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Development of Natural Seasoning Based on Mushroom
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Abstract

This study was conducted to provide basic data for the development of natural seasoning. The quality
characteristics of water extracts from FPleurofus ostreatus and Lenfinus edodes were determined. Also,
savory taste, fragrance, color and overall preference was evaluated. The preference test on the seasonings
prepared from Pleurotus ostreatus and Lentinus edodes with the addition of sea tangle was also performed.
The crude protein content of dried, Lentinus edodes and Fleurotus ostreatus was 20.4% and 30.4%
respectively. The total organic acid conients were higher in Pleurotus ostreatus than in Lenfinus edodes
extracts. The total free amino acid and total nucleotide contents were higher in Pleurotus cstreatus than in
Lentinus edodes extracts. Three nucleotide, adenosine monophosphate{ AMP), guanosine monophosphate
{(GMP), xanthine monophosphate{XMP) were found in mushroom seasonings while inosine monophosphate
(IMP) was not detected. Pleurotus ostreatus extract showed higher score in savory taste and overall
acceptability than Lentinus edodes extract, Fleurotus ostreatus seasoning added with 1% sea tangle and
Lentinus edodes seasoning added with 1.5% sea tangle were rated as high in overall quality. In a sensory
test of foods cocked with mushroom seasoning. It was shown that panels in their twenties well used to the

taste of monosodium glutamate while the people in their thirfies preferred the specific flavor of the
mushroom seasoning.
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Fig. 1. The extraction procedure of mushroom,
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Table 1. Proximate compesition of dried mushroom
{unit : %)}

Pleurotus ostreatus Lentinus edodes

Moisture 58 958
Crude fat 21 26
Crude protein 324 204
Ash 64 50

Table 2. Content of majr free sugars in mushroom
extracts (unit : g%}

Pleurotus cetreatus Lentinus edodes

Trehalose 1.21 0.76
Glucose 0.07 0.02
Mannitol 0.31 0,76

Total 1.59 154
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Table 3. Composition of organic acids in mushroom ex-
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Table 4. Composition of free amino acids in mushroom

tracts (unit © mg%) extracts and total amino acids (unit : mg%?)
Pleurofus ostreatus Lentinus edodes Free amino acids Total amino acids
Lactic acid 812 332 Amino acid  Pleyrptus Lentinus  Pleurofus Lentinus
Oxalic acid 310 321 ostreatus  edodes astreatus  edodes
Fumaric acid 055 2992 Aspattic acid 099 174 184265 138149
Levulinic acid 1249 8.97 Threorine 357 3,70 60237 49056
Succinic acid 9719 953 Serine 128 2.34 33759 26653
Malic acid 0.74 330.56 Glutamic acid 2021 913 977675 2247.36
Citric acid 17.50 2721 Proline 324 2.14 20878 11892
Pyroglutamic acid 64.08 28.77 Glycine 044 - 015 4302 469.20
Alanine 517 338 133146 102012
Total 203.57 H“Le Valine 439 192 155228 118077
Cystine 0.65 081 24648 18600
_ Methionine 187 0.65 41 44 50.11
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tamic acid, citnic acid?} ®eo] @&fHo UL F
#7013 FEe AT seRiEA Fadd4
727} 415 mg%S 2038 meg%E EIHA 3o
453 3o

ETW A malic acid el 71 BT B
g 3 5o FAne ngsigov e
A% B Holg HAFUDG,

4. FEUL [0t Y

Table 4= WAl &4 feolmixital LM
Yo &3 & ofn)inibe] $3L BMY Helr) =
B A E7uAY N F olr) kit 2
glutamic acid, lysine, aspartic acid, valine, leucine,
alanine T2 & Bo] $iHo] dglen, F on|iit
8 @FE eEuA] 164%2 ETuAY 125%
Hrp g5ivk el 2N e F &
Zotu] 4k L 747} 68.2me% o 376mg%hE €t
Al oA E}2H, glutamic acid, lysines
TEIHLE @) BRz U,

olfg Aie Leleldt H7HAY Folui4lt

2 Feolu)eAE glutamic acid o] 7 Eoh
= 37 5o Age vi&edt HHYEe 2T
At oMol FEMATY WA Fo faof
o gbe] el s Aty sgen, 4@ UE
© 25 HAF BAEY e otz F
fo) wta Aolrt Aety FY 2 AT WK
A, SR, TAAI7] T e BE Aelg B
o|3 4|7 T FY WAL APE oMy xje]rt
Ros, AMuFE opPE e Rol7t Asitiy B
I u givh B¢ TEL AukReF faletuli
9] o] £ HAYSFE gol F2 AL v}
F 4t Glutamic acid® €%, @28 vehls
alanined} glycine® #F 2|z Hepolrndbel
Zo A ElEHA F&2E0 EIWA B4 ¥
5% =2 Ao B g gyl 2222 g
EA S48 238 @R BEEL

5 F&le] i =N
Table 55 B4 #2842 A5 S ENE H3



200 v} - o] £2 - o Wuk - o)A A

Table 5. Nucleotides content of mushroom extracts

(unit : mg%)
Fleurotus Lentinus
ostreatus edodes
. 1276 5.28
5_ CMP 453 376
>-XMP 248 192
5-IMP ND* ND*
Total 1977 10.96

ND* : not detected.
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Table 6. Sensory evaluation of Leniinus edodes and
Pleurotus estreatus

L.E P. O t value
Savory 4001047 500047 4.743*
Fragrance 3601052 4804042 5.692*
Calor 460052  460+052 0,000
Overall 4204042 5.20+0.42 5.303*

The values ate mean+SD, * p <001
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Table 7. Sensory evaluation of Lenfinus edodes added with sea tangle

A B C D E

Taste 411033 4784044 556+053" 6,78 1044 3.33+050°
Fragrance 4224044 4894033 4894033 344053 2.56:£05%°
Color 5444073 511£033" 5.78+£044° 5224067 4444053
Overall 4114033 467 +050° 5.78+044" 6.67£050° 3.33+050°

In a row, means followed by a common letter are not significantly different at the 5% level
A: L. E + sea tangle 0.0%, B: L. E + sea tangle 05%, C: L. E + sea tangle 1.0%

D: L. E + sea tangle 15%, E: L. E + sea tangle 20%.
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Table 8. Sensory evaluation of Pleurctus ostreatus added with sea tangle

A B C D E

Taste 414032 5103 651053 5.920.74" 331048
Fragranc 42+063" 52063 571067 391074° 292057
Color 51057 51+057 501047 38+063° 37067
Overall 434048 574048 54053 52+114° 344052

In a row, means followed by a common letter are not signifricantly different at the 5% level
A P, O + sea tangle 0.0%, B: P. O + sea tangle 0.5%, C: P. O + sea tangle 1.0%

D: P, O + sea tangle 15%, E: P. O + sea tangle 20%

Table 9. Acceptability soups added with mushroom seasoning and MSG

Age A B i value
Brown-seaweed 20 430+048 5.38+0.52 4510*
soup 30 530£048 430048 4629*
20 440052 540052 4330*
Cucumber naengkuk 30 5.10+057 430048 3394*
2 420£042 5204042 5.303°
Bean-paste soup 0 5204042 420042 5.303*

The values are mean£3D, *p <001

A Plewotus ostreatus 0.5%+ dried sea tangle 5g, B | Monosodium glutamate 05%
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