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제 장 국내외 기술개발 현황2

β

  

  

 
 

 
 

 

 

 

 

 
 
 



- 19 -

제 장 연구개발수행 내용 및 결과3
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톱밥 균 액체 균

량 1 g 2 g 3 g 4 g 1 ml 2 ml 3 ml 4 ml

균사생장(mm) 71.1 80 84 85.2 70.3 79.9 78.2 94.7

지

당

수

확

량

(g)

0

100

200

300

400

500

600

액체 종균                                                                              톱밥종균

421.89

487.69

갓의 직경

(mm)

갓의 두께

(mm)

이

(mm)

생산량

(g)

개체수

개( )

개체량

(g)

건 량

(g)

48.73 27.62 61.13 7,649.00 204.50 39.29 35.35

68.74 16.71 49.29 7,577.23 239.67 31.80 25.11
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지

당

생

산

량

(g)

배양 간

지

당

생

산

량

(g)

배양 간
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60일 75일 90일 105일 120일 135일 150일 165일

240.21
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253.33

301.26

230.1

421.98

360.12

254.8
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338.3

497.59

294.1260.8

691.21

476.3
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pH
HBLE-1 HBLE-2

9hr 18hr 24hr 9hr 18hr 24hr

6.6 6.8 7.2 5.0 5.6 5.8

2.4 2.2 2.8 2.4 2.6 2.4

2.4 2.4 2.6 2.6 2.6 2.2

2.4 2.4 2.6 2.4 2.4 2.4

2.2 2.4 2.6 2.6 2.0 2.4

2.0 2.4 2.6 2.0 2.4 2.2

2.2 2.2 2.6 2.0 2.2 2.2

2.4 2.2 2.4 1.8 2.2 2.4

2.2 2.0 2.4 2.2 2.0 2.0

2.2 2.2 2.4 2.4 2.4 2.4
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골목형 톱밥배지 및 생육< >

균사결합 및 흑변 작 재배: 균사결합 및 갈변 작 재배:
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참나무 골목재배< >

본

당

수

확

량

(g)

참나무 골목재배 수확량 비< >

0

50

100

150

200

250

300

350

참송이                                                             표고

311.88

127.28
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사 된 효
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Autoclaving Autoclaving, Homo-, Sonication

Residue Residue

Yield (%) 49.99 49.48

-glucan (%)β 48.62 49.45
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Control 2% BGEMs 4% BGEMs 6% BGEMs

Medium flour 50 g 49 g 48 g 47 g

BGEMs 0 g 1 g 2 g 3 g

Water 20 g 20 g 20 g 20 g

NaCl 0.75 g 0.75 g 0.75 g 0.75 g

Control 2% BGEMs 4% BGEMs 6% BGEMs

생면

유탕면
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Moisture content(%) Oil content(%)

Frying temperatures( )℃ Frying temperatures( )℃

130 150 170 130 150 170

Control 16.90 11.34 6.65 12.87 15.43 20.84

2% BGEMs 14.42 10.46 5.71 12.71 16.76 21.34

13.03 12.61 6.91 13.97 13.06 20.624% BGEMs

13.15 13.04 7.59 12.67 13.30 15.996% BGEMs
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Moisture content (%) Oil content (%)

Frying times (sec) Frying times (sec)

40 80 120 40 80 120

Control 12.01 6.65 4.13 14.37 21.42 20.00

2% BGEMs 11.89 8.29 4.90 15.43 15.62 18.31

4% BGEMs 12.76 8.97 4.53 13.73 15.77 16.94

6% BGEMs 11.17 9.56 4.61 14.33 13.52 17.19
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Control 2% BGEMs 4% BGEMs 6% BGEMs

L* 82.27±0.94a 69.87±1.34b 63.33±1.57c 59.51±1.03d

a* -2.60±0.18d 1.45±0.10c 3.05±0.22b 3.88±0.16a

20.68±0.68bc 21.47±0.44ab 21.93±0.47a

20.73±0.53 21.68±0.72a 22.27±0.67a

86.00±0.39a 81.92±0.64b 79.96±0.51c

E△ 0.00±0.00d 13.07±1.43c 19.83±1.64b 23.74±1.53a
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Control 2% BGEMs 4% BGEMs 6% BGEMs

Hardness(N) 4.88±0.63d 5.35±0.39c 6.97±0.52b 8.33±1.20a
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Control 2% BGEMs 4% BGEMs 6% BGEMs

Hardness (N) 1.87±0.29b 1.87±0.35b 1.95±0.42ab 2.19±0.30a

F : Applied force (N)

L : Length (mm)

W : Width (mm)

T : Thickness of noodle stick (mm)
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F(t): the force measured as a function of time (t)

v: the probe speed

R: average radius between probe and aperture perimeter

h0: the initial thickness of the dough sheet

l0: the distance between the probe surface and aperture perimeter

l(t): the length of sheet as a function of time (t)
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제 장 목표달성도 및 관련분야에의 기여도4
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제 장 연구개발 성과 및 성과활용 계획5
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제 장 연구개발과정에서 수집한 해외과학기술정보6
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β

Lentinanレンチナン -超微粒子 グルカンβ

품

표고버 베타 루칸

항암 주사 문의약품( )

표고버 물 함유

면역강화 건강보 식품
37,800 (100 *30 )円 袋ｇ 　
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제 장 참고문헌7
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