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Abstract

I. Subject : Development of the processed food using fruit body and myce-
lium of fungus

II. Objective and importance of Reseach and Development(R&D)

The purpose of this study intended to facilitate export commercialization
of the processed fungus products as well as to increase the income of farmers
and fishermen by rearing the processed food industries abd by developing
the functional foods using the cultivated domestic fungus such as Agaricus
subfunereus, ‘nutari’ and Cortinellus shiitake, ‘Pyogo’. As obesity, diabesity
and hypertention—those adult diseases that were occurred by rapid economic
growth and by improving the level of their eating habits were widespread,
there were concens about the functionality in food itself and sound diet habit
to solve these diseases.

A group of fungus has been used for food and medicine especially because
of flavour components and phamacological effects, and these fungi, as a future
food, are the system with polymers included in fungus naturally. It is accordingly
judged by conforming with requests of an era to develop and industrialize
the functional foods and their favorite foods satisfying the consumer’s desires
by correcting the recognition of modern people who want to solve the health
problems with medicimes and by right understanding about functionality of
foods and by developing the proper processing techniques.

II. Details of R&D and extents

See the table 1. in the next two pages.



Table 1.

Content of research and extent for the development of functional

food using the fruiting body of fungus

Content of research

Extent

A. Post-harvest treat-
ment and develop-
ment of strorage
and  distribution
technics

B. Development  of
processed food

* Semi-processed

products

* Seasoned &
processed pro-
ducts

To save the fees for the men power and to improve
the effectiveness of work and the quality for products
by machinization and automation of havest method.
— Development of selecting and washing system after
harvest

Development of the proper storage conditions of
temperature and humidity, and the proper packing
method : Extension of the period of distribution
limits up to 10 days

Development of packing system for the distrbution
of small-pack product . Comparing test using the
small-packing equipment for garlic and red hot
pepper after making the standards for automatic
filling, packing equipment and process establish-
ment.

Study on the setting condition of stage environment
for the storage of raw materials.

To serve as a sidedish after simple cook at the place
of home or business.

To increase the property of long-term preservation by
half-process such as washing and blanching

To season to be possible directly to eat the seasoned
at the table.

Which can use at the table as mixed-seasoned products
with fungus, edible wild vegetables, bean sprouts, bulbs
and meats, etc.

Possible to preserve for a long period by processing
from raw matrials.




Content of research Extent
* Health food Concentrated extracts(liquid)

Utilization as a health seeking
Extraction and concentration
* Health &taste food |Snack products as a pastime

As a pastime for health&taste and as a sidedish for
beer

Process in oil bath under reduced atmospheric-pres-

sure

V. Results from R&D and suggestions for the utilizations
1. Results for developments

1-1. Develpment of treatments after harvest and of techniques for storage and

distribution.

The aim of this study is to establish the storage conditions, in terms of
small(about 2009) and large(about 2kg) scales, in maintaining good quality
for longer periods using modified/controlled atmosphere storage techniques

The experiments were conducted in five storage research fields and the results
were as follows 3

A. Storage life of fresh mushrooms packed with different kinds of packaging
materials at various temperatures.

1) Scaled packaging with polyethylene(PE) film(60um thickness) for Pleurotus
ostreatus and Lerairaus edodes maintained good quality with extended storage
life at lower temperatures.

2) Mushrooms had a significantly different storage life depending on harves-
ting season. The mushroom harvested in autumn showed more than two times



the storage life compared to those in summer.

B. Establishment of conditions for modified atmosphere storage in small scale.

To minimize quality deterioration which appeared in the condition of PE
film packing in the research field 1, this experiment was conducted with various
treatments to prevent qualit'y changes.

1) The best conditions for maintaining good quality longer was treated
with PE+S0, and EVA(Ethylene Vynyl Acetate 8%PE film 60um) at 20C
and with PE+ SO, at OC for Plewrotus and treated with PE+S0; and PE+KMnO.
at 20C and with PE+SO, at 0C for Lentinuys edodes.

C. Application of modified atmosphere packaging

For practical purposes, the storage life of packed mushrooms with PE and
EVA film was evaluated at various tamperatures(25, 20, 10, 5and 0C).

1) Packaging with EVA film showed 50% extended storage life for lentinus
edodes at all temperatures 5 and 25~50% for Pleurotus ostreatus at 25, 20 and
10C but no difference at 5 and 0T

D. Establishment of conditions for controlled atmosphere storage in large
scale

To exarmine the suitable condition for extended storage life of Pleurotus
ostreatus, two atmospheric conditions were experimented both at 0C temperatu-
res . (a) 2% Q,+10% CO, and (b) 2% O,+15% CO:

1) Under the condition (a) the storage life of Pleuraotus ostreatus was 6
weeks and under the condition (b) 4 weeks. The main quality deterioration
of Pleurotus ostreatus was yellowing, off-flavor and mycelial growth growth under
both conditions. The weight loss during the 416 week storage periods was
less than 1% under the both atmospheric codnitions, whereas untreated Pleurotus
ostreatus yielded the weight loss of 84% in a week.

E. Changes in total nitrogen and mineral contents, and flavor components
during modified/controlled atmosphere storage

1) The total nitrogen contents were in a range of 3.57% ~3.92% (dry basis)
for fresh Pleurotus ostreatus, 3.89% ~4.07% for the sample after 4 weeks storage
under CA condition of 2% 0,+10% CO. and 3.17%~3.33% for the sample



after 6 weeks storage under CA condition of 2% O,+15% CO, Mineral contents
such as P, K, Ca, Mg, Na, Fe, Mn and Zn did not show significant differences
between the two atmospheric conditions of Pleurotus ostreatus.

2) The volatile compound were identified in 15 kinds from Pleurotus ostreatus
while 18 kinds from Lentinus edodes during 6 days storage period. Both mush-
rooms stored longer periods showed more contents of esters(such as 1,2—Benze-
nedicarboxylic acid diisooctyl ester etc. for Plewrotus ostreatus, Linoleic acid
ethyl ester etc. for Lentinus edodes) and acids (such as (Z,2)-9,12-octadecanoic
acid etc. for Pleurotus ostreatus and Hexadecanoic acid etc. for Lentinus edodes).

1-2 Development of precessed food

A. Semi-processed food

1) Washed Oak mushroom and Opyster mushroom, cut it into 4-5 equal sections,
blanched it at 90~100C, added vinegar, edible salt and soy sauce into it,
and then sterilized it up to the condition of Fo 10 at 120T.

2) Possible to store longer period at room temperature by processing as
a retort pouch, canned and bottled product.

3) Possible to use as a side dish or general processed food ingredient for
semi-processed product and varible cooking usuage.

B. Seasoned and processed food

1) Washed Oak mushroom and Opyster mushroom, cut it properly, blanched
it at 90~100C, seasoned by adding various vegetables and spices, sterilized
it up to the condition of Fo 10 at 120T.

2) Usuage : Convenient it to use impromptu product that bestowed the conve-
nience possible to use instantly and the long perod of storage.

3) Possible to use it for retort, canned and bottled food.

1-3 Health food(liquid extracts)

A. The liquid products were to use as various beverages (tea) or pharmaceutical
ingredients by vacuum concentration or by seasoning after extractiong the
ingredients which important phamacological function, mainly soluble polymers



om fungus(e.g. Agaricus subfunereus).

'B. Products process - Washed, let the water be absorbed into the fungus over
100% of its weight, extracted it for 30 minutes at 120C extracted juices, filtered
and concentrated the extracts in the reduced-pressure and made a product
commercialization by adding sugar and seasonings with the concentrates (redu-
ced-pressured concentration and 60BX) and beverages(SBA) concentrating
in reduced pressure.

1-4. Develpment of health &taste food snack products

A. After selected the fungus, washed, blanched and cut it to proper forms
or left it intact, soaked into salt, sugar or seasoned water, freezed and developed
‘taste snack product’

— This products are produced under the vacuum frying condition.
B. this product could be used as a ‘fungus snack’ or various side dish which
had smooth and porous texture of original fungus.

2. Suggestion for the usage

The result from this study should be used in a collective farm complex
of fungus as a basic references establishing the distribution center for raw
fungus and the production factory for precessed product.
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% 71gel Auls ¥3 AZARE A8, AL €9 HPLe AgAw
Fau,
® 9A#Y
100% FAFF AT WEE 9o VE DFAFo=, Bl B 2
St ZEgol} Hgol FHRY AYNFLE B F & AT
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« & 34(1800cc cup
X3)& AL
FTUIA BE ¥
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& ¥eoh 2 &%
3 HEH o
Hubgo},

* %] soup®} super
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HM2d duNe HINE 7l &Y

L,

HAL dWiHo R Fulrt F3 YUrt EFRSY SRolY ALSHR @
Fol ol WA= 43 2Fo] dst] ulYEo wao] golda $4F A

Bol ¥laA @k 4F 71FAF) BT viEe] AANEN WP Al
HE7b &2 H29 533 @7 A4 AL F7 2 EA2 A=
71g0l A8 "t way $aAuteA ol YAHL AHET glon
—’f—é’é‘%ﬁ-i ZHA7E e B3, =EE WS giges ANE 4H= 3olA
Y+ AUE 716 P MY FAF oA $£FEAL Ystu 4w
ASeA T2 FA ¥NE FFL & WA edl 1 2HL 53 gy B

b2 =7 Ukol A78 Uk

al

A1 AN ARLE o XTFFFol HE Agey

1 A7y

A AR R AFOA ALRET e kg FFe] TR Ao A
FERHE NI WA £8Fe F& AL 4487 AF A2 200g b
A F#F] 2992 polypropylene, polyethylene R ceramic(Zeolite 5%%%) 9
& 471 98 FA 20~100mE AHg-3te) e R FaHAL ER20X25
)& 2471 BE LE(NT, 10T, 5C, 0T)IM Ui(sealed film) ¥ £7]
(perforated film : b= 1002H) EZ Y2 AAF + 2 2049 %
TRE VAT, AFFFL WA JB(M, BEGA), AZRANAYE), g0
(A 2f9 dA)7E 2812 Bl ARA e Ae EQe) A8 st
Ao HANEE 7-890 £8F ABWAT 10-119 $3F FFeuNe
AL&-3tA Tt



2. AR}

1) =87 WA

& e WAL AFHFEYEQ 2kg THA R TFoZ F2A e oA
19 ol3te] e AZAEE ‘}E}‘ﬂt}. Table 1614 veRG whe} o] G2 =7}
RE4EF TZAFA dAR FALFE 9 28 2N FL& A
Ar3E& HEAY.

EZAEZE polyethylene film¥ FAZE 60um7t 7HE £ 234E EAdh
EZ FAE FALFE FL ZHE ZJAT soum o] EZAY O FAHH=
ethanol¥ acetaldehyde$-©] AZAF7t AF & F7t50) L2 JHFA e 2
28 # (fermented flavor)7F EAH o2 AU A, oj#ist HEH 3 S
WA 943 TAAUY B/ FL YRIFEAd HiE fogIozm e
F3A4HUE EAF A Table 2€ & B 7HEE ] A48 =B A S polye-
thlene(60pm) FEOE 29 EZT F AFFE$ Hug Aotk AFH
TEHQ 2kg TV/AGAR FHAMe AFHY A wE 7heEe Aol A
Fagol Aol 299 ARZFHE EHAL 2=V WEFE FFHoz U A
ArEE BJow 0C A% AFH ¥ H F 27 2 AFFEE U
Bt metx] =ete e AFFEE FHA 7 wgt 2 Aol7t Ao
FEE A AT AL FALSFE ALTE FHE 2 BES 5+ 3

.51

2) v

HIHAL =ele] A F 2kgth$] SR AR EAFHE AR B A FAA
AZFETHIL Aot F2oM e FanAL =gEudEg do| 2~3YU HxY
AZFEE FAFHOY AL FH2E A ZHo] 3 FAalE o] &3} Table
304 BunAe EFAE L FAY AGFEHe FA AN UdERG vhe} Zo
IZAARZE polyethylene2E 9 60umF7A7}t 713 $& AH3E EJ3 2%}
w$erE 0 AZEEE RAFAT



EdEe 28F ol $UIEFRG foFo2 e AFSFHE ey
dWHo 2 XFEA FALSE F& ¥y L Y& HAsYoY PE 8,
100ime] A5 &7 FH=7F dol TZXNE AU A SEH7} wrA) st
L33 F2d GggE el

EUMAY HLE FHA7Y wal AFeHo] oz & 2ojE Yl
ATHTable 4). A Fo 8 EnE 0TAAN IYAE HF4He By H
8 7HEHEd £8F T 34Y 71X F& FAE AU

A2d YA FARESE AT MAXA 248

1. A4

7HEE10Y)e 8% B1 9 =g Z 200g¢ ot 67 AYFoT Y
o] 20C & 0Cel ¥ol A3 & AL vz}

D PE ¥ 60um

@ PE(B0gm) + KMnOs : AE 05eme] T8¢} Zeolited] KMnO, X384 &
HEF 8719 o} Azt ¥4 ¥4

® PE(60m) + SOz : SO E 913 KHSOs% KiS:0s5 242 WAl Z e
0.05%% FH3te] KHSO4E 5Scm X 5cnEo)dzte]l o KoSx0sE W&
10cm X 10cn] 30m PE WE& EW3te] KHSO:E Be FolBAE ¢
A BeF 7t27t B £ JAER AF lnd) FHE 3~47 Fol 24
KHSOs%} KoS:0s8 W& PEEAE A8} 7 23

@ Ethylene Vynyl Acetate (EVA) ¥ 2 60um.

@ Ceramic film 60um (Zeolite 5%).



® A R AF FEIEHA 2kg boxel AIRE W2 AFH.

Z A FAHIIE AR BFAAM AAG EFAE KA FuirbE
& ANA7AE Aoz FANAG. ABHA FAWR= FPEst 2
Colorimeter® ©}§-3e] M4Wsts FASYTL ZEE Rheometers °l8-3) H
AY A ARE FFs89e09 EZAUS 71A2AL Gas chromatography &
ALg-3t] Aba F oldstgae] FFS ZAMSATH

2. A4

1) =ekeg] HA

AFEGAN ] SO LAY AeE3 EVA E Aol /M3 A3
o] 21 69 B¢ FL AL AN AHE RAFAJh PE + KMnOs A gl
T2 5Y, PE 82 4%, Ceramic W& 3439 ARTHS BAth olsh U
ZHoz A 23 e 2kg TVA FAUAAME ZL 2ExA 297t
ARrEE BAFAT. 20TaA9 =] HA Fd FFAA[LIL FFo]
g £7)19F 2 FE AHEYe R e
Table 5ol Yehd ulgk Zo] 20ToM F& FHE KA FedAe Az
£ Hunter value Lgko] ZtRE 65~79, £7]FE0] 80~8F HH FJon 74
T 45~52(kg), Z7IAZAHL COz 10~11%, 0z 1.2~18%, THFH4e 2~3% &
T 39l A E FH4E FASA

TH 0ColAME PE + SO; Aol 33U £ FF4HE FASIYT PE
+ KMnOs= 30¥, PE &2 21¢, Ceramic &2 18Ul v3) IRA A=
e 64 AFFEE 7IARAYL CO: 10~11%, 029 WHAE B FAUG
(Table 6).

0ColAE= MA 2} 239 FdL vlzs £ A3 A3 334F PE + SO0t



71 g AEE fABYL, M ve A 7 %"-&—G’é% Ho FEAo
(Table 7). Ceramic W& 20ColMe FHole] WAo] 7/}4 Wiy 0CAM =
WYall(chilling injury)7t WAEd WA 2Fe EBIE FSHuse A

(water-soaked appearance)-& 2. Ft}.

2) X1 wAl

PE + KMnOs A2 % PE + SO2 M3 T°] 20CAF 8Y Ftd 714 2
F4< A%, PE 98 2 Ceramic filme 6 E9¢, 2kg TWA 2o A
FE WAL 3Yzte] AFEREE B FUT Euwsle] ZAXLAL HA
% FEY WAs AFF w4ste dadst 20l Eauslel 2+ MA
AZzANMY Hoh AFEEE delyew WA A4 Hunter value L3ko)
2t F2o] 40~50, Bx7}F 52~56(kg), 71AEZAL COx 11~17%, O; 12%E R
ML TFHALE 25~38% WY E RAFAHTable 8).

0T A%d BEXE PE + SOz MFo] 3943t FL £FL AU PE
+ KMnOs= 369, PES} Ceramic B2 349, 2kg TRA AxH= 24Uzke] A

FHH 714249 COz 10~11%, Oz 1.3~2.1%F Jeh)AcH(Table 9).
0C MA AZA=ZeA 399 Fo| ZF =Y F3-& vZdYLw PE + SO; A
dzo] 7HE w2 ARE fXd9n 1F A% Ax 2 FFPAL67%)E B
o Ft}. Ceramic filmel AF¥ WAL Wal(chilling injury)Z QA SR FS

3

2 9 TFHALE BYH(Table 10).



A3E dF AL A% cadR =4 &4

L Ay

MAARA $& EAFAS 29T PE 60me AL ARE 0CN A%
F 3 714 24€ EAE B3 COE 10~12%, O 13~22% W2 ek
Ak WetA CAMBZEAL O, 2%, COre 10, 15%2 AaF A9e A3
o 7he el MA kg S00gRAZ FoH B¥ 4 U= A FHL
3 PE YE(60m)ol 2ol COz 10% + 2% Oz A2, COz 15% + 2% O A2
3 Uw AT Brlel AFE el 247] 10kgs) MANES Yol CA
AT 0T(X1T)ol AFBE o] A3 oz APRE An 5% © Fa
W5E BT,

2. AZA%

15% COz + 2% O Mz AZE vl 65758 10% CO; + 2% Op 4F
TR 1T FL FALT FAGRAT gz AFd WA 1250 &
A FFFABARZE 7171 addAT 43 7188 Aadgdo] Loyt
71 Azt wheol 15% COz + 2% 029} 10% CO:z + 2% Op ol A% o
AN EE 45 FUL XolF HolA gttt 574 REE RAHY FHalols
2o 10% COz + 2% Oz Tl AFE HALS AAHo=z FAFPL-E Ho|T o
HE TN AFse T AAHY FAAEYol YebH 15% COp +
2% 022 657 % F2 FARAE Holtpyl 1 o|F FEH& Eua 3t 2
£ ¥l (chilling injury)@4-& Ro]7] Al&atgtHTable 11).



Table

L 2ZA4d g T ne

& =ud WAl APy

EEEx
2T Ceramic P-P P
xAzA
EZFAm) | 20 | 40 | 60 | 20 | 40 | 60 | 20 | 40 | 60 | 80 | 100
% ARz A
DT | sy fm) (18] 2| 2| 12|22 |2]|3]3]a2
%‘7]_5'552}
(Perforated film)| 1¥ | 1 [ 1 [ 1 | 1 | 1| 1| 1|2 /|11
ERFAGm) | 20 | 40 | 60 {20 | 40 | 60| 20 | 40 | 60 | 80 | 100
] I R
B (Sealed film) 29 | 3 3 2 2 3 2 3 4 3 3
7123
(Perforated film)| 22 | 2 | 2 | 2 | 2 | 2 |2 [2 |3 | 2|o¢2
ERFAGm) | 20 | 40 | 60 | 20 | 40 [ 60 | 20 | 40| 60 | 80 | 100
o, =] E;g.
e (Sealed film) |4¥ | 5 | 5 | 4| 4|5 | 4|5 |7|6]s
712"
(Perforated film)| 3¥ | 3 | 3 [ 3 | 3 |3 |2 |2 |3 |3]|3
EFFAGm | 20 [ 40 [ 60 | 20 [ 40 | 60 | 20 | 40 | 60 | 80 | 100
y AR xz
0C | (sealed film) [°¥| 6 | 6 | 4 4 | 5|6 |9|7]|es
71X R
(Perforated film) 4 | 4 5 5 6 6 4 4 5 4 4

Table 2. $3A)7]0] ThE Ela] WAe Agan

e T A4 (Y)
oqE=E gy 7+&=Elg
20°C(PE) 3 4
10C(PE) 4 10
5C(PE) 7 16
0C(PE) 9 24
&2 (2ke FHA A} <1 <2




Table

3 ERAE & FAol BE AF Ex WAl AFE

HYEFH
ex Ceramic P-P P-E
S T
ERFAGm) | 20 | 40 | 60 | 20 | 40 | 60 | 20 | 40 | 60 | 80 | 100
% 1R R
29(: Sealod film) |28 2 [ 3|2 |2 |2 |2 |3 |4]4]3
57112%
(Perforated fim)| 1€ | 1 | 1 | 1 | L [ L |1 |1 ]2 /|2]|z2 |
EZZAm |20 | 40 | 60 | 20 | 40 | 60 | 20 | 40 | 60 | 80 | 100
% AR ¥ 2}
0C | olitim 138|843 3|43 |4|5]|5]4
B1x%
(Perforated film) 2d | 2 2 2 2 2 2 2 2 @ 2
EREAGm | 20 | 40 | 60 | 20 | 40 | 60 | 20 | 40 | 60 | 80 | 100
LR
5C | (gead fm) (48|55 |5 |5 |6 |5 |5 | 7|6]5s
57127
(Perforated film)| 2% | 3 3 3 3 3 3 3 4 3 3
ERZA(m) | 20 | 40 | 60 | 20 | 40 | 60 | 20 | 40 | 60 | 80 | 100
qryz
0C | colodfim (52|66 |6 |7 |8 |6 |6|9]|9]6s
713
(Perforated film) 4| 4 4 4 4 4 4 4 4 4 4

Table 4. F&A|7]o] & FEi WA AG+H

e 1= AgrE(Y)
RN 7hEE
20C(PE) 4 6
10°C(PE) 5 15
5C(PE) 7 20
0C(PE) 9 34
322k ZEHA AL <2 <3




Table 5. Z71+& 20C MAAZZE A9 =etg] B A+ & A A
FrRd veld W Wi Ay, A, st olistvas ¥

=
R THEL

MAZZ A3 Hunter Value AE(E7158)| 71 =4 TEH
T ) L a b (ke) 0 % (%)
2% 7898| +103 | +1813
PEYE 4 [Zma —os [ +1917 52.0 1022 | 167 2.9
2 6736 +2.10 | +18.16
PE+KMnOs | 5 %712286 vl BN 50.6 1048 | 177 18
2 7664| +139 [ +17.80
PE+SO; 6  [=57s01l =033 [32097] 503 1085 | 116 | 29
2 7439| +161 | +17.40
EVAYE 6  [=77a485| 023 [+1734 50.2 1017 | 171 26
2 66551] +3.11 | +1765
Ceramic8% | 3 =3 laysol —024 [+1959| 452 1027 | 121 | 21
- 2% 7420 +2.23 | +1888
2eFHAYAN| 2 Z5)027) 4031 [+2070]  OLO - . -

S



‘Table 6. Z71th& 0C MAXZZAMY el BN AFLE T U
Aot olBtea UF

713 24

MAZ A4 (Y) =5 =
PE¥YE 21 10.32 . 1.44
PE+KMnO4 30 11.32 1.56
PE+SO2 3 10.07 1.28
EVAYE - - =
Ceramic¥ & 18 10.67 1.36
2keZTRAYA 6 - -

- 40 —



Table 7. 0ColA Z71Th& MAAZZAS A =Ete] HAE 33U A4

T EAduju
Hunter Value AL(ZE7138)|2%LA
=
MA=gl L a b (ke) (%)
_ 5 6851 | +143 | +1898
PEEE 277541 | 4076 | +1067 538 133
X 7668 | +057 | +1713
PE+KMnOs ["=3je364 | —117 | +16.71 52.0 1.30
2t 79.66 +0.45 +17.22
PE+SC:  ["z7g373 | —124 | +1626 508 127
EVAZE - - - - -
—_ | 2t 7016 | +063 | +17.43 )
Cerarmcg-a %7]8046 —0.99 +19.73 h1.8 1.02
HeEVARA | - - - - -

* Y2 AY E7] 52 TF ¥ F



Table 8 Z7|0-E& 20C MAAZZAGMY EnAe AF4w 2 Hd A%
TS JEAE we] WAL Ay, A, Ahe olidwrs P 9

FTFEA
MAZ A 74 Hunter Value AT (27|88 EECEREL i
T () L a b (ke) CO, 0 (%)
7t 4284 864 16.21
Zr 3977\ 967 15.88
PE+KMnOq4 8 Z716050] 7.34 21.88 53.2 17.44 1.17 3.8
Zt 4107 974 16.82 .
EVARE | - Bt = - . . -
=] %7] - p -
. = 7 50.09] 7.82 19.47
. 7zt 3832 842 13.94
2ke2RAYA 3 [=54461 873 | 1829 52.0 = = -




Table 9. Z715& 0C MAXZ =09 EuwAle] AFed © T3

g ol uste s &F

MAZ A4 (D) o A=
PERE 3 1102 213
PE+KMnOq4 36 10.44 125
PE+SO; 39 1088 125
EVAZE = = -
Ceramic¥ & A 10.07 1.34
e TR A A 2 . -

— 43 -
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Table 10. 0CelA] Z371E MAAZZEAINA EHAE 33AL AG% F

A8
Hunter Value A (ZE7|88) | 5144

M= L a b (ke) (%)
X 3822 | 969 1683

PE¥E  [Z5ai76 | 1L77 | 1971 53.0 178
% 4024 | 1019 | 1774

PEYKMnOs 2515197 | 1086 | 2301 e 169
% 4030 | 1019 | 17.9

PE*SO:  "2705401 | 999 | 2200 Skl 480

EVAYE = = s = -
| %t 3905 | 92 1617

Ceralmcg-n—. §7]5053 1008 24.12 528 1.45

dgE AP | - - - - -




Table 11. =E}2] ¥WAl9] CANZZAZ}ANMY AF5E R FFEA

CA AF=zA A4 (week) FFEL (%)
15% COz + 2% Oz 6 0.70
10% CO2 + 2% O2 4 0.63

= 1 8.40

—45 -




x
S
()
o
T
3
F
i
do
!
oA

} . EVA film¥ PE film X%

1A% P2 vebd vieh Zeo] WS A AHEHI U 2kg
A A EF FEAS dEHT 20092 PE(polyethylene 5 60mm 5-7))
filme 2 SGAEZ P& o HAY AP FE71E 100% FFA R 24 (200)
TE H(fermented flavor)7t EAFCE AXEHJZL o]F ZFEsnA AHLd
EVAfilm(PE 60um+8% EVA)°| PE film®l ¥]3] 50% 9438 AZAFEL B
AU @A £ AFE PE filmSs URTLE oEH0) AYidges Tu o
el WAL EVA filme s A 3 1 TAWIE FFAstuA 3o

1. A4

AEFE(GY) 8% 1 £ =g A 2z 20092 EVA(Ethylene Vynyl
Acetate ; 60mm 7)) film¥ PE(polyethylene 60um)2 2 20X25cm 7 &
ERSE 7] & L=, 20T, 10T, 5T, 00)A HE X3S AT
¥ O FARSE BHINGAT 4 21AY AZSHLE LH|A BN 9,
234 2 ¥ & FEIA9 AFHol o AgHe FEE HAFE
71Zte 2 B £ A3 AM8E EVAfilme Z3E& 8% EVA(R|Z4
2| FA24)+LDPE(Low Density Polyethylene)S &% AZF Aoz o=
A= FFA ERTHA AR Aoz EF FF AU B AP A
&3t

— 46 —



2, A AA=}

O ZEaHA

EVA filme2 EFd Fuv o] 7 &% 4219 25C, 10T, 5C Z 0CAA
PE film X738 AR ¢ 50% IFE AFFTE 2R (table 12). FEWS}
8o =2E 2719 WA Ax, FFo] *A F FyWHI Fo2 vehdn, A
urA 0 2 PE film ¥4 ®Ao] EVA film EFE T 2 s daH 7} 45

Table 12. FaAe & &5 XAZAN wE ANFFY
(& F#xe 39 HEAdAd7e PJH)

AZFE(d)
= =
PE EVA
A2 (25C) 1 2
20T 2 3
10T 4 6
5C 4 6
0T 4 6

O =ElzIHAM

A2 (5Y) e AHEE EVA film¥EFS PE filmEFH W L3
E om AL 20C 2 10CoE 25~50% QAR AFFEE B A2 5T
2 gCA e xo]E Holx &ktH(Table 13). FAWS 8L WA LAF
R WA Z7|REe Az 2 BEFH Fo2 UEyT. oY FAWIE
PE filmEZo]A t & AaA dojgton, 2 AFFES B 5C R 0CA
Z A AP TE PE filmEAo] EVA filmEZRT A3 HEA el

Table 13. =©etej¥Ae] & 2=y XFxd me& A,

—47 -



A5 (h)

e =
PE EVA
238(25¢) 1 y)
20C 2 3
10T 4 5
e 4 5
0cC 6 6

1AdE Ao Yehg el o] 20TM =gt iE EVA filme2 ¥
485& @ PE film E4 ¥& 50% 338 AFFFE BAT ow 4
HAME EVA film Aol EaWAN A% 100%(32) = 50% (20C, 10T,
5, 0C) 7 AASFHE 2ok 2y =ERHAS 232(100°F), 20C(50%),
vaAT s5c 2 ocaAE Aot e Us
W, 2y 39 GWAEE PE film EFl EVA film EFET q}y
Ag HolQth WA film BYERA 2 EAFez YFH= TAHE EVA
flme] PE filml H]8] @23 A ZAHT FAAs A=7 WA dEHER

10c(25%) 9%E AF

BAEAATE EVA film(6opm)ol AFsHA G4BT

— 48 —




A58 MAS CA ARZAsANA L FHLEFI,
2AE 9 flavor AEHI}

1. A+

7}e =eg] WA 30kgE 5009 GHE FUNF BE F JEE A FHE
¥l Polyethylene film(60pm)e] ¥} CO. 10%+0. 2% AT, CO, 15% +0;
2% AT dut AFm FrINe) AR dz2Te Z47) 10kgd] BAAMNEE
U¥ol CA AZxnd AZEY F dFd HFoz2 AZILE A FF R F
AW E FAA

O 2712 24

Az =Ee HA AR 0592 100meE Fe) AZrEetaTd FHTL B
(HO 18m¢, HSO 100m¢, Salicyclic acid 68) 6~7még 7}3te] A&7} F&3]
ANATE 32y g &, B Yo] TYRFEA JAsteiE HIH
gt a8 gdo] AEE oo WA F FHF 100m7tA] FFo
NEEGo 2 AHEEHTH

Zug A 2Ede 43 B3 B3 (Model 8440 ICP : Labtam Limited Inc.)
g o]&3led FAFIAL.(AOAC, 1990)

O &34 FEE =4

Ng B8ds FANE 2HA L FHRSZ 108 J48 F JA4T 23 0.2me9
nitroperoxide €< 100mé$} EDTA 5més} Salicylate £94& 3% &9 3nbe
Agge ¥u Z Eg3ian. 2 g %389 (odium phosphate 2679
Z550 3o pH 12302 23] £9) 200mloll hypochlorite SmE 412 &Y
smée W3 EFE o 2417 ol WXk HAA F, I 660nmol A

- 49 -



FA=g 243n EFFHE o043y N =& T

2. AFAS

O CANZEZZsIoAe 27|22 B2

CAAAAEE =elE WA Y 28 A7 b AAHe= F441]
ko) WE MBolx Atk 53] Ca #FL A AN F& Fd<
A 8ke ARV B9 A ¥WErt 9l Mg, Na, MnE CA A7 &<
gAHes YA £ FHHE e P K AR7|T0] BF=

gutdg oz Zslste FAE Roltyt AR 3F o FE Histe B¥E W
BT Fe &3 ARV Bt 9 ANF Feie FFET CA AT
glo} Zrlete 2AE Bl FRou ARV i) A} 4adtAH(Table
14). 371429 B4 98] A4E e WAL AT AR AFAEel7]
R BAARE lo] AR Fee] F4H Fo]g HolA @& A=
Az,

O CA XMEZ=Zi3lo|AMe| FEA R B}

ARG el wAle 244 FHFL 357~392%F 459 AFFTS 2o
CO, 10% +0, 2% A2 P& 389~4.07%, 65 ¥+ CO, 15% +0,2% < 3.17~3.33
%o W98 eIt CA AR A d =AY FAL FFF2 A7z
Z7t9 37 QA2 7S RAFAh CO, 10% +2% % O, AT
AR 33Fd) oF 20% 718 FFE HAL CO: 15% +2% O, AHATL AH
4F3d) o 2% F7E Roltrl ARV AR weE =EMNY =3}
A ZAFAH(Table 15).
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Table 14. 7124 Q£ A3 (Pleurotus ostreatus during controlled atmosphere storage)

storage
Treatments time P(%) K(%) Ca(#%) | Mg(%) | Na(%) | Fe(ppm) | Culppm) | Ma(ppm) | Zn(ppm)
(weeks)
0 081+003 | 278+003 | 001£000 | 015000 | 0.05+001 |100.67+3301| 21.80+6.71 | 840+ 185 | 12540+ 344
Untreated 1 086+003 | 259£006 | 001£000 | 014£000 | 0.10+011 [I111.00+1143| 1050+ 1.12 | 600+000 | 96.50+2.18
2 096003 | 3224006 | 001£000 | 0174000 | 0.07+0.05 |191.00+14.14| 1675+083 | 825+043 | 136.50+ 1.66
1 089002 | 298£005 | 001+0.00 | 0.15£000 | 0.04+000 |26233+7141| 5533+ 1464 | 800+ 000 | 12800+ 7.48
2 0941003 | 282£002 | 001£000 | 0.15+000 | 0.14£0.18 |113.50+49.52| 1125+ 1.64 | 8001000 | 12000+ 2.12
€0: 1% 3 097+002 | 324£003 | 001£0.00 | 016£000 | 0.05+001 |164.00+7606| 1550+ 087 | 825043 | 123.00+3.16
il 4 083+001 | 306+0.04 | 001£000 | 0.17£000 | 0.06+001 |138.50+865 | 14754205 | 8.00+000 | 14125+ 327
5 087£003 | 288+006 | 001£000 | 0.16+000 | 006001 |13400+7.14 | 51.75+18.18 | 7.00£000 | 10175+ 634
1 085003 | 2951008 | 001£0.00 | 0.15£000 | 0.04+001 [119.50+27.33| 2075+ 1.09 | 7254043 | 113.50+ 1.80
2 087002 | 290£006 | 001£000 | 0.16+0.00 | 0.10+£006 [216.50+10878 11.00+0.71 | 775+043 | 12075+ 526
€0 0% 3 088+0.02 | 282+007 | 001£001 | 0.16+0.00 | 0.08+0.06 |103.75+29.64| 11.75+3.11 | 725+ 1.09 |160.50+ 68.43
S 4 119+046 | 381+137 | 002+001 | 0214008 | 008+0.02 [2567+16223 18334602 | 967+309 |136.00+488]
5 0811002 | 281£013 | 001£000 | 0162001 | 0.06+000 [109.50+1424| 1225+ 177 | 625+043 | 97.00+474




Table 15. A&¥HF M3 (Plewrotus ostreatus during controlled atmosphere
storage at 0C)
(unit : %, dry wt. basis)

Storage time(week)
Treatments
0 1 2 3 4 5
Untreated 370+0.18 | 3.77+£0.02 | 3.85+0.14 == = =
CO, 10%+2% O, = 4244 0.10 | 430+ 005 | 444+ 0.11 | 4.00+0.07 | 343£0.15
CO, 15%+2% 0. - 386013 | 3.58+£ 009 | 3.78+0.11 | 4.53+1.58 | 3.25+0.06

O Flavor A &2tH%}
1. d+44

PE film(60um2kmel] AGEZ3S 20THA A B3 2 =g
FFNFoz IFE MEdY ARE 41, CAAZS & =8 HALS fF
ARILE 93 F 250~30099) WAL ARZE AHEHAT. AHE ANEe 2
Z8 SDE(Simultaneous steam distillation and extraction apparatus) F3X&
AHE-3td diethyl etherS F&3% §F FFINMUEFLE 58 FF5AU F
GC—Mass)IMS-AX505WA) & AH&3te] £4 3 FEFUAA

2. AFATH

MAAZ 2713H20C) 9 =eteg] M A ANA £4 &<E Chemical classi= hydro-
carbon 2%F %, ketone 2% 7, acid 2% 7, ester 8FF, alcohol 1 77} A AL
AZ717te] A4F acidF R esterid] FFo] BRI AF TIIVF HAL W
alcohol# 7} &1 = A tH(Table 16). =Et&] 9] CA A=A 3| 4= hydrocarbon

3%, ketone 4FF, ester 535, acid 587, amide 3FF % alcohol 2FFH
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2 7e 22 F7F 9992 AF DldE acidFY BAF FUME RAFAG
(Table 17). MA AZzAd A 9] EaB AL hydrocarbon 4% F, ester 8F 7,
acid 3% %, alcohol 1% %, ketone 13%F, 29 78 1577 SAHUS. A%
B7)17F @42 ester 2 acidF9 FHY It FFE E9F A (Table 18).

Table 16. MA A& Z s}l A Flavor B9 3 (=€t ; Pleurotus ostreatus,
stored under modified atmosphere storage at 20C)
Peak areca(%)

Chemical Storage time(days)
class Compound 0 2 3 4 6
Hycrocarbon |1,1,1,5,7,7,7-Heptamethyl-3-bis(trinethylgyc-| — - - | 064 | —
roxy)tetrasiloxane
1,24,5,7-Pentathiocan - - = = | 154
Ketone | Dihydro-5-(2-octnny1)-(Z)-2(3H)-furanone x|l o= =
1,1a,4,5,6,7,7a,Tb-octahydro-1.1-2H-cyclopropa a | 1032 | 211 | — | 108 [ —
naphthalene-2-one
Acid Octadecanoic acid - | 7486 | — - -
(Z,2)-9.12-octadecanoic acid = | = = }2287] =
Ester 1,2-Benzenedicarbosylic acid decyl hexyl es-| 243 | 595 | — == =
ter
1,2-Benzencdicarbosylic acid diisooctly ester | — | 759 | — | 254 | —
Hexadecanoic acid ethyl ester = = - 1032 )| -
Linoleic acid ethyl ester - = = | 135 | =
Hexanedioic acid mono (2-methyl) ester = = = | 119 | 254
1,2-Benzenedicarbosylic acid isodecyl octyl es-| — = = | 148 | -
ter
1,2-Benzenedicarbosylic acid decyl octyl es-| — - - | 169 | -
ter
2-Methyl-3-hydrooxy-2.4.4-trimethyl pentyl| — - - | 345 —
propanoate ester
Alcohol  |Benzene methanol - - = = | 104




Table 17. MA AZZZNA Flavor %Y W3 C=et21 WA ; Pleurotus ostreatus, stored under controlled atmos-
phere storage at 0C)

Peak area(%)

Storage time(days)
Chemical — 0 1 2 3 4

e e  [oomwToossw | Tao.0s [ coss | coque [ cons | conv o
02% | 02% 02% | 02% | 02% | 02% | 02% | 02%

- - - - - - 145 | 2% | -

Hydrocabon | (e ene N Mw N el (B ol I

41111 Trimethyl-8-methylene-bicyclo 720 undec4ene ~ ~ B ~ B o | s | = - [ B

1-Cyclopentyl4-(3cyclopentyl propyl)-dodecane _ g _ T (e N o b= = e b -

Ketone | Dihydro-5-(2-octenyl)-(2)2(3H)-furanone 6 | - = - - - | - | og9 | 13| -

2chloro-1-(24-dimethylphenyl)-2-methyH1-propanone - || - = = = - - - = -

Onacilo hepladeca8-<none - - - - | 0% | - - - - = -

3propviidene-1(3H)-isobenzofuraone = 243 - n | - = = = = = =

Ester 12benzenedicarboxylic acid dibutyl 2-methyyl propyl ester 065 | 5% | 84 | - - o | - - - W | -

Borinic add diethyl4-formylphenyl ester - | we | - - - = - - = = =t

100ctadecynoic acid methyl ester - - - - - o - - = | -

12-benzenedicarboxylic acid decyl hexyl ester = = = = = = - = - 083 -

Pentadecano acid 14-methvi-methyl ester - - - - = - | 81 | - - - 112

Acid Pentadecanoic acid = = = - | 8® | - = = - = -

Octadecanoic acid - = = - | 8| - = = - - -

Hexadecanoic acid - - - - - - - - - oM | -

(ZZ(812-Octadecancic acid - = = - = - - - - | e | -

22-Dimethyt1-(2-hydroxyl-|-methylethyl)-propanoic acid = = - - = g - = - 19 | -

Amide | Hexadecanamide 6246 | - - - - - - - - - -

9-Octadecenamide 694 | - | 436 | -% | s | 28 | 27 | - | 5% | 4% | -

Octadecanamide - | 4B | - - - - - | s | - - -

Akobol | 26,10-Dodecatrien-1-ridecanol - | | - - - - | on = - - -

371 1-Trimethy-(EE)-26,10<dodecatrien-1-of = = = - || - = - = = <

Miscollancous | 134-Trimethoxyl debenzofuran | | - _ _ B B _ ~ ~ B

2-Ethyl-+propyl-cis-oxirane




Table 18 MA =2 8lol|A Flavor 542 W3 E WA 5 Lentinus edodes, storde under modifide atmosphere storage

at 20C)
Peak arca(%)
Chemical Storage time(days)
class Compound 0 2 3 4 6
Hycrocarbon | 124-Trithiane = = = 285 =
1245 Tetrathiane = == == L1 -t
Dichlorohexyl ethyl silane - - = 030 =
1-(2-Methybutoxy)-cyclopropane - = -~ - 734
Ester 12-Benzenedicarbosxlic acid buthyl 2-methlypropyl ester - - - 344 -
Linoleic acid ethyl ester = = 217 608 1525
12-Benzenedicarbosylic acid decyl hexyl ester 528 = - = 671
12-Benzenedicarbosylic acid isodecyl octyl ester 449 = 427 479 214
12-Benzenedicarbosylic acid decyl octyl ester = = - 488 =
Hexanedioic acid mono (2-methyl) ester = - - 212 0.89
Benzenesylfinothioic acid 4-methyl-s-phenyl ester = = = = 1.14
2-Phetenaic acid 3-methyl ester — % — = 1150 -
Acid Hexadecanoic acid . = = = = 1878
Pentadecanoic acid - — = == 643
9,12-Octadecanoic acid (Z,Z)-9.12-Octadecanoic acid - - 1545 - =
Alcohol 2-Ethyl-1-decanol 403 = — = =
Keton Bicyclo 222-Octanone 9.10 - — - -
Miscellaneous | 1,4,5,6,7,8-Hexahydro-2 3-benzodithin = = 043 - =
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HALEE (o B/ 433 AAR AHE 1YEZ HAS
{
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7t @ o AHAF 15% o] 90CA=E HA stgsich
¢
—3 A o LYEL AFo 85T °I%°ﬂ*ﬁ FHgY, 4FFS
o et 2 ¢ 2AE F Aok Y 7T LF EO
2% AT e A 1 AgaHst F4,
}
4 % O 180~200C 1% 7]&3 sealerZ %
\
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— B AFL AF 2VFES WUEA z2u7bE Az FrRE] v}
A & AFo=2 AA Aol HFYP&dtH BEo] oY 7HHo] FHdte
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- 60 —




oF As ¥bE 9 2o hFAE AZEFRE JARX Uy
32 2 A | Azsy | wieAE zaus oz
1 [Washing”] i o tEE 9% AFFIE #F ¥
T A3,

0 Eilv A FAsn
4~5TEE.

2 |Intake Hoper EdY(3) [0 95~100ToAH 387 & # %

3, e 3712 7198

_\—')_I‘
okt

3 [Steam Kettle |A3 2 A¥(1) |0 A4% T 28 A 3 =

el dd¥ 27|z A
AL ide )
4 |Receving Table | MARBE(2) |0 E7]7 433 AAH g ¥
gﬂ% 1YEE Hag
5 |Slicing?] AFAZ9) [0 +EFAM 49 15%8 |0 2M9 A=
i ! Ao (28 " AR, “zna Wag
”]E}‘f\_l Cahdgez | FF [FF (39 [ 7
AR 21 g | 9% | s
6 |Belt conveyor j:f
%};9 009 | F | 5
MSG | 45 | 5% | 10
T 29 | 4= | o
= | 2009 | A% | 1A
£H|E | 10009
O

7kg(9) |0 AT 15% 9] 90T
Bx HA 718
Belt conveyor | $7(8,10,11) |0 %?ﬁﬁ)ﬁ%ﬁkﬁgf F
. o ‘_.‘{, .
Solid filler O Fee. YQ o wef
Seasoning Ke- 1 4E 23E F
ttle Ak, 2 7hEd
LY Eo| F¥3
7= dte Zle] 4
TR Fo
10 |Sanitary Pump| ©%8(12) |0 180~200C 1% 7|& z
3t sealerZ2 WE
11 |Liquid filler |47, ¥ZH13) |0 HE=ZE %}&7]41*1 2
12 |Band sealer %?E’ 13%{(]:0107]
13 |Retort 0 ¥4 FEFE o

83t Ao Fo}, 7}
% 40C7HA|  wE
SEE 37, o1 re-
tort 4L FA £

=9 APaE F
NG ol}oz #7
sjoio} B,

2z |o Wex EWe g/E| & %
A B,

E 4 |o TRusd w4 Z| = %
Fo,

* (0 95e 349 AR, g1 -



v, wi7bE o zu|7bEAEY FANY

1D FRBYY AF AP 44
(D A=3REE AA
XS AN AEo|EZ Fosolde dAert Bag HFOIER retort
pouchtt EXYo 2 JlFatejol Fri(H7] FLrTo] WRT ).
olE retort AEY F5F FAY AINEEAEL FANY] AstAM A=Al
ZABYYG AA G20 YL 71gol: Sk 53 retort pouch AF Tl
seal RB, B& 7t So] g3 AF] EAZ BAse 47t gtk 1397
g Z AZHAINE B JlEA, ATAVE olEY d FASE
o}
Table 1991 pouch®] B BA retort pouch AF] @ FFAFY T4
scalZA T retort AT FAANA TP HFAFS] FHIANE & 2HE
Hgoz AMx2IAEL FFIAT

Table 19. WA ZuAF9 7}=F

r £ WERE HEREH
pouchBE TR e HER 100pouch A& AF
pouch®] #K check 1070 AHAE
7 9% IR MMEE check

¥ FY check
sealing 7REE
B gas
AIERAY $I%E Z8(10071)
retort REH e ER 280 AHZAD
o] BB cooking® LY HF
BELTR EHERE

B gas

pouch AR
SQkel] ot FAFEAL £ K
BRI E 100713 1070 A H A

- 62 —




W89 F33 YE A, retort FTNAY 259 FHAE LD retortdtF
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7&%%7]%=%‘§}7ﬁ A aif;;l*;i}%etogap&;chHs%—%%(9)
@ B2AIED MTAE
O ¥2A8
AN E L7124 a2 AH3Y 35C(210)90A 1443 BEIT.

a2 Apole] £71EFS) BAKE Er HEEY FHRTFE BEIH o] B4
272 4e] BIFFEE oF 2002 Wste] BRHAEEF 3 SVIEFY BF
TE FAHo] AFHE AL B £71XF Yt AFHF FAA 5=
ngEe] FAolgtn BEFch FLAFAN 249 BHAE 2 FAC o
HME ATAEE PP

@ ATAE
o AR FA
FoAPAT A4 AAd WA 2 BEE RHS 70% &
so2A @ 91, BIFH /TS ALt AT 2 WES

B
o) ABE RFAOT ETHF F 25g¢ FFHOR FAde B AN &F A7
25mE et A RE o 2 ImME FFYRE A EEAE T
Astm, BF Q4SS FN5 omE JHEIA B EFs 2R AEE T
o ANEY
AEE 1A 549 thioglycholate-HC! ¥} % 71el HF3kaL, 35(£1
TYN A 48N ZH(AF 3AZke] AFE AR P wiFTt o As wWiEr
oldizte] Z9 F4o] Yehte AL FHoz I
Thioglycholate-HCI ¥l %¥7] : L-cystine 0.59, £=F 59 EX°l|7]= 59, peptone
59, thioglycholate-HC! 0.59, 219 259, resazurin 00019 R EETE 089<
A% 1.000meo] 7HiA fniR &8I o] A& pH 7.0~722 FA I}V, A HEe]
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AR () 2 AL () B % SgHith,
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—ERA e AHOIM 7R (IR o]

7hs (aThe) Tk,

- RERF0| A7} 97 AL AANE(AMER) I

Z YUY (WEAE)

—zt% Pl E Gk S A7HGRN) S WA,
WAAA, HZPFoR 2 (GHN) 5 walY
S (FHR) S H(EF)D gro] p=
A2 F (g fes) o] Friot.

Ingredlents
~ Mushroom (Oak / Oyster), Salt, Red Pepper.

" Characteristics

— Instantly edible by heating of hot water or
microwave oven.

— A Semi -processed product, which can be used
for varieties of recipe such as mushroom
dishes, soup, etc.,

— Completely sterilized goods at a high
temperature.

— Good storage stability, unless openned.

~— Natural food with no preservatives.

How to use
— By adding a desirous spice, mushroom soup,

mushroom stew and hard -boiled mushroom in

soysauce can be made.

Well - nourished and heaithful food and
enjoyable its specipic flavour along with its
unique taste.
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s 2dAEY AEAE AFRT 2323

Sample FE(%) | 128 EHA(%) | A(%) | ¥
No.l 1.6 37.1 20.1
No.2 14 352 172
o No.3 1.6 355 18.4
No.4 1.5 323 17.5
No.5 1.6 34.0 18.4
3 1.5 34.8 183
No.l 1.6 34.0 182
No.2 1.5 28.5 17.2
. No.3 1.5 26.1 17.6
No.4 1.6 25.8 184
No.5 1.6 29.2 16.8
¥y # 1.6 28.7 17.6
¥ AlEy
1. &% 105C Ad=Y
2. 7+ BRI ARE BEUE 4C E& AR pMFLR 1543
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JRZE EEFH H )
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ek
0| SLE
A% & BEAE S

3o 42 nj4g 34,

Al 710i5t=
A AISZE.

auu,hﬁ;},’jn‘fnﬂfﬁ” 2 AF AL 5YR INGREDIENTS

i E2i dgoles

B/ i : A A 2 AL e Mushroom(Oak/Oyster),Vegetable
Wy F20] 95~96del A oil,Sugar,Salt.

/ SR A7 A3z 24

CHARACTERISTICS

By using vacuum drying technology
with palm oil(Vegetable oil),

the products retain the original
nutrients and flavour of fresh states
while possessing crispy texture.
Enjoyable a natural mushroom as a
dried snack.

Consumption of mushroom product
may help to prevent adult disease.

HOW TO KEEP

Keep in a dry place after opening a
cap, Highhumidity may deteriorate
its quality.
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