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Preparation and process optimization of Jellylike Fungi Seasoner
ZHAO Dan, HAN Qing-hua’ ,ZHOU Hai-jun, WAN Li-na, SONG Jian-yu, XIE An

(Chinese A(:a(lt:my of Agricultural Mechanization Sciences, Beijing 100083, China)

Abstract:In this study, wild bolete and termitomyces albuminosus were selected as the raw material to prepare the jellylike
fungi seasoner.In order to obtain the optimal product quality and the least nutrition loss, the process parameters of the fungi
seasoner was optimized by different experiments.The effects of carrageenan/konjac ratio, composite gel content, salt content on
the sensory quality and texture property of the sample were studied to obtain the fungi seasoner with the best gelatination.Then,
the optimum parameters of seasoner were determined on basis of sensory scores and dissolution ratios of polysaccharides and
proteins. According to the single factor experiments and orthogonal experiments, the best process parameters were obained:
carrageenan /konjac ratio 2: 8, composite gel 5% , salt 2.5% , fungi (bolete: termitomyces albuminosus =3: 1) 5% , particle size
of fungi powder less than 120 mesh, cooking time 12 min.The sample prepared by this process condition obtained the optimal
sensory quality, and the loss of polysaccharide and protein in the raw materials was the least.
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Table 1  Factors and levels of the orthogonal experiment
ACF A SIEERA B EARKA  Cfriidm
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Table 2 Factors and levels of the orthogonal experiment
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Table 3 Sensory evaluation standard
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Fig.1 Effects of different ratios of gels
on the sensory scores of the samples
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on the sensory scores of the samples
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Table 4  Effects of different ratios of gels on the texture properties of the samples

fic Lk Tifi £ (N) FEPHE (Nemm) P (mm) N 2 1 (Ratio)
1:9 1.38 £0.03" 0.19 +0.01" 1.22 £0.02° 0.66 £0.03"
2:8 1.30 +£0.04" 0.19 +0.01" 1.26 +0.01" 0.70 £0.02*
3:7 1.20 £0.02° 0.19 +0.02" 1.30 £0.03" 0.71 £0.01™"
4:6 1.18 £ 1.05° 0.20 £0.02° 1.29 +0.01" 0.72 +0.04"
5:5 1.09 +0.03" 0.20 £0.02" 0.95 +0.03" 0.63 £0.01"

T A 7 BEROR [A — B 4E p =0.05 K FERARE, AFAFRERORERRH. R5.8%6 [[.
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Table 5 Effects of the amount of composite gels on the texture properties of the samples

ik (%) fili i (N) K A% (Nemm) #E (mm) P %4 (Ratio)
3 0.88 0.04" 0.21 +0.02" 1.30 £0.03" 0.61 +0.06"
4 1.21 £0.02" 0.20 £0.02" 1.22 £0.03° 0.56 +0.01"
5 1.35 £0.02" 0.21 £0.02" 1.35 £0.03" 0.63 £0.01°
6 1.01 £1.02° 0.22 £0.03" 1.23 £0.02° 0.46 +0.04"
7 0.69 £0.06" 0.22 £0.02" 0.85 +0.03" 0.51 £0.02°
6 T ER A RE TR 5
Table 6  Effects of the amount of salt on the texture properties of the samples
frihimat (%) ffifE (N) Kb (Nemm) it (mm) P9 2 1 (Ratio)
1.5 1.56 +0.05" 0.18 £0.01° 1.53 £0.07" 0.72 £0.02°
2.0 1.60 +£0.01" 0.18 £0.01° 1.48 £0.07" 0.65 £0.01"
2.5 1.52 £0.02" 0.22 £0.01" 1.49 +0.03" 0.69 +0.02"
3.0 1.10 = 1.06" 0.22 +0.01" 1.54 +£0.02° 0.51 £0.03°
35 0.72 +0.08" 0.25 £0.01" 0.95 +0.05° 0.53 £0.02"
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Fig.3 Effects of the amount of salt
on the sensory scores of the samples
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Table 7 Results of the orthogonal experiment

Sz B A B [ PE41
1 1 1 | 81
2 | 2 2 85
3 1 3 3 76
4 2 1 2 90
5 2 2 3 84
6 2 3 1 88
7 3 1 3 61
8 3 2 | 79
9 3 3 2 85
k, 80.7 77.3 82.7
k, 87.3 82.7 86.7
k, 75.0 83.0 737
R 12.3 5.7 13.0
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Fig4 Effects of different ratios of bolete
and termitomyces albuminosus on the samples
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Fig.5 Effects of the amount of fungi on the samples
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Table 8 Results of the orthogonal experiment

_ A EFHFE BELE g DM )
fictk

1 1 1 1 1 81
2 1 2 2 2 94
3 1 3 3 3 75
4 2 1 2 3 82
5 2 2 3 1 79
6 2 3 1 2 83
7 3 1 3 2 91
8 3 2 1 3 86
9 3 3 2 1 88
k, 83.3 84.7 83.3 82.7

k, 81.3 86.3 88.0 89.3

k, 88.3 82.0 81.7 81.0

R 7.0 4.3 6.3 8.3
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