1’ :%%\kl , 2
(1. N 214122;2. N 252400)
s N ( ) 6%, 15%.,
8.4%, 3%, 0.25%, GC-MS .
: S567.3 . A : 1673—1689(2012)08—0831—05

Technology Research of Bazhen Mushroom Soup

LIUWan', ZHANG Min*', CHANG Ji-hong®

(1. School of Food Science and Technology,jiangnan University, Wuxi 214122, China; 2. Shenxian Ao Rui Fungus Ltd. , Shenx-
ian, Shandong 252400, China)

Abstract: With mushroom as materials, a nutritional, delicious, and easy Bazhen mushroom
soup was prepared by modern processing technology in this study. The process conditions were
optimized by the single factor experiment and orthogonal experiment and listed as follows:
Agaricus edodes 6% ,salt 15% ,Custer sugar 8 4% ,flavor enhancer 3% ,curry powder 0. 25%.
Flavor compunds in the soup were analysed by SPME GC-MS.

Key words: mushroom; soup; sensory evaluation
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Tab. 1 Score system for bazhen mushroom ready-to-easy soup

80~100
70~80

60~70

211 ,
. 9 50, 121/s
3. 3 .9
,1 o
212
. ( )
20%, 25%, 0.8%.,
4,
29

Tab. 2 Different ratio of thickener in nine samples

1 15 20 0.6

2 15 25 0.7
B 15 30 0.8
4 20 20 0.7
® 20 25 0.8
6 20 30 0.6
7 25 20 0.8
8 25 25 0.6
9 25 30 0.7
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Tab.3 Viscosity of nine samples under the same shear rate

1 50.
2 50.
3 50.
4 50.
5 50.
6 50.
7 50.
8 50.
9 50.
4

12
12
12
12
12
12
12
12

12

0. 025 33
0. 046 14
0. 058 43
0. 044 95
0. 064 76
0. 135 00
0. 063 09
0. 058 89

0. 163 80

Tab.4 Orthogonal experimental results in Table

1

2.2
8%6.10%.15%,20% .
) , 1,
1 . 5%
23
96 % 4%
1+G . ,
196.2%.3%.4%.5% .
; 3%
2,
90
85 -
80 -
& 5
=0
65 -
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R BU%
1
Fig. 1 Effect of salt content on the product quality
95
90
85
& B0 [
% 75 -
g 70 [
65 -
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55
o 1 2 3 4 s
Bt ) B 4 3%
2
Fig. 2 [Effect of flavor enhancer content on the product qual-
ity
24

1(15) 1(20) 1€0. 6) 65
2 1 2(25) 2¢0. 7) 70
3 1 3(30) 3(0. 8) 71
4 2(20) 1 2 80
5 2 2 3 90
6 2 3 1 93
7 3(25) 1 3 85
8 3 2 1 82
9 3 3 2 63
K, 206 230 240
K, 263 242 213
K, 230 227 246
k1 68. 67 76. 67 80. 00
ks 87. 67 80. 67 71. 00
ks 76. 67 75. 67 82. 00
R 19 5 11
4
A>C>B, K
A,B,C,,
20% , 25%., 0.8%.,
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, Ly (47) , 6 ,
o 6, E>B>A>C>D,

5 K

Tab.5 Factor levels of different raw materials A,B,C,D,E,. 6%, 15%,
o owe e e
25
1 5 14.6 7.8 1.5 0. 10
GC—MS ,
2 6 15. 0 80 2.0 0. 15 7
3 7 15.4 8 2 2.5 0. 20 7 ,
4 8 15.8 8 4 3.0 0. 25 .
6

Tab. 6 Orthogonal experimental results

1(5) 1 (14. 6) 1 (7. 8) 1 (0. 10)
2 1 2 (15. 0) 2 (8 0 2 (2.0) 2 (0. 15) 85
5 1 3 (15 4) 382 3(2.5) 3 (0. 20) 75
4 1 4 (15 8) 4 (8 4) 4 (3. 0) 4 (0. 25) 90
S 2 (6) 1 2 3 4 95
6 2 2 1 4 3 86
7 2 3 4 1 2 84
8 2 4 3 2 1 65
9 3 (D) 1 3 4 2 80
10 3 2 4 3 1 74
11 3 5 1 2 4 89
12 3 4 2 1 3 70
13 4 (8) 1 4 2 3 81
14 4 2 3 1 4 88
18 4 3 2 4 1 71
16 4 4 1 3 2 63
K, 320 326 308 312 280
K, 330 333 321 320 312
K; 313 319 308 307 312
K, 303 288 329 327 362
ky 80. 00 81. 50 77. 00 78. 00 70. 00
ks 82. 50 83. 25 80. 25 80. 00 78. 00
ks 78. 25 79. 75 77. 00 76. 75 78. 00
ky 75. 75 72. 00 82. 25 81. 75 90. 50
R 6. 75 11. 25 & 29 5 20. 50
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Tab.7 Analysis on the flavor of soup

3,

4,91 4. 20 15. 69 1. 17 4
5. 91 1. 82 16. 73 2. 24 - -3
6. 38 0. 59 16. 84 0. 91
7. 57 4, 89 17. 22 113
7. 97 1. 15 17. 48 2. 07
10. 01 1. 68 IERET 17. 76 1. 05
10. 46 1. 52 - -3 18, 31 0. 46
10. 55 1. 58 19. 30 0. 90
11. 03 3,48 21. 44 1. 25 2,4 -1
11. 69 0.51 2- 21. 63 0. 43
13. 52 1 33 3 21. 91 1. 25
14, 59 0. 83 = -l 23, 28 0. 66 2-
14, 65 1. 44 5 -6 -2 25. 91 0. 87 -
15. 63 1. 10 26. 00 1. 20
o SER
: H
’ ’ H
5 37%, 9. 6 mg/g., ( ). 6% . 15%.
8 4%, 3%, 0.25%.,
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