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ABSTRACT

This study was carried out to investigate the biological activites and manufacture
the functional foods of Pleurotus eryngii. The Pleurotus eryngii showed excellent
aroma, taste, quality than that of Pleurotus astreatus, also was existed abundantly
protein, carbohydrate, fiber and vitamin.

The Pleurotus erynglii was haven anticancer, promotion of blood circulation,
effects of preventing and medical treatment of adult diseases. The extracts yield
of Pleurotus eryngii body were 20% at 40T, 25% at 60T, 28% at 80T,
respectively.

The flavor components of liquid cultivator were anisaldehyde 75.95% like cherry
flavor, anisy alcohol 3.08% like with vanilla flavor. The granule products of
Pleurotus eryngli were excellent granule formation and sensory evaluation at 10%
powder addition. The liquid tea was no significant on the amount of extracts, but
was commercial goods. The qualities of drinking tea used liquid cultivator were
increased sugar, but decreased general sensory evaluation.

On the granule products, liquid tea, drinking tea used Pleurotus eryngil, general
microorganism and large intestines microorganism were not detected.
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H 1. SLE2IHA XA & DAFM 2 HIQF oo UL S She (%)
- = =2 X3 = I~ ChoH EONEEL AHER
= Ab Xl 89.5 0.35 1.34 1.16 0.80
B 2F O 2 97.8 0.24 0.19 0.14 0.10
OH Xl b 2k 04 OHol GCE240 2e &IIHd22 E 20A2F 20| M2ls gieetso] =
E2 0|10 UJU2M 1 20l ethyl alcoholE A2 A=ZULH
H 2 UFHUHY (o SII4=2 & &
42 & 2H(%) H 1
anisaldehyde 72.95 Mele
anisy! alcohol 8.03 Hi < et &t
ethyl alcohol 5.19 -
x GoEA
ZLEZIHA AN 018 UE ML SE2 AMME SZHXE0HH 60CH AN F=Z0t
1 FESS LY S5 T s5Y, DM 2Y, RY S22 =00 AE S H=x5t
SAEAM AHAZI|U 40TCTOUHAM 4A12F HAEGHH HIES UL
W HELS =ME L 22 HigHI22 A 222 5, 10, 15%& ol1] At
M s=22 20| 16%, K2 22 79, 74, 69%=Z ol HZs 21 E 3, 40M E=
HtQE 201 AKX 22 10% It Ie @4 JIST0HA 20U A
=2 EIEH 2HSIO0| dEtMZ, HHEZS =D A LA
H 3. HigHI28 AN UE M3 SEE4-
BANH a2 sdAZE L AR i RS
22(%) (%) (sec) ° (kg/em) T ST L a b (%)
5 8.12 10 7.9 2377 = 55.40 2.44 12.72 88
10 8.08 13 7.5 3918 %S 57.66 2.32 12.15 86
15 8.05 16 7.3 1779 BE 58.30 2.26 11.91 86
J L : Lightness a : Redness b : Yellowness
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04 A LAl R o i 59| @t&_’ﬁ.&l
(%) (CFU/me) J158%
5 0 - 2.6 2.8 2.8 2.7
10 0 - 2.0 3.0 3.0 3.0
15 0 - 2.9 2.9 3.0 2.9
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anisy alcoholOl 8.03% OIS
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