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ABSTRACT

Oyster Mushroom Cultivation Community Enterprises, Tha Chang Subdistrict, Muang
District, Phitsanulok Province was producedcultivates Jew’s Ear mushrooms and processes
into Jew’s Ear mushroom beverage to sell as additional income. Whereas there was a
problem that mushroom particles precipitated quickly. The benefits and qualities of the
beverageswere unknown. The objective of the research to investigated the particle size and
quantity of dried Jew’s Ear mushroom used in beverages to reduce the precipitate of
particles in beverages. Two particle sizes of dried Jew’s Ear mushroom were compared
which were 250 and 500 micrometers as well as the three amounts of dried Jew’s Ear
mushroom used in the beverage which were 0.5, 0.6 and 0.7 percentage. Examine the
quality according to the standards of the Ministry of Public Health topic regarding
beverages in sealed containers of Jew’s Ear mushroom beverage. The results showed that
Jew’s Ear mushroom could be developed into a beverage containing beta-glucan immune
enhancers. Particle size of Jew’s Ear mushroom at 250 micrometers at 0.5 percentage was
the appropriate amount for the production of Jew’s Ear mushroom beverage and using the
production process of sterilization with acid adjustment. This process reduced the
precipitate more than that of 50 percent at 600 hours. The beta-glucan content of this
beverageremained 5,722.75 milligrams per 100 milliliters andvitamin C content was 856.52
milligrams per 100 milliliters. The beverage has passed the criteria chemical and microbial
analysis according to the standards of the Ministry of Public Health on beverages in sealed
containers, issue 356, B.E. 2556.
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Table 1 Color value of Jew’s Ear mushroom beverage

Particle ) Color value
) Quantity
sSize
(%) L* a* b* c* h°
(Hm)
ab a b bc b
500 0.5 2239+1.50  2.13+0.37 3.44+1.16 4.08+1.18  57.26+4.49
b ab b c b
0.6 20.45+1.05 151+0.47  2.22+0.95 2.70+1.03  54.79+4.52
ab a b bc b
0.7 22794271  1.88+0.30 3.34+0.84 3.84+0.85  60.12+4.48
a b b c a
250 0.5 23.82+1.36  1.11+0.19  3.38+0.69  3.57+0.71  71.70+0.46
a ab a ab a
0.6 204.30+0.14  1.64+0.33  4.93+0.73 5324096  71.96+0.94
a a a a a
0.7 20.76+0.21  1.94+021  6.12+0.45 6.44+0.47  72.31+1.20

a, b and ¢ - Mean values with different letters in columns are significantly different; p < 0.05.

Table 2 Total soluble solid content, Total acidity and pH of Jew’s Ear mushroom beverage

Particle size Quantity Total soluble solid Total acidity ns

(um) (%) content(Brix)" (%)™ Pr

500 0.5 0.46+14.67 0.01+0.15 3.170.12+
0.6 0.34+14.60 0.01+0.15 +3.200.11
0.7 0.05+14.63 0.01+0.14 3.26+0.11

250 0.5 0.23+14.33 0.01+0.16 3.20+0.10
0.6 0.30+14.27 +0.150.01 +3.240.13
0.7 0.07+14.78 +0.150.02 +£3.220.11

ns = not significantly different

wsosRuinyruilunszuIunskaaiinisusunsadiensaweaaesinliningt 4.6 au
Usenmiansensinieso mslunivusussgriauiunsaneunseuiunsameslad ndsanuiu
nsrvIunsamestaduinainndudaaniongluyi 837.44-871.78 fiadniusiel100 Naddnsuay
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Table 3 Vitamin C and beta-glucan content of Jew’s Ear mushroom beverage

Particle size Quantity Vitamin C Beta-glucan
(um) (%) (mg/100 mL)"™ (mg/100 mL)"™
500 0.5 837.21+£5.46 5,707.63+10.01

0.6 847.76x7.12 5,791.58+11.16
0.7 845.44+7.01 5,817.43+ 9.87
250 0.5 865.52+8.43 5,722.75+10.46
0.6 870.65+8.16 5,735.12+12.17
0.7 871.78+7.96 5,750.23+10.58

ns = not significantly different

namsiniinansmnnneuanieaesaduiiayys i unszuIunsame3laduuy
Usunsn 100 fiaddnsuiu 600 $alus wuinesesuifinyuyiildifinoynia 250 lulasiumsisy
anaznoulutalusil 360 uavmzneyvasaymALinyuyiAIif 456 alus Tasiingneudinnmeidi
$ovaz 3.5-0.1 vesUTumsnavuadediszernaiounIANAENoUIUN AL UMM IANAENOU
vouinyysiniosninadesiuiiaymyildidiaymydiounia 500 lulasiuns Asunnnzneuly
Hlueil 24 uazaznouveseynAiiaynyiiasiin 96 Filudlasiingneudinnasifiiosas 6.6-8.3
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Figure 1 Phase separation of Jew’s Ear mushroom beverage added with different Jew’s Ear
mushroom particle sizes and quantities; TR1: 500 pm 0.5%, TR2: 500 pm 0.6%,
TR3: 500 pm 0.7%, TR4: 250 um 0.5%, TR5: 250 pm 0.6%, TR6: 250 um 0.7%
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Table 4 The sensory properties of Jew’s Ear mushroom beverage

Particle

size Quantity (%) Appearance Color Turbidity Odor Taste Viscosity Overall

(um)

500 0.5 336+1.06° 393086  4.33:126°  7.13:0.34° 643072 3.66+1.53°  4.20+0.85°
0.6 4.10£124°  4.10+124°  4.23:127°  7.10£0.48°  553:2.17°  4.86+1.13° 4.87+1.55
0.7 483+123°  4.00:1.01°  4.03:1.09°  7.16+0.69° 4.33:151° 363:121°  4.33+0.95°

250 0.5 8.36+0.66°  8.13x0.68  846+037°  803+0.76" 7.86+0.86"  8.13+0.73 8.23+0.43°
0.6 8.26+0.78°  7.60:0.81°  7.60+1.03°  7.53x097°  7.40+122° 7.63:0.76"  7.60+0.72°
0.7 850:057°  8.13+0.73°  7.60:0.62°  7.33+1.64° 7.50+1.45"  7.33:0.99°  7.63x0.80°

a, b, c and d — Mean values with different letters in columns are significantly different; p <0.05
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Table 5 Chemical and microbilogical testing of Jew’s Ear mushroom beverage

ltem Testing results Standard
Benzoic acid (mg/kg) Not detect < 200
Sorbic acid (mg/kg) Not detect < 200
Color artificial (mg/kg) Not detect According to the type and
quantity specified by the
standard
Yeast and Mold, CFU/mL <10 <10
Coliforms, MPN/100 mL <11 <22
Escherichia coli, CFU/100 mL Not detect Not detect
Salmonella spp., CFU /100 mL Not detect Not detect
Staphylococcus aureus, CFU /mL <10 <100
Clostridium perfringens, CFU /mL <10 <100
<10 <100

Bacillus cereus, CFU /mL

afiusELazaTUNAN1IY

Wy uwiteynIrwue 250 lulasiuns flvunafidnndn 500 lulAsiuns n1sanwuIn
Jadunsiuuiiiilihausadnluasansesdussnousngg ﬁavawﬁwauﬁwwuﬁﬂﬁﬁﬁﬁu iR
Fananfianslulawsandndulndueaailsaaldlautla (Non-starch polysaccharides) ) lowA 1,3-B-
D-glucan Lﬂuiwal,mmmlﬁwaﬂmaammwumwmmﬁmavmam [20] wenanidany 1,4- B -D-
glucopyranosyl il glucuronic acid Lﬂuaﬂﬂﬂﬁ”ﬂaUIumewwumﬁaﬂu’ﬁaa aneile [21] uay
Umafazareuiiovas 9.9-17.9 miamsummaumﬂmwmmmmﬂmmiaUmammu wALTAAY
vymauwiteunIAvLIn 250 lulasiuns muamﬂiuﬂauauﬂmymau’mmmia@m%mLLau‘waa
#ald 19U alkali-insoluble glucan II-B-D-glucoside LﬁuﬂqLLﬂuﬁlﬂazmaﬁw [20] wazdadllafiunas
waglaafiliiazanethusannsagaduthudnest (22] FeilmAemannaznauunsdau

devhifnyvyieuuiananiaiesduiinymydussavinsenssuiunsanesladuuy
Usunsadensnueanoitn wdesiuiléifaymysaynia 250 lulesims Sahmaaineniildiday
wAnaunIA 500 lulAsiuns LﬁadmﬂLﬁmuwwﬂ’wﬁmeﬁuﬁLﬂuinﬂi'mqiﬁﬁﬁlwmaﬁqﬁw [23] N15an
vmeynavilidvefinymysivde 250 lulasiwas dwalifidiniaseundt 500 lulasiuns
Lfiaamﬂffwmmam%’wazmaaymmaqLﬁm@uuﬂﬁmn%utﬁmLﬂuLaaLLmauaaaiuﬁw [24] loannnin
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Fudsnaliatosruiliiiaymysounia 250 Tulasiuns fdhmaaieninslifeynyseynie
500 lulasiuns La]aLﬁmﬂmy@ﬁ’wmmiaLmuaaEf[,um%a?iuiﬁt.wswwamauuﬁmqmeuﬁm 1,3-3-D-
glucans tag 1,6-R-D-glucans ImamEJﬂqLLﬂuﬁﬁuﬁﬂﬂm3Lﬁ]uL%amzwiNmammiaﬁuﬁuﬁwLﬁu
128579U% (Gel networks) léjﬁﬂ‘ﬁwgm%waﬂ%mm Glucuronic acid mauﬁmwyﬁﬁuﬁuﬁufwﬁa
nelukazneuenvesaenguainilualdiguiu %amiLﬁuﬂ%mmﬁﬂwgﬁwﬁﬂﬁmaﬁmm
wdausanndetu LﬂmmﬂiuLaqamamql,mwﬁmmiﬁu%auﬁ'uLﬁm‘flu Intermolecular junctions ¥
THAneaiiudusanniy uinsuAne3esinyrysidudesiinisuiuniafensaueanestn

viliesesiufinysdaanudunsassegluti 3.17-3.26 titemunulvdarnuidunsasisei
n 4.6 amnsadiledermualusUanesladiigamgfishng 100 esaneadeald Tauilviaa
Nnnieymyanuudaussanas nszaaveadiaymysiiazdanuudusanaaiionudunsaig
#n1 6.2 [24] Failiedosdtadinyuysuinnsuendu vdnliannsauriuassoymeldide
spgIIanty vennianuioutunsaililunssuiunandniedesiuinyuyiamise
yhaneitusylnaladinluudinguaunatedutmiangledlduisdaa 251 silfudnguanlu
\doadiymysmdsinsunsuiunissndoudfiviinuanasiesay 3.2 9nUimEusy
\devnaiosiudnanluasanunmiuuiinuingiuds FduasgiuarUTinagduniday
UsenAnsensisansisagy (@dudl 356) w.a.2556 13eanesinlunvuzussiitnadn tadesiy
fananrunasimsgiunnde wansliifiuinesesmudaymyiiildeyniaveaiinymysaunsisd
250 lalasiunsusinsesay 0.5 mawimmmumLﬂu‘suumaumﬂLLaUUimmwmmuaummu
nARLASshuLimymyiusIRIIRdensEuIunsamesladuuuUSunse figamgdl 95 aswniwaidoa
U1y 20 unil lmeTossudinynydidananigunmdasadodmiviuilan Fugaeinig
layuimsnuiuanguaulagInnfiuginunge 5722.75 dadnfuse 100 daddnsuay 856.52
fadn3ude100 Taddnsnudfu ndeyatnafuiinanuuandiiuinedosiudiaymysdiiu
inSesdumadongunmitlasade wanzdmiunguiuilnaiidesnsiaiuatnagdisuniusise
wu fuslaafidugiud Fedniduemsiitesunarlunguuesemsiaiuguamuioomsileidude
ownsiifiududunailmiviedunanifeguduiierivenuamisavesnalnlusraniglunisqua
guamvidedeaiulsa [26] lnsin3esdudsnaniidinvesuinguauiiiegudiluiiauaziaiudiu
wesAmiudluadesiuansonmsia 2 fusslomidesumefiansnsnduaiunisadiegisumures
F1an1eliudans
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