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Flavorous Flammulina velutipes Leisure Food Processing Craft Study

LU Yuan-ping, ZHAO Zhi-feng, TAN Min, JIA Li-rong

(Food Science and Technology Key Laboratory of Sichuan Province, Sichuan University, Chengdu

610065, China)

Abstract: The study provided one leisure food processing craft which could maintain the color, the fragrance, the taste and the

shape of the fresh Flammil ina velutipes. The experiment results showed that: the suitable hardened conditions are: soaking the

material with 0. 5% calcium chloride in 1. 0% sodium chloride mixed solution for 30min; the optimum inactivation conditions are:

scaldingwith 0. 3%citric acidand 0. 07%antiscorbutic acid mixed solution for 3min and the optimumdrying conditions are: piling

the material for 2cmand dried at 50°C for 100min, and turned five times during the process of drying.
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Table 1 Flavorous Flammulina velutipes sensory evaluation standard
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Table 2 Level of orthogonal test factors
KF A FPERKRE () B UMK () C RN (in)
1 0.2 0.05 1
2 0.3 0. 06 2
3 0.4 0.07 3
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Table 3  Results of orthogonal test for the inactivation Table 5 Result of orthogonal test for the drying
conditions conditions
LR A B c LEE VY S A B C D e
1 1 1 1 80 1 1 1 1 1 81
2 1 2 2 83 2 1 2 2 2 85
3 1 3 3 88 3 1 3 3 3 94
4 2 1 2 94 4 2 1 2 3 96
5 2 2 3 97 5 2 2 3 1 89
6 2 3 1 92 6 2 3 1 2 87
7 3 1 3 93 7 3 1 3 2 92
8 3 2 1 86 8 3 2 1 3 90
9 3 3 2 90 9 3 3 2 1 79
K1 251 267 258 Ki; 260 269 258 249
Kz; 283 266 267 Koj 272 264 260 264
Kas; 269 270 278 Ks; 261 260 275 280
R; 10.7 1.3 6.7 R; 4.0 3.0 5.7 10. 3
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Table 4  Factors and levels of orthogonal test
A B c D
T ey MREECO TR0 EHRE
1 1 50 60 3
2 2 60 80 4
3 3 70 100 5
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