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Functional Properties of Tea-fungus Beverage
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Department of Food and Nutrition, Daegu Haany University, Kyungsan, 712-715, Korea

Abstract

To develope tea-fungus beverage(TB), media added various kinds of ingredients including black tea, persimmon leave tea,
pine needle, mugwort, mycelia and fruiting body of Cordyceps spp. were prepared for fermentation.

Tea-fungus beverage(TB) was prepared with tea-fungus by fermentation for 2 weeks at 30C. Functional properties of
antibacterial activity, electron donating ability and nitrite scavenging ability were investigated in tea-fungus beverage(TB) and
5 times diluted tea-fungus beverage(DTB). Antibacterial activity against pathogenic E. coli and S. aureus was excellent in TB
added pine needle, mycelia and fruiting body of Cordyceps japonica. while no activity in TB added persimmon leave tea.
Electron donating ability of TB were ranged from 41% to 87% in TB and were ranged from 11% to 63% in DFB, high
ability was in TB and DTB added pine needle and persimmon leave tea, while low ability in FB and DTB added mycelia
and fruiting body of C. militaris. Nitrite scavenging ability was 63% in TB added black tea and 44% in TB added
persimmon leave tea. Other ingredients added TB had weak nitrite scavenging ability.
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Table 1. Antibacterial activities of tea-fungus beverage
against pathogenic E.coli and S. aureus.

unit: inhibition zone diameter(mm)

TB” DTB”| TB” DTB”
Ingredients Symbol
E coli | S. aureus
Black tea BT - - 10 -
Persimmon leave tea PL - - - -
Pine needle PN 14 - 12 -
Mugwort MG - - 9 -
C. japonica mycelium M 14 - 13 -
C. japonica fruiting body JF 2 - 12 -
C. militaris mycelium MM 2 - 13 -
C. militaris fruiting body MF - - 9 -

D TB : Tea-fungus beverage and ” DTB : 5 times diluted Tea-fungus
beverage.
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Fig. 1. Electron donating ability of Tea-fungus beverage
with various kinds of tea and medicinal plants.
(Symbols are the same as in Table 1.)
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Fig. 2. Electron donating ability of Tea-fungus beverage
with Cordyceps spp.

(Symbols are the same as in Table 1.)
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Fig. 3. Nitrite scavenging ability of Tea-fungus beverage
with black tea(A) and persimmon leave tea(B) at various pH.
(Symbols are the same as in Table 1))
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Fig. 4. Nitrite scavenging ability of Tea-fungus beverage
with pine needle(A) and mugwort(B) at various pH.
(Symbols are the same as in Table 1.)
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Fig. 5. Nitrite scavenging ability of Tea-fungus beverage
with C. japonica mycelium(A) and C. japonica fruiting
body(B) at various pH.

(Symbols are the same as in Table 1.)
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Fig. 6. Nitrite scavenging ability of Tea-fungus beverage
with C. militaris mycelium(A) and C. militaris fruiting
body(B) at various pH.

(Symbols are the same as in Table 1.)
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