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Abstract

The purpose of this study was to prepare the granule using protein-bound polysaccharide isolated from Agaricus
blazei Munill. Moisture content was the highest in granule formed with dextrin(DE=9). Sugar content of granule
in relation to the forming agent was the highest in granule formed with B-cyclodextrin. pH and protein content
were not affected by the forming agent. L and b values were high in granules formed with dextrin(DE=9) and
B-cyclodextrin, respectively. Solubility of granule formed with dextrin(DE=23) and B-cyclodextrin was higher than
that of formed with dexttin(DE=9), while there was no significant difference between dextrin(DE=23) and B
-cyclodextrin. Rate of water absorption was the highest in granule formed with B-cyclodextrin, while the lowest
in granule formed with dextin(DE=9). Overall acceptance of three granules were acceptable in granule formed

with B-cyclodextrin.
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Table 1. Moisture, pH, sugar and protein of granule prepared by
protein-bound polysaccharide isolated from Agaricus blazei and
selected forming agents

. Moisture Sugar Protemn
Forming agents %) pH %) @
Dextrin
(DE=9) 579 546 1856 196
Dextrin
(DE=23) 301 562 2681 1.66
B-cyclodextrin 34 552 3531 184
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Table 2. Color of granule prepared by protein-bound polysacc-
haride isolated from Agaricus blazei and selected forming agents

Color value
Forming agents
L a b
Dextrin (DE=9) 43 096 1221
Dextrin (DE=23) 49.44 040 1220
B-cyclodextrn 5767 .81 1562
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Fig. 1. Solubility of granule prepared by protein-bound polysaccharide
isolated from Agaricus blazei and selected forming agents.

A dextrm (DE=9), B dextrn (DE=23), C B-cyclodextrin
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Fig. 2. Rate of water absorption of granule prepared by
protein-bound polysaccharide isolated from Agaricus blazei and
selected forming agents.
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Table 3. Sensory quality of granule prepared by protein-bound
polysaccharide isolated from Agaricus blazei and selected forming
agents

Flavor Taste Color Overall

Dextrin (DE=9) 330" 282" 347 3200
Dextrin (DE=23) 364° 348 353° 355"
B-cyclodextrn 37 381° 350° 368"

"Mean separation in columns by Duncan’s multiple range test.
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