2 R R LA FE 2014(4) :101~104
Heilongjiang Agricultural Sciences

A TR - A

B A 2 T R K i s K ) 0T 7

LR

(BRILAERLAFR KKK, BRI KK 163316)

EARRARRESEH I M IO AT R AKRKEEARF . ER PP E R GARFTHEFLDL,HH
BB T O HRR AR KRS B RAE Sk S Tt Pk A R S AL, R AW F T
B RAETR T AR WA0Y, OB R0 30X . AFHBAE R 059, R EF 2. 2N I REZHEHA

100 C ,20 min,
KB RO E BE KRR E R L
hE 525 :5646. 9 XERFRIRAD : A

K IR 5 4l (Stropharia rugoso-annulata Far-
low) )@ THFHEIT. ZWN. W H . 2R 258
Bk b )& L & 20 4 80 AR 90 AEAHI h Mk &
SIAFRE 1Y 44 5B o R o 2 KA AR A 2H
ZUFAO Mk P EZEMEHFERENENEZ
— HE Ak, kL, HERFEE,. T
A RBREE 4R S A R 29 140 KB Y
54.9% JRWT 0. 6600 E IR & & 8. 514401,
PRIE“ R Z %7 1 2 M s F b R . Utk
Hb KIK 6 4% SR A w R 28 A B
e RV 9 0 9 A 1 24 LA (Y TR A2 AT
8% . Al T RER S 4 F SR Sk e . A&
FRAC S HE 1% o ) T < Tl A A2 485 728 A A5 65 4 (4% 58T 10
A L T 1 D A (B R R R ARG A B I fi
R s BB R e . Rt B I T R R i AT
F 5 b G i B T DR 0 Sk B N R T
Sk 7 i B R 2R, SO R BK 35 5 0 B TR A —
FHMIER .

T RS
1.1 #

RBR 5 o R IR VLA ARl B 27 g KRR 3 Bt B
FHEWFFERT) o 1 CRS LT 2Rl e R B A R
H MR EAN/NT 3.5 g+100 mLY), P8 (AL
T B A BRA D B35 A ER (M0 &
RS ot at) . FEALAR s A AR AT 28
TR T i R 2 BT SR ) s A5 A9 i G VL
T ik g R A BR A R s B 2R A

W7 B #7:2013-12-06
EE BN 9D 2452 (1984-), &, BIE VLA FFFF M /Rl A,
+ RS SE 2] B, NS A T TR R By 5 WK B W 5Y . E-mail;
dqnkysxr@126. com,

XEHE:1002-2767(2014)04-0101-04

£ (150 mm X 200 mm) ; B.55 40 25 ML (74 18 s BR
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1.2.2 #AFZE (DR AY I8 5k 4F 3R
L5 ) S S 7 5 T B R N7 A 2 A v SR ik A
W A A, JC HUFE IO T 55 R AR L R R
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e 11 g%, U0 25 AW KON 3 2 em, ) HI 2P
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Wi, (5)EEPEV 20 4P (5 iz B K AT
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JE TR R AE B 100 SRS K W IR i
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Table 1 Factors and levels of orthogonal design for optimizing the formula of sauce
Kl & Factors
K , ‘
Levels A HEHE/ B/ % CHrBEm/ % D /%
White granulated sugar White vinegar Citric acid Salt

1 30 20 0.5 1.8

2 40 25 0.6 2.0

3 50 30 0.7 2.2

1.2.3 MEAB 5 HE (DL AR
AR GB/T 10786-2006 ( 5 3k £ 5 19 K 36 7
PO RLE B T IR 5 B Sk B A R AR I S
B GB/T 7089 £ JH B =k TLAE bR o) vh FL 2 1Y
DiRE LA

() BE VI I7 5 0 10 ALA L5 /Y 3T 5
ARG /N X i XU o 48353 A =7 T
BEATICE S35 VO3 R A T O I A B P
e LA 10 067 i PP B389 P 2 0 A O s B 25
PO RE T E AR LR 2.

%2 B BERARESIRE (H5 100 4)
Table 2 Sensory evaluation score of sauce
5 H FRAE sy
Items Characteristics Deduction
KB Flavor FRFIE T, T H B 5k 0
(40 43) PER R AR O DRESIR A P 1~5
o R S Al AN R 6~10
A 5 TR ENR BB A R IR IE 11~20
% Colour and lustre TV B TR PR — B0 AR AT ULUE L TE A 0
(30 41 T A5 ¥ e AR T W) 0 2% T 1~5
R T kI A 2R 6~10
[ERESC Y PN /T 11~15
7S, Fragrance A YRR () S A L B R R SR 0
(30 43) il 7 R R TE B AN B Sk 1~5
FiE A DR IR B AR T IR 6~10
R S SRS 11~15
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Table 3 Arrangement and results of orthogonal array design

R A FTRHE/ % B FIR/ % C iR % D frkh/ % BRI 1

No. White granulated sugar White vinegar Citric acid Salt Sensory evaluation
1 1(30) 1(20) 1€0.5) 1(1. 8) 74

2 1 2(25) 2(0.6) 2(2.0) 80

3 1 3(30) 300.7) 3(2.2) 82

4 2(40) 1 2 3 85

5 2 2 3 1 89

6 2 3 1 2 95

7 3(50) 1 3 2 70

8 3 2 1 3 82

9 3 3 2 1 78

T, 235 229 251 241

T 269 251 243 245

T, 233 255 241 249

ki 78.3 76.3 83.7 80. 3

ko 89. 6 83.7 81.0 81.7

k3 77.7 85.0 80. 3 83.0

R 11.9 8.7 3.4 2.7

2.2 FEHBEHHRE

M A4 RT AT, B B TR A S AR )

i PR DR & 34 25 52 R 7= it B9 B o . R TR B )

S R BEIR BN R AEA A W 0 B T 46 8 Y PR
x4

R 3 B 3 7

JECHST H] o 3% BT A ) o G s AR DR M AR B o (H 7
B o BT 2 B S R T R 25 L R AR B 1 e
. e FIE RE KN 1000, R E
20 min,

5% i

Table 4 The effects of different sterilizing time on product

% AR BB 7] /min FAT 52 PRIEIK S/ (311) C,10 d
No. Time Sensory evaluation Incubation test
1 10 50 T 77 AR
2 20 98 H T BRFENNT O L BE R VR AT T A A S
3 25 95 A TR ERIR o T 5T B
4 30 80 AT W R BR LR B T O
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Development of Sweet and Sour Stropharia rugoso-annulata
Can with Retort Pouch

SUN Xing-rong

(Daqging Branch of Heilongjiang Academy of Agricultural Sciences, Daqing, Heilongjiang

163316)

Abstract; In order to explore the effective method of Stropharia rugoso-annulata can, taking the Stropharia

rugoso-annulata cultivated by institute of edible fungi as raw material, which was produced after slices cutting,

coloring , hardening, seasoning and sterilizing. The Stropharia rugoso-annulata product was sweet and sour,and

rich edible fungi flavor wonderfully, the formulation tests of sauce was optimized. The results showed that the

best quantity of sugar,vinegar,citric acid and salt was 40%,30% ,0.5% and 2. 2% respectively. The optimal

sterilization conditions was 100 C , sterilization for 20 min.

Key words: retort pouch;sweet and sour Stropharia rugoso-annulata ;can
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