KOREAN J. FOOD SCI. TECHNOL.
Vol. 15, No.2 (1983)

RREOHNO &1F B
£

H#2| mMb{Emel IR
&

AMREEFIRE R0 TH

(19831 34

34 se)

Effects of the Substances Extracted from Dried Mushroom
(Lentinus edodes) by Several Organic Solvents

on the Stability of Fat

Sang-Jo Ma

Department of Food Technology, Gwang Ju Health Junior College
(Received March 3, 1983)

Abstract

Mushroom, Lentinus edodes which had been dried at 50°C for 20 hours were extracted with small amount
of ethanol, methanol, chloroform and petroleum ether, respectively. The extracts were then dissolved in edi-
ble soybean oil, and the resulting substrates and a portion of the soybean oil (control) were placed in an in-
cubator (37.0 + 1.0°C) for eight weeks. Peroxide values and TBA values of control and the substrates were
determined regularly during the storage period. The results of the present study were as follows:

1. The moisture contents of the mushroom which was 84.88% on wet basis at the time of harvest were reduc-

ed to 15.12% after drying.

2. Extracts obtained from alcohols were effective in retarding the POV development.
3. There was not much difference among the TBA values after 14 days, but significant difference of the
TBA values in control and the substrates extracts were observed in longer storage period TBA values of

substrate containing ethanol and methanol in the

later stage period were smaller than that of the

substrates containing petroleum ether and chloroform.
4. In view of the POV and TBA value development, ethanol and methanol were more effective solvents for
the extraction of antioxidant compounds in the dried mushroom than chloroform and petroleum ether.
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Table 1. Some chemical properties of the edible
soybean oil used as substrate

Peroxide value' 1.332x0.072
TBA-value’ 0.097+0.020
lodine value® 63.797+6.648
Refractive Index* 1.4771+0.000

' Peroxide value was expressed as milli-equivalent
peroxide/Kg oil

* Method described by Sidwell et al.®

*A. 0. A. C.-Wiji’s method

‘ Refractive index was measured by Abbe’refrac-

tometer at 20C.
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Table 2.Proximate percentage composition of the
mushroom used

Moisture, %' 88.88+6.23
Crude fat, %’ 0.28+0.00
Crude protein, %* 3.11+0.05
Total ash, %* 0.79%0.01
Total sugar, %* 10.944+0.04

! Moisture contents were determined with a Ultra-
X moisture meter (A. Gronert GmbH, W-Germany)

* Soxhlet extraction method  with diethyl etheras
extracting solvent

? Kjeldahl ‘macro-method' * Nitrogen conversion fa-
ctor was 6.25.

*A. 0. A. C. method'**
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Fig. 1. The effect of drying temperature on the
drying behavior of the mushroom
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Fig. 2. Variations of peroxide values of soybean
oil substrates containing equal amounts
of various solvent-extracts obtained from
a dried mushroom
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Fig. 3. Variations of TBA values of soybean il
substrates containing equal amounts of

various solvent-extracts obtained from a
dried mushroom
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