2972
Serine 0.0242 0.0215 0.0600 0.0096
Glutamic acid 0.3313 0.3038 0.4756 0.2470
Glycine 0.0205 0.0425 0.0391 0.0105
Alanine 0.0526 0.0856 0.1791 0.0569
Cysteine 0.0792 0.1093 © o 0.1332 0.3929
Valine 0.1030 0.0990 0.2088 -
Methionine 0.0087 ) - 0.0292 0.0108
Isoleucine - 0.0531 0.0533 0.1129 0.0134
Leucine 0.0551 0.0414 0.1796 0.0602
Tyrosine ‘ — - . - -
Phenylalanine 0.1199 0.1186 0.2780 0.1725
Lysine 0.1366 0.0941 0.1220 —
Histidine 0.0181 — 0.0319 -
Arginine . 0.1395 0.1547 0.2212 0.0834
Prolamine — — — —
Total ' 1.6593 1.4725 3.1405 1.3544
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Table 3. Liquid chromatographic

Table 4. GMP contents of Dried

conditions Shiitake mushroom-

Column: ubandapak Cig Grade parts GMP Contents(7g%)
Solvent: NH4H2PO4 0. ].M Dongo Cap . 90.2
Flow rate: 0.02 AUFS

. Stem —
Chart -speed: 0.25cm/min.
Detector: Model 441 Hyangsin Cap 128.6
Instrument: HPLC, Waters Stem —
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Fig. 2. Quesionaire of profile test.
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- ‘Table 5. Difference test for 5 samples by method of ranking test

. : Sample
Panel Member
: A B C D E
1 2 1 4 3 5
2 1 4 3 2 5
3 3 4 2 5 1
4 - it 2 . 3 4 5
5 1 3 4 5 2
6 1 5 2 4 3
7 2 3 5 1 4
8 1 2 5 3 4
9 1 4 2 5 3
10 2 5 4 1 . 3
11 1 4 -2 3 5
12 1 3 2 5 4
Total 17 40 38 41 44
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Table 6. Proximate composition of
Final products

Composition Contents( %, W/W)

Moisture - 88.1143%1.2712
Total ash 0.00080.0001
Crude fat —~

©0.099240.0093
11.9984+1.0451

Crude protein

Total sugar
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Table 7. Amino acid contents of Final . <& 10.2174/100n¢7} &H fern®
products 130.0% 7+ = Ak, o] & BhEAHIA
) ' Contents mg/g mEskistgd eng ERSE £ e
Amino acid . Final
Extraction

Products peptides} MikoM@E ol HlE Aoz 47

_Threonine 1.1275 1.9518  Eo}. SESIEdE o]nTh ol B 16.10
Serine T YU g ioome A el o nstsis
Glutamic acid 3.8435 3.1090 s GMP N

AZE

Glycine 0.1668 0.1809 h o A AzES =
Alanine 1.3533 1.3505 128.619 % (w/v%)S) 2 Eo] —i Hhfi o]
Cysteine 1.4599 1.5670 BB E 2.00(w/v%)7}t &FS A
Valine N N ol HHZRL 5942 % 3/200mH,08) i
Methionine . —_ — i

Isoleucine 0.0303 0.0481 Foll AL W= 3. 2279/100m6 317
Leucine S - 0.0488 B A% 2.46mg0] BB 76.5% 7} Hl
Tyrosine 0.0878 0.0337 Helow o] Tl 15.1%7 £4F &K
iheflylalamne 0.6605 0.8353 wHES) ok glE AL 84.9%} del 9
ysine - — _

Histidine 0.0489 — o EREad g4 sle GMP
Arginine 1.2329 1.5891 o] ¥l AE F 65.0%7F ERERTOR
Prolamine - 5.2429 WS S e

Total = 10,2110 16.1013 mme = WEE e AfkEe] BB

. < Aoz T AL (LERSD 54, B
HEEG 2 MTHESS BED &8 saiden B8 HED s B2 EIF
BPES e AML gom WEE BIFES T Aom HHTH |
Rl 2o de st BET BaH @S} okulxile] Bimivte #ER
Jor, B BERAEJAE B B} 2}%_ Aoe AR gonz BEY HEE
TEr] AR & BEAAY Byt Eo 29 BESor & Ao, WA KR
o HaAAE miEe 49 ATE 2 Jﬁﬂ%oﬂ M SRS glom, Foarels WAK
B mgRsEe HOAES R Tt FAERY AT mEs FEE Eod Bk U
£ WAL B SEo R HHET 4 gojor I RAew ARt

V. & oF

Faw A-S BB, 0m/sec, 50°C)3Fe] 20mesh® BpEs 5944 round boffom flask
Pael A 200m68) FEEAZ S4H BPMHT W] BB MR BEEE 10%5A mat
T HEMEES 4% (v/v) Hmstd ERRME 9, o BRERY TEN REAFHS
BT &R HEN BEFT Ao veh) e o o MRl 10psi, 2.4
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A Study of the Quality of “Shiitake Mushroom” Beverage

Young-Hwa Jung, Duk-Bong Jo,
Choon-Soon Choi, Sang-Jo Ma

v Department of Food Technology,
Gwangju Health Junior College

> Abstract<

To develop a beverage indigenous to Korea, Extracts from the mushroom were
investigated for their chemical composition, extraction conditions and processing
methods. Mushroom, Lentinus edodes which had been dried at 50°C for 20 hours
were extracted with hot water for 5 minutes, respectively. Fructose(10%, w/w)
and licorice extracts(4%, v/v) were added in the extracts. In an attemt to evall-
uate the quality of food by sensory testing, the difference testing for samples was
conducted by selected members of a sensory panel. The results of the present
study were as follows:

1. Amino acids of the final products were mostly composed of threonine and
prolaminz, . glutamic acid, arginine, alanine, phenylalanine, etc.

2. GMP content of the final products was 2.09%{(w/v).

3. It was concluded that extracts from the mushroom processes sufficiently

acceptable qualities as a favorite beverage.
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