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Screening Test of Recipe for Nutritional Jelly Crab Mushroom

GUO Peng', LI Chao?, LI Tongxiang?, ZHANG Aixia', TANG Weijie', QIAN Zhenbo'
(1. Zhangye Agricultural Products Inspection and Testing Center,Zhangye Gansu 734000, China;2. College of Food (Biological)
Engineering, Xuzhou Institute of Technology, Xuzhou Jiangsu 221018, China)

Abstract: By adding the crab mushrooms into the jelly, the best formula of crab mushroom jelly was studied through the
single —factor and orthogonal experiment in the paper. The results show that the best formula was as follows: amount of sugar

10% , amount of citric acid 0.18% and amount of crab mushroom 0.6%. Under these parameters, the actual measured sensory
score was 93.4. This crab mushroom jelly, which has unique taste, rich nutrition and good flavor, is the ideal leisure food for

children, adolescents and elderly people.
Key words: Crab mushroom; Jelly; Recipe

BEORGE, OCIES CEAMRLET, M4 EE ., B
T G ERE A, R B R,
PROMEEWR s . GG, A RS AR
FI17 BhadHEmR . WERE IR S, LR . K
AR R T — i . ek b A
PR B -1, 3-D H#IEME, AR T AR,
AU AR AR B e 38 s o ie J1 S5 T3t =00
RURe BB . B R, AN
A, QB UEEN, IR Z L
B R IARER @R R, A
MBBEFTEORANR] . AR5, Al A7
IR ESE S, AR 3
PR EE R g AN B R R v, R i T 2 i X
WRERER, AMUEA —EE IR, R

Wi HEA: 2018-03-19

U SRy B A 2 0 R T R RS T A 80GE A%
1 #R5FEZ®
L1 B A

BEUR G AT s — I KATIERR AL is Ak
PR BRA v A7 5 FEE IR e 0 ik Ak T
BN BR A R AR Rhie A Wi b g i
WA RA v A7 BB BiEpt A v
FABRAF A5 e H 53 heH A R A H
A,
1.2 NELHEE

FA2104N BUHL 43 Ay KAF-, RUEE 25k el
HH-4 % B A8 K 89, THZ-82 1H i Ik % #% ,
pHS-3C R & 31, TGL-16G % & =X & oL,
GZX-DH-600-11 %Y b1 $l i3 1046 .

HE4WEH: B AKAFL45A (31270577); T4 F 5L % (BE2016648 ),
TEEBN: F m (1966—), B, HHikEA, REW, TZANFRFBRELRLZE IAF, K Z 85,

(0936)6915065.,

BIEMEE: FRHF (1966—), F, HfiRMA, ik, TZAFLS

(0516)83107286,

Zol R EEBF R IAE, BFR B,



4 Gansu Agr. Sci. and Techn.

No. 4 2018

26 HR g BHE 2018 4F 58
1.3 7
131 LTZRE Bk -oEHE &R —

T R B S Vi LS U T i) e g N E R 37/ 1 N
. — KR IR G > HOKE &M ¥k
W IR A5 POKEE - B R A
il
132 EfEZS (DT, 7560 CTFTHEEK
SRR T 5% (2)3d0f, 2 80 Hifi, (3)5%
WY BT NS 0.4% . RHIR 0.4% . )5’
0.15% FIAE 0.2% , A 4 LB A X F oK 5 .
(4)POKIEmE . K 65 CHUKEM., (5)itig, x
FARA A L8
133 TR MR ERmas R, &
PEPVRDMEUS I AE | — KRy A58 TR 5 I B R 2 5
X E AR A R R, R IEASIR
B % L3O T 2 40F . IEASIRER [ F ok
IR 1.

F1 EXRBEZAE

134 BEESRME B S A ELRTEEE A
U PR /N, RPE SRR @ (254 ) . A
HYURZS (2541 ) UM (2543 ) Fl2E I (2543 ) % He
HHTLEETESY, YR bRIE LR 2.

1.3.5  FEABME I E /K434 B GB/T 5009.3—
2010 P58, MHE I GB/T 10782-2006 5z 4,
N B S BCR IE GB/T 4789.2-2010 W& 51, KT
HBE B GB/T 4789.3-2010 5161,

2 ZER545H

2.1 R FERE

2.1 FIRPBEES NG PER 3 T, FTRPBEES N
TR R A B SRR A A A,
PGS I 2 D R SRR R s RS
FE TR, HSRRIRASIE. Fabiasim
O 10%EFE RS, BREINE B, WOk b bl
WS 109%357 75 2210

212 —KFFERRE NS R4 nE, —KEY
BRIt D, RARERR R, H RN S
— KA RN N 2o g SR R R R E,  HL S

AFTRPRE  BoKFEERE  CHERRLE : =
KFE wng U i W DZsA WA . — KA ERIS N A 0.18% ] FR K IE
1% 1% 1% I TLLS . TGN [
& & & th, RREDEE, SOk KRR 0.18%
1 8 0.15 04 1 J&??Eéi]it%\o
2 10 018 06 2 213 MEBRESVRINAL i 5 AN, MELRAEVE N
3 12 021 08 3 R R B R, IR AR R <
x2 REIESIRE
(25 43) AR (25 4 KU (25 43) WEE (25 43) JRE VS
W, BB FEUL MK, BAUR, HABRERA KR BRAGES, EEGET, & 172
A
iR, A8 PEBEN, AR, A XU mR BREREAE Ak ol f el 9-16
S, s —f
WEAEBE, EAYE ANEWH, G2, SR, JCiEEE PRI ™ Bl 15, ™ B i B ™ 0-~38
KES, ks i figh
£ 3 BARERMERHMN
PRSI & a5 HLURE S G B
% 55 5 1845 35> "5
2 20.0 17.5 17.0 6.0 60.5
4 20.1 18.4 17.5 11.2 67.2
6 20.1 19.6 18.7 18.4 76.8
8 20.2 21.5 21.5 21.0 84.2
10 20.1 232 22.7 23.8 89.8
12 20.2 222 21.5 222 86.1
14 20.2 20.1 19.1 19.8 79.2
16 20.1 18.3 17.2 11.5 67.1




HR R B 2018 4 % 4 M) Gansu Agr. Sci. and Techn.  No.4 2018 27

0.6% I TERNHIR , KRR ; BEREEARIE>0.6%  BERGARIEY 0.6%.
FARVRE (LR TR , ikl e . BEDRZSIRINEL Y 22 ESURE

0.6%I, FURBABURE: IR AR, SOESE R 6 Rt 22 (E MR 7 FAEAT A 52
x4 —KITEBRMERFN
PR IR N i it i YILURAS AR N JRE
1% 35 145 1355 145 353
0.03 20.0 19.3 19.1 59 64.3
0.06 20.1 21.1 20.3 13.0 74.5
0.09 20.1 21.9 214 163 79.7
0.12 20.1 225 22.6 19.2 84.4
0.15 20.1 229 233 235 89.8
0.18 20.1 23.1 23.4 24.0 90.6
0.21 20.2 22.9 233 23.7 90.1
0.24 20.0 22.1 22.1 21.0 85.2

x5 BERIEFMEWZIN

MR N JuiEs HEURE IS R BEE
1% 135y 5o 5y 55 55y
0 20.1 23.1 234 24.0 90.6
0.2 20.4 23.1 23.4 24.2 91.1
0.4 21.0 234 237 244 92.5
0.6 213 234 238 247 93.2
0.8 19.2 23.1 20.9 211 84.3
1.0 16.3 21.9 20.5 20.6 79.3
12 12.5 20.1 18.8 17.7 69.1
®o6 EXHBAR
G A B C el wE HERE LS vk RERS
1 1 1 1 1 21.1 23.1 228 232 90.2
2 1 2 2 2 213 234 234 24.5 92.6
3 1 3 3 3 19.3 22.9 22.0 222 86.4
4 2 1 2 3 212 228 234 24.1 915
5 2 2 3 1 19.2 235 222 24.5 89.4
6 2 3 1 2 21.0 23.9 213 227 88.9
7 3 1 3 2 20.8 23.1 22.1 20.7 86.7
8 3 2 1 3 21.1 235 234 22.6 90.6
9 3 3 2 1 213 234 233 21.1 89.1
k1 89.733  89.467  89.900  89.567
k2 89.933  90.867  91.067  89.400
k3 88.800  88.133  87.500  89.500
R 1.133 2.734 3.567 0.167




28 HRgol R E 2018 4 %5 4 M) Gansu Agr. Sci. and Techn.  No. 4 2018
R 26 55 IR R R B A5 i TR 2 = kil C>B> mushroom Hypsizigus marmoreus[J]. Biochemical and

A, FFHARE. BRCHWEE. BIBTEN
AB.Co, BI IR BE VS N 10% . A7 45 BR WS N 1=
0.18% FIEE IR g5 S I 0.6% o N B0 1E 21 10 1%
THIrRE R AT Sk, SR BRI TS

BOHAT 3 RIS UESE S, SEBRINAS i1 4 I i A5 4
9 93.4, & TIEIRE BT A B E S E
i ABCo LA T
xRT HEHW
ZEFAE SS df MS F{E B
A 2.196 2 1.098  52.286 *
B 11.209 2 5.6045  266.88 e
C 19.842 2 9.921 47243 i
R 0.042 2 0.021
BT 33.289 8

Foos2.2=19.0, Fi(2.2=99.0

23 FRAEAE

(1) EESRbR. R, B8 P&,
AR, oA, B B B R XK ;
MR, EpGES, EHL. () FfkAEiR. AT
PERIEII>11.5%, IR (LIFFTRIT)<0.2%. (3)1)
YRR . AR RE<100 cfu/g, K @ RE<30
MPN/100 g, Fio A4 o
3 i

S0l S 5 RCE PR, HIE IR ks gR R
PRI AETC T o A RP BRI & 10% . FP B RR VS N
H0.18% . MR AN 0.6% . FZ L Jy il
J O A SR R R LR R L B SRR . K
USRI
Sk
[1] YUUICHIUKAWA, HITOSHIITO, MAKOTO HISAMAT-
SU, et al. Antitumor effects of (1ﬁ3)—[3—D—glucan and
(1— 6)—B -D —glucan purified from newly cultivated
mushroom, hatakeshimeji (Lyophyllum decastes Sing.)
[J]. Journal of Bioscience and Bioengineering, 2000,
90(1): 98-104.
WEL, #HaE, B IF, F. REHEFRH*E]L
&AL, 2005, 30(9): 53-57.
Dmede, # LR E LR HERAE b
W] &5 XTI, 2005, 31(10): 25-28.
LAM S K, NG T B, HYPSIN. A novel thermostable ri—

[2]

=

5.

(3]

(4]
bosome —inactivating protein with antifungal and antipro—

liferative activities from fruiting bodies of the edible

[ 6]

[ 10]

[14]

[15]

[16]

Biophysical Research Communications, 2001, 285:
1071-1075.
AKIHISA T, FRANZBLAU S G, TOKUDA H, et al.

Antitubercular activity and inhibitory effect on Epstein—
Barr virus activation of sterols and polyisoprenepolyols
from an edible mushroom, Hypsizigus marmoreus (7l
Biological and Pharmaceutical Bulletin, 2005, 28(6):
1117-1119.
YUTAKA SHOH, MAMOM ISEMURA, HARUHIKO
MUTO, et al. Isolation of a 41 kDa protein with cell ad—
hesion activity for animal cells from the mushroom hyp-
sizigus marmoreus by affinity chromatography with type
IV colla —mobilized[ ] .
Biochemistry, 2000, 64(4): 775-780.
RAW, R F, THF, £ FHEREEAERSE
Ha AR # R KRR, 2016(6): 13-15.
B, REX, £ 2, % FHEANEXRAE
oy A& T ALT] AR kA, 2011 (10): 44—
47.

G ROYER, E MADIETA, R SYMONEAUX, e dl.
Preliminary study of the production of apple pomace and
quince jelly[J]. LWT —Food Science and Technology,
2006, 39(9): 1022-1025.

KYUNGHWA NAM, DEOKYEONG CHOE, CHUL
SOO SHIN . Antiobesity effect of a jelly food containing

Bioscience Biotechnology and

the L —tryptophan derivative of Monascus pigment in

mice[J]. Journal of Functional Foods, 2014(9): 306-—
314.

B, BHAE, £ 4l ERREREEFIZH
1] & &A%, 2010, 31(18): 457-460.

B KMRERAN I ZH R[] & &FE,
2013, 38(2): 111-114.
FRAREME LAY, AR4XAEFME 5P
A B9 2 . GB/T 5009.3-2010(S]. dh3x: +EAF
VEHBRAL, 2010: 1-6.

ERmENEEER2, BRAELEHLBAE L
F. BN GB/T 10782-2006[S]. L3 : + EAx
VEH AL, 2006: 1-6.
FEAREFME LA, ARL2ERFE &M%
R R W% S BN E . GB4789.2-2010[S]. b
P EARE A, 2006: 1-6.
FHEAREFMELASR. ARL2ERAFE &%
AR KA 4 GB 4789.3-2010(S]. 4
P EARE A, 2010: 1-6.

(AXr%: B &)



