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Preparation and Quality Analysis of Lentinula edodes
Flavored Milk Tablets
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Abstract: Using fresh Lentinus edodes and milk powder as the main materials, the Lentinus edodes flavored milk tablets
was prepared through processes such as mixing, granulating, drying, granulating and tableting. With sensory score, tablet
weight variation, hardness and brittleness as evaluation indicators, the orthogonal test was carried out on the basis of single
factor experiment to optimize the amount of Lentinula edodes powder, oligomeric isomaltose, glucose and magnesium
stearate of the formula of Lentinula edodes flavored milk tablets. The results showed that the best formula of Lentinula
edodes flavored milk tablets were: Milk powder 100 g, Lentinula edodes powder 50 g, oligomeric isomaltose 16 g, glucose
9 g and magnesium stearate 0.7%. The Lentinula edodes flavored milk tablets which prepared by this formula had a smooth
surface, and had the flavours of Lentinula edodes and milk. Compared with commercially available milk tablets, the
Lentinula edodes milk tablets contained higher crude protein and lower crude fat. And it was rich in crude cellulose and

flavonoids, with richer nutrients and higher antioxidant activity.

Key words: Lentinula edodes; milk tablets; preparation process; orthogonal test; quality analysis
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Table 1 Factors and levels of orthogonal test
K2 KT A B(g) C(g) D(%)
1 1:1 8 6 0.3
2 1:2 12 9 0.5
3 1:3 16 12 0.7
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Table 2 Multi-index evaluation method
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Table 3 Evaluation criteria of sensory evaluation
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Fig.l Results of single factor experiment
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Table 4 Orthogonal test results

SEA
e e ZRPREE ST
A B C D
1 1 1 1 1 41.1
2 1 2 2 2 43.6
3 1 3 3 3 47.1
4 2 1 2 3 54.2
5 2 2 3 1 475
6 2 3 1 2 50.8
7 3 1 3 2 454
8 3 2 1 3 39.0
9 3 3 2 1 473
K1 131.9 140.7 130.9 136.0
K2 152.6 130.2 145.1 139.8
K3 131.7 1453 140.2 140.4
R 7.0 5.0 4.7 1.5

w5 OITEDHER

Table 5 Results of variance analysis

FZRIE BT AmE ¥ Fb FIRFYE  BEE
A 96.15 2 48.07 2533 19 *
B 39.94 2 19.97 10.52 19
C 34.68 2 1734 9.14 19
D 3.80 2 190  1.00 19
R 3.80

TE: *FORA BEER, F45(2,2)=19.00, F{H>F, o5, P<0.05,
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2= D W HBZAN R, H D KNEXT 28RS 150
52 W) B /) o 3B E 1Y 43 BT, AT R ARG Y .
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285 RS FIE A E R PEFRAE, #RRER 2 TP
J7 s, X il £ 0 = HEUR A 4 KUK % - A T 255 TP,
SEZEE PR 59.91+£1.29(n=3)

2 UKD A

Fig.2 Lentinula edodes flavored milk tablets
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MFR 6 nIHN, SRS A L, 125 I U
W5 B SRS K B AR Sy, Fr 225 | Rl R AN ifE
PO S AYS A, BE PEs F i
B, Ho B E PR AEE B A T B e, 255
EAREMEWP<0.05), MR 7 ATLAE H, ZaKEm4s X
RIS H A A R R A F AR AL 7, S By
FrAH B B 225 (P<0.05) o ILAE, 2GR 148 XL
RS S & AT T B M AT 4 SR B2 S0,
FERST IR, IR G R AR E M . a4, AL
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Table 6 Quality analysis results of Lentinula edodes flavored milk tablets (x+s, n=3)

5 K53 (%) TR (%) By R EXER(%) Pt (%) ERE(N)
210801 2.11+0.31 1.52+0.14 13.87+0.15" 4.13+0.30 0.85+0.16" 106+6.27
210802 2.06+0.29 1.48+0.15 14.10+0.20" 4.06+0.27 0.81£0.12" 100+5.95
210803 2.13+0.28 1.45+0.15 14.00£0.20" 4.01+0.26 0.83+0.18" 105+8.03

DK== 2.67+0.36 1.66£0.16 9.80+0.27 4.49+0.34 0.93£0.20 98+8.21

T * R GTTEY A U, A B8 225, P<0.055 KTl
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T FRERRY R EEE TS (X4, n=3)
Table 7 Major components of Lentinula edodes flavored milk
tablets (X+s, n=3)

e AN HIR T HLF4ER py-il]
(g/100 g) (g/100 g) (g/100g)  (mg/100 g)
210801 19.21£1.26"  14.12£0.81"  16.62+1.51  67.92+3.21
210802 19.32+£1.19"  13.98+0.72°  16.58+1.53  68.20+3.33
210803 19.10£1.31"  14.25£0.88°  16.75£1.55  68.57+3.55
HEWMEYN 15.8041.50  19.60+0.95 - -
BT BRI

2.6 FWEXRTFEISIELEE
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