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ABSTRACT

To enlargement of a farmhouse income, this study was carried out to develop the
functional mushroom rice on solid-state fermentation using the brown rice, Phellinus
linteus and Cordyceps militaris. The result was as follows: Optimal media for the
mycelial growth of P. linteus and C. militaris were mushroom complete medium (MCM)
and potato dextrose broth (PDB). Optimal temperature and pH on the submerged
culture for mycelial growth were 25°C and 6~ 7, respectively. Physical acceptability of
mushroom rice was higher in the charl-brown rice than mae-brown rice. Optimal
steaming times of mushroom rice on mae—brown rice and charl-brown rice of P.
linteus were 15725 minutes and 10~ 20 minutes. And optimal steaming times of C.
militaris on mae-brown rice and charl-brown rice were 15720 minutes and 10~ 25
minutes, respectively. Content of moisture and lightness(L) value in mushroom rice of
P. linteus and C. militaris were lower than controls(mae—brown rice and charl-brown
rice). The ratio of boiled-rice expansion capacity and eluted solid substances of
mushroom rice were relatively high in the C. militaris than the P. linteus. No
significant difference was observed in pH, brix and degree of alkali decomposition on
the mushroom rice between C. militaris and P. linteus. In the moisture absorption
rate, the mushroom rice of P. linteus at room temperature (21°C) was higher than C.
militaris, whereas C. militaris at high temperature (77°C) was higher than P. linteus.
Optimal water volume for boiled rice of pressure cooker and general rice pot were
1.271.3 fold and 1.371.45 fold, respectively. The optimal additional ratios of
mushroom rice of P. linteus and C. militaris were about 20%.
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12) 22| 2ol =(ADV : Akali Digestion Value)
KOH 1.2%2 1.4%&HUH M 22 = AGHCE
13) &2 2 Jig E42
MSESES2 B0l 1g2 AIE20 €20 21CHAM, JIEE+22 77CUHA AIEE &
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ASHAY) SSolxE HAD 2 E HANEES st HAE HAEXDMES ZAS 2=
Cs ¥ 2 & =310 2L
ASH AN st ZEHIXNZ= A= 7J09 HHAI = MCM BHXIOA 24X ZHEO0]
382.2mg/50ml/10 I 220U 2H, S=otx= PDA HHXIWAM 24X ZAEO0I
332.6mg /50ml /10Y 2 JIE £2 A2 UESL
T 2. BHAESEH HE A=HA HAEX M
AEX A
H X
i | (ma/50mi/102)
Czapek Dox 284.2
Glucose peptone 272.4
Malt extract 180.2
Malt yeast extract 292.3
Glucose tryptone 284.6
Mushroom complete medium(MCM) 382.2
Potato dextrose broth(PDB) 320.2
o 3. Al SFE SEotx dX AN
AE A
ali Xl
(ma/50mI/10L)
Czapek Dox 254.2
Glucose peptone 240.2
Malt extract 184.6
Malt yeast extract 265.4
Glucose tryptone 240.2
Mushroom complete medium(MCM) 310.2
Potato dextrose broth(PDB) 332.6
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