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Abstract

This study is based on the utilization of pine mushroom for processing products by development of pine mushroom Jung-

Gwa. The results were summarized as follows:

Pine mushroom Jung-Gwa were prepared with four different amounts (20, 30, 40, 50%) of honey. Pine mushroom Jung-
Gwa color value was the highest by 20% soaking honey-water product and 40% soaking honey-water product was the lowest.
Strength and hardness of 20% soaking honey-water product was the highest. Appearance to product of 50% soaking honey-
water was the highest preference by all age of except 20’ s. The honey content of more and more external appearance
preference was became higher. Product of 40% soaking honey-water was best by flavor of pine mushroom Jung-Gwa. A sugary
tastes comparison 50% soaking honey water to 40% soaking honey water was not distinction. The texture was appeared a
statistically significant difference by products of 20%, 30% soaking honey-water. Product of 20% soaking honey-water was
favorite in 20’ s and product of 30% soaking honey-water was favorite in 30’ s. In overall preference test for pine mushroom

Jung-Gwa of 40% soaking honey water was preferred by all age.

Oligosaccharide helped geriatric diseases and cheaper. Thus this study used oligosaccharide but the result was not a statistically
significant difference of pine mushroom Jung-Gwa products quality by comparison honey-water to oligosaccharide. Therefore
oligosaccharide utilization products was thought worth a lot more by processing price and functional.
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<Table 1> Formulation of pine mushroom Jung-Gwa prepared
by different amount of honey

Ingredients Amount
Pine mushroom 500 g
Honey (20%) 100 m!

(30%) 150 ml
(40%) 200 ml
(50%) 250 ml

Water 500 m!

&3k,

3. Mz =H

ol Ao Y=(L: lightness, 100; white, 0;
black), @M E(a: (+); redness, (-); greenness), 4
%(b: (+); yellowness, (-); blueness)?] 3& &7
t}. MatA = Color Chroma meter CR-300(Minolta
Co. Japan)& Ar&3tg oo, HTHuE(1L=96.37,
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Rheometer COMPAC~-100, Japan)& AH&-3dt3len, 3
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ArEskent,

<Table 2> The operating condition of texture profile analyzer
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(hardness)&

Probe 3X20 mm

(shearing cutting type)
Sample size 20%x20% 10 mm
Weight of load cell 10 kg
Real/Hold 20.0 mm

Press/Traction press 6.0 mm/sec
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20°C, 48hrs.

s
r o o J <Table 3> Hunter Lab color values of pine mushroom Jung-Gwa
ne leIS room processed with different amount of honey
f Drying, 40, Shrs. ' Honey Color value
[ contents L . b
L Cutting by oval-shaped (amount, %)
0.5 cm 20 30.18+0.632 6.35+0.362 6.42+0.562
! 30 284940400 5074055  6.60:£0.842
S = .
20, 30, 40, 50%| Preserving with 40 25484113 298+030¢  329£031¢
honey-water | ’)03“C :18h s, 50 28.47+0.33b 4.88+£0.74b 497+0.36b
’ 1T F-value 371" 39.90™ 16.90"
| Drying, 40, 5hrs. The value is mean+SD
Y Means with different letters within a column are significantly
Boiling of honey-water different from each other at=0.05 as by Duncan’s multiple range
to half volume test ("p< .05, *p< .01, **p< .001)
!
Preserving with ~ N _ =
honey —water(Znd) I grers galste] Azt %017@?’}94 Mz ZQ A=
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Drying, 40T, 6hrs.
{
Boiling of honecy-water
to half volume
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honey-water{3rd)
20°C, 48hrs.
{
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; o 9] AuE 20% FHAY ABo] W, HuE P
[ Pine mushroom Jung-Gwa j ) sl ’ ’
ZofA 7MY & FAE UERen, 40%
<Figure 1> Procedures for preparation of pine mushroom Jung- 7} o A8 oF 4= 9it}
Gwa.
7. A B4 2. so|Fntel xxZ g
Alg HA4.2- SPSS 12.0 programe o]-&sto] EA4 A7) e dalste A3 SolAY AL g &
stgict, RE ¥ EEHEAE ANOVA-test &,  AZZHz (Table 4¢ At
DUNCAN' s multiple range testS AA|gte] HE53F% ot 47}2) N&E 2 ZE(strength)= 20% FHY AEo]
foF oz 27 Uehgon, 1 thgor 30% FAY A
., Axr g uxr &, 40% BN AEeolddtt. B 50% FAA A Fol
T e g 71 WA vebitth A k(hardness) 3
1. 20|&nto| Mz M= strength®} opR7EA 2 A&7 0]t Zojzt ¢
<Table 4> Brix, texture value of pine mushroom Jung-Gwa processed with different amount of honey
Group Brix(%6) Texture
Strength (g/cm?) Hardness (g/cm?
20% 26.5040.17d 5,533.33+208.172 15,883.524:4,506.712
30% 28.791+0.85¢ 3,700.00%1,253.00b 9,084.68+2,638.39
40% 30.65+0.57b 2,333.33£737.11bc 8,883.68+2,182.77b
50% 32.8440.272 1,800.00% 346.41¢ 7,950.45+1,833.48b
F-value 76.83™ 14.63" 4,53
The value is meandSD
Means with different letters within a column are significantly different from each other at=0.05 as by Duncan’s multiple range test (p<.05,

“p<.0D)
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<Table 5> Color sensory value of the pine mushroom Jung-Gwa with different amount of honey by age
Honey amounts (%)
Item Age 0 n 50

10 6.30+1.772 6.401+1.582 7.004+1.252 5.40+2272
20 6.20+£1932 6.80+1.752 6.10+1.372 6.10+1.452
Browness 30 6.6011.902 5.40+1.78 6.7011.492 3.80+1.40b
40 6.10+1.102 6.70+1.34a 6.40+2.222 4.70+1.162b
50 6.50+0.972 6.20t1.552 6.601+1.712 5.20%1.402b

F-Value 0.17 1.20 0.42 293
10 4.4041.902b 4.30+1.702 5.70%+2.21a 6.60£1.962b
20 4.00+1.833b 5.30142.002 7.10£1.102 6.10+£1.292b
Luster 30 4.00+£2.312b 590+1.522 6.201+2.202 7.20+1.312
40 3.4041.26b 5.201+1.872 6.0041.492 5.40+1.65b
50 5.504+1.652 5.9011.292 6.40+1.35a 6.30+1.42ab

F-Value 1.83 150 0.92 1.83
10 4.701+1.342 4.40+1.652 5.60+1.963> 6.20+2.102
Total 20 4.40+1.712 5.20+2.152 6.90+£1.452 5.70+1.622
appearance 30 4.90+2.422 5.701+2.002 6.70+1.252b 7.20+£1.222
40 3.80+1.482 5.90+1.662 5.30+1.77b 7.00+1.562
50 4.80+0.632 5.50-£0.852 6.30+1.0630 6.40+1.432

F-value 0.75 1.16 2.04 1.28

The value is mean+SD

Means with different letters within a column are significantly different from each other at=0.05 as by Duncan’s multiple range test (p<.05)
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<Table 6> Flavor sensory values of the pine mushroom Jung-Gwa with different amount of honey by age
Honey (%)
ftem Age 20 30 0 50
10 6.80£1.48 7.10+£1.452 6.10£2.382 6.20+2.042
Pine 20 6.00£2.162 5.00£1.63b 5.30£1.572 4.80+1.752
mushroom 30 5.60+2.372 6.60+1.902b 5.3041.952 5.90+2.022
aroma 40 7.00+£2.312 6.80+1.692 6.30+1.702 5.80+1.992
50 5.70+2.41a 5.60+1.78b 5.90+1.10 6.30£1.702
F-Value 0.31 272 0.66 " 098
10 4.60£1.512 4.80%1.622 5.30+2.71¢ 5.30+2412
20 3.70+£1.702 4.60+1.512 5.60+1.71b¢ 5.50£2.012
Honey aroma 30 4.60+2.072 5.70+£1.49 7.10+1.522b 5.60+2.462
40 4.201+1.992 5.80+1.692 7.50+1.182 6.20+1.752
50 5.20+2.152 5.40+1.432 6.70+1.57abe 5.50+1.582
F-Value 0.86 1.20 276" 0.27
10 4.50+1.652 4.8041.32a 6.10+2.42ab 5.40+1.842
20 5.10+1.602 5.40+1.172 6.60+£0.972b 6.30+2.132
Sweet taste 30 3.70£2.112 5.50+£1.272 6.00£2.163b 6.60+£2.072
40 4.50%2.372 5.70£1.642 7.50+1.432 6.60+1.582
50 4.80£1.552 5.30+1.42a 5.70+1.42b 5.90+1.292
F-Value 0.77 0.60 1.60 0.79
10 6.00£2.002 6.30£1.702 6.00£1.702b 5.50£2.642
20 570+1.162 5.50+0.532 5.80£1.03b 5.50+2.122
After taste 30 5.604-2.222 5.80+1.402 6.50+1.84ab 5.70+2.314
40 6.60£1.432 6.50+1.182 7.20%1.322 6.20+1.622
50 6.10+1.372 6.40+£1.352 5.60+1.07b 5.60+1.962
F-Value 0.55 1.11 2.01 0.18
10 430+1.642 4.90+1.91b 5.90+1.73 5.00L£1.83
20 4.80+1.232 5.60+1.51b 6.00+1.332 4.90+2.082
Total flavor 30 4.90+1.522 6.80£1.322 5.30+2.112 5.90+1.972
40 3.90+1.522 5.60+1.71ab 6.50+1.722 6.10+1.102
50 5.30+1.062 6.1011.293b 5.201+1.48a 6.40+1.652
F-Value 1.50 2.02 1.00 1.67

The value is mean+SD
Means with different letters within a column are significantly different from each other at=0.05 as by Duncan’s multiple range test (p< .05)
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<Table 7> Texture sensory value of the pine mushroom Jung-Gwa with different amount of honey by age

Honey amounts (%)

20 30 40 50 .
10 4,50+ 1.58b 5.50+£2.172b 5.3042.162 6.30£2.112
20 6.60+1.652 5.80+1.81ab 5.90+1.292 5.10+2.242
Stickiness 30 6.50+1.78 6.2041.402b 5.00+1.832 4.90+2.332
40 4,8042.10p 5.10:+1.85b 6.20+1.812 5.30+2.500
50 6.80+1.322 6.90+1.452 5.60+2.322 4.70+2.312
F-Value 4.15* 1.53 0.61 0.73
10 4.30+1.34bc 4,70-£2.21b 6.00+1.702 5.00+1.252
20 6.00+1.41a 5.804-1.62ab 6.80+1.14a 5.60+2.01a
Total texture 30 5.5041.72ab 7.20+1.322 56042274 4.90+2.292
40 3.304+1.95¢ 4.60+2.46b 6.00+1.832 5.6041.432
50 5.5041.43ab 5.70+1.16ab 6.10+1.662 5.40+2.12a
F-Value 482 3.32° 0.62 0.32

The value is mean+SD

Means with different letters within a column are significantly different from each other at=0.05 as by Duncan’s multiple range test (p<.05)

<Table 8> The analysis of variance ranking test for the pine mushroom ung-Gwa with different amount of honey by age

Honey amounts(%)

Age 20 30 40 50
10 0.62+0.73 0.0020.56 0.43+0.66 0.19+0.77
20 -0.4141.00 0.1320.64 0.5340.66 -0.25+0.37
30 -0.680.67 034072 0.40-+0.50 0.06+0.73
40 -0.82+0.46 0.0140.46 0.69+0.57 0.1240.72
50 0.614048 0.1340.43 0.40+0.68 0.07+1.03

F-Value 0.46 094 0.44 0.54

The value is mean+SD

Means with different letters within a column are significantly different from each other at=0.05 as by Duncan’s multiple range test
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