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Abstract

The industrial procedure for the preparation of dietary fiber material from Lentinus edodes by drying
and grinding process was developed. The chemical composition of dietary fiber of mycelia was as
follows; crude protein: 16.16%, crude fat: 2.96%, crude ash: 3.25% and carbohydrates: 77.63%. The
mycelia contained total dietary fiber of 54.5%. The 40 mesh pass of dietary fiber exhibited water-
holding capacity 7.39g water/g and oil-holding capacity 2.03g oil/g, while 40~80 mesh of dietary fiber
had water-holding capacity 7.80g water/g and oil-holding capacity 2.77g oil/g.
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Fig. 1. Scheme for isolation of crude dierary fiber from
mycelia
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Table 1. Approximate composition of sample”

Sample Crude Crude Crude Carbohy-
P protein? fat ash drate®
16.16 2.96 3.25 77.63
DAverage of 3 determinations
AN X6.25

#The amount of carbohydrate was estimated by substrac-
ting the amount of crude protein, crude fat and crude
ash from 100%
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Fig. 2. Effect of pH on the water retention properties
of mycelia
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Fig. 3. Effect of various oils on the oil retention proper-
ties of mycelia
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Fig. 4. Effect of 40 mesh pass mycelia on the viscosity
of pectin solution
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Fig. 5. Effect of 80 mesh pass mycelia on the viscosity
of pectin solution
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