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Effect of Sugar Content on Quality Characteristics of
Mushrooms (Pleurotus eryngii) jangachi

Eun-Raye Jeon, Lan-Hee Jung*

Department of Home Economics Education and Human Ecology Research Institute, Chonnam National University

Abstract

This study was conducted to optimize the level of sugar added (20 (control), 15, 10, 5%) during the preparation of soy
sauce-salted mushrooms (Pleurotus eryngii) jangachi without affecting the degree of preference. The salinity and sugar
content during storage of soy sauce-salted mushrooms (Pleurotus eryngii) jangachi decreased significantly as the level of
sugar added decreased. The moisture content was found to increase as the level of sugar added decreased. Additionally, the
pH increased, while hardness decreased as the level of sugar added decreased during 3 weeks of storage. The L value
(lightness) was not different from that of the control group until the addition of 10% sugar, while the a value (redness) and
b value (yellowness) increased. The antioxidant activity of vitamin C content and DPPH radical scavenging activity
increased as sugar content decreased. Upon sensory evaluation of mushrooms (Pleurotus eryngii) jangachi, the highest
value in appearance was observed for the 5 and 15% treatments, while 5% had the highest flavor value, 15 and 10% had
the highest taste values, 10 and 15% had the highest texture values, the control and 5% had the greatest clarification values,
and the 15 and 10% groups had the greatest overall acceptance. These results suggest that a sugar level of 15% can be used

without significantly affecting the overall acceptance.

Key Words: Soy sauce, mushrooms (Pleurotus eryngii) jangachi, sugar content, quality characteristics, sensory

evaluation
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<Table 1> The Formula of mushrooms (Pleurotus eryngii) jangachi by anchovy stock soy sauce-salted sauces according to sugar contents

. Sample” (ol (MPASS-20%)  MPASS-15% MPASS-10% MPASS-5%
Materials
Mushrooms (Pleurotus eryngii) (g) 1,000 1,000 1,000 1,000
Sugar (g) 200 150 100 50
Vinegar (g) 200 200 200 200
Salt (g) 20 20 20 20
Soy sauce (g) 100 100 100 100
Anchovy stock (g) 600 600 600 600

DControl (MPASS-20%): Mushrooms pickle added with 20% sugar contents by salted sauces
MPASS-15%: Mushrooms pickle added with 15% sugar contents by salted sauces
MPASS-10%: Mushrooms pickle added with 10% sugar contents by salted sauces
MPASS-5%: Mushrooms pickle added with 5% sugar contents by salted sauces

S
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<Table 2> Salinity of mushrooms (Pleurotus eryngii) jangachi by anchovy stock soy sauce-salted sauces according to sugar contents during
storage period

1
S Sample” (ol (MPASS-20%)  MPASS-15% MPASS-10% MPASS-5% F-value
0 28.07+0.122%4 21.67+£0.12° 21.00+£0.35" 14.20+0.00° 2,629.21%%*
1 15.37+0.05° 11.63£0.05% 13.87+5.23%® 9.17+0.05 3214
2 14.40+£0.00° 11.73+0.12° 10.93+0.12" 8.53+0.12° 1,754.67%%*
3 16.13+0.12¢ 13.27+0.12¢ 11.93+0.12° 10.53+0.12° 1,283.00%**
4 15.47+0.12¢ 12.7340.12¢ 11.67+0.12° 9.00+0.00 2,147.89%**

*Hkp<.001

DSamples are same as in Table 1.

Da-dyalues with different superscripts within rows are significantly by Duncan’s multiple range test at p<0.05.
YMeanzstandard deviation

<Table 3> Sugar content of mushrooms (Pleurotus eryngii) jangachi by anchovy stock soy sauce-salted sauces according to sugar contents
during storage period

1)
) Sample” . ol (MPASS-20%)  MPASS-15% MPASS-10% MPASS-5% F-value
Storage period (Weeks

0 30.90+0.76>3¢ 24.7340.12¢ 22.80+0.69° 16.600.00° 391.65%%*
1 16.83+0.05° 14.00+£0.01% 13.10£0.00% 10.07+0.05° 5,594.13%**
2 16.67+0.12¢ 13.73+0.12° 12.93+0.12° 10.00+£0.00° 2,254 20%%%
3 18.53+0.12¢ 15.00£0.00° 13.93+0.12° 12.07+0.12° 2,217.20%%%
4 18.00+0.00¢ 14.73+0.12° 13.73£0.12° 10.73£0.12° 2,692.00%%**

*RER< 001

USamples are same as in Table 1.

Da-dyalues with different superscripts within rows are significantly by Duncan’s multiple range test at p<0.05.
YMeantstandard deviation

2. 100 MB0|HA 7 Zotme| M B2 Hx 0ol thxe] 79 78.05+0.06904 5% A&7} Zn}
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<Table 4> The changes of moisture content of mushrooms (Pleurotus eryngii) jangachi by anchovy stock soy sauce-salted sauces according
to sugar contents during storage period

Sample" . 0 ) 0
S pet (oS Control (MPASS-20%)  MPASS-15% MPASS-10% MPASS-5% F-value

0 78.05+0.062° 79.05+0.07° 79.35+0.07° 80.85+0.07° 3003.67***
1 75.00:£0.85° 7720£1.27° 78.65+0.50" 80.35+0.78° 12.89%
2 78.10£1.13° 82.05+2.35° 82.40+1.56" 84.75+1.91% 4756
3 80.30+1.56* 82.25+2.06 83.05:0.64° 83.15+2.05° 0.964
4 80.85+0.78" 81.50+1.70 82.40+1.70° 84.85+2.23° 3.165

*p< .05, ***p<.001

DSamples are same as in Table 1.

D+¢\alyes with different superscripts within rows are significantly by Duncan’s multiple range test at p<0.05.
IMeantstandard deviation

<Table 5> pH, Hardness and Hunter's color value of mushrooms (Pleurotus eryngii) jangachi by anchovy stock soy sauce-salted sauces
according to sugar contents for 3 weeks after storage

Sample" , . ; 0
Storage period (Weeks) Control (MPASS-20%) MPASS-15% MPASS-10% MPASS-5%
pH 2.85+0.012°2 3.3040.02" 3.3240.02¢ 3.3120.01™
Hardness (g/cm?) 1,349,449.10£7951.08°  1,223,275.30+£6390.20"  1,222,285.00+1009.66°  1,196,159.80::4252.50°
L 55.20+£0.33% 54.50+£0.26 55.46+£0.48" 58.12+0.70°
Color value a 2141035 20.50:£0.33¢ 19.69+0.35" 18.49+0.26
b 31.09+0.49¢ 29.09+£0.28° 28.06+0.42° 26.70:£0.28"

DSamples are same as in Table 1.
YValues with different superscripts within rows are significantly by Duncan’s multiple range test at p<0.05.
YMeansstandard deviation.

<Table 6> Antioxidant capacity of mushrooms (Pleurotus eryngii) jangachi by anchovy stock soy sauce-salted sauces according to sugar
contents for 3 weeks after storage

Characteristics . .. Total phenolic contents DPPH radical scavenging activity
i) Vitamin C (Unit: mg/100g) Witis L) (Unit: %)

Control (MPASS-20%) 34.28724 64.80 15.6779
MPASS-15% 37.98952 54.66 16.2254
MPASS-10% 39.26416 66.29 16.7803
MPASS-5% 47.30551 45.36 17.6059

DSamples are same as in Table 1.
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ol FE A= Ae & 5 A 2ot Aol A7 RS Aot ok Aee] Mo FL = 2
gAY o s MAe AErt BAV e AR B 0% W,
el A= Ca*eF Mg AgA YN Na>'#} 2]3heo]
AEE Fashl 942 S71eks A 0% AR 5. 110} A S0| AL ZHEH FotH|2| Eitsts
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<Table 7> Sensory evaluation of mushrooms (Pleurotus eryngii) jangachi by anchovy stock soy sauce-salted sauces according to sugar

contents for 3 weeks after storage

Sample! Gt Appearance Flavor Texture Clarification degree Overall acceptance
Control (MPASS-20%) 321£1.199%°  264+1.15% 2364093 3.36+0.63" 3.00+0.88¢ 2.79+0.58°
MPASS-15% 3.29+1.14° 2.5041.40° 3.21+0.70° 3.4340.76 2.79+1.19° 2.86£0.95¢
MPASS-10% 3.14+0.77* 2.43+1.16° 2.93£121®  3.50+0.85° 2.7140.73* 2.79+1.25°
MPASS-5% 3.57+0.85° 3.00£1.24° 236+1.15" 3.21+0.97* 2.860.95° 2 4341.22°

USamples are same as in Table 1.

P+cValues with different superscripts within columns are significantly by Duncan’s multiple range test at p<0.05.

YMeanztstandard deviation (n=20)
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