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Study on the technique of Boletus edulis Bull.flavor salad dressing
LUO Xiao-li'> ZHANG Sha-sha' > CAO Jing-jing MAO Ling" ZHANG Wei-si' > °

( 1.Yunnan Provincial Federation of Supply and Marketing Cooperatives Kunming 650221 China;
2.Engineering Technology Research Center of Edible Fungi in Yunan Province
( Yunnan Yunjun Sci—Tech group Co. Ltd.) Kunming 650221 China)

Abstract: In order to enrich product types of Boletus edulis Bull. improve raw material utilization and value - added and
achieve comprehensive utilization of Boletus edulis Bull.. The method of orthogonal experiments were used to investigate the
defective mushroom of Boletus edulis Bull. salt and pepper on the product quality and flavor of Boletus edulis Bull.. The best
formula was determined by orthogonal experiment: mayonnaise 200 g Boletus edulis Bull.powder 33.3 ¢ enzymatic hydrolysates
of Boletus edulis Bull.15 g salting water concentrates of Boletus edulis Bull.15 g salt 4 g pepper 1.3 g.This salad is delicious
and delicate texture.The overall quality is the best.
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Table 1 Test design for various accessories of flavor salad dressing

(g (g (g
1 1:12 1:10 1:8 1:6 1:4 20 4 1.0
2 1:8 10 15 20 25 30 4 1.0
3 1:8 20 23456 1.0
4 1:8 20 4 04 07 1.0 1.3 1.6
1200 ¢

3

Table 3 Sensory evaluation criteria of flavor salad dressing
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Table 2 Orthogonal factor level table
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Fig.1 The effect of mushroom sauce ratio on sensory
evaluation of Boletus edulis Bull.flavor salad dressing
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Fig2 The effect of addition amounts of concentrated solution
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Fig.3 The effect of addition amounts of salt on sensory

evaluation of Boletus edulis Bull.flavor salad dressing
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Fig.4 The effect of addition amounts of black pepper on sensory

evaluation of Boletus edulis Bull.flavor salad dressing

on sensory evaluation of Boletus edulis Bull.flavor salad dressing 22
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Table 4  The results of the orthogonal experiments about the formula of Boletus edulis Bull.flavor salad dressing
A B (9 (g D (g
1 1(1:8) 1(4.0) 1(0.7) 1(20.0) 8.0
2 1 2(5.0) 2( 1.0) 2(25.0) 8.6
3 1 3(6.0) 3(1.3) 3(30.0) 8.8
4 2(1:6) 1 2 3 8.5
5 2 2 3 1 8.3
6 3 1 2 8.6
7 3(1:4) 1 3 2 9.0
8 3 2 1 3 8.5
9 3 3 2 1 8.7
K, 8.467 8.500 8.367 8.333
K, 8.733 8.467 8.600 8.600
K, 8.467 8.433 8.700 8.733
R 0.266 0.233 0.333 0.400
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Table 5 Quality index of Boletus edulis Bull.flavor salad dressing

pH 4.78
0.18 g/100 g
52.6%
<10 CFU/g
13 g 30 g- 2 . D
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