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Preparation and Antioxidant Activity of a Functional Beverage from Ganoderma lucidum and White Tea

LI Yi-bin, CHEN Jun-chen*, SHEN Heng-sheng, WU Li, LAI Pu-fu

Abstract: A functional beverage was developed from Ganoderma lucidum and white tea and its formula was optimized using
one-factor-at-a-time combined with orthogonal array design. Meanwhile, the inhibitory rate of the beverage on Fe?*-induced egg
yolk lipoprotein peroxidation was determined to evaluate its antioxidant activity. The optimal beverage formula was found to
consist of 0.4% Ganoderma lucidum, 3.5% sugar, 0.8% white tea, and 0.01% A-CD, which could partially mask the bitter taste
of Ganoderma lucidum, retain the flavor of Ganoderma lucidum and improve the palatability of the beverage. The beverage
demonstrated an inhibitory rate of (68.21+2.52)% on Fe*-induced egg yolk lipoprotein peroxidation, which was similar to that
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of 4.04 mg/mL vitamin C. Therefore, the developed beverage had strong antioxidant activity.

Key words: Ganoderma lucidum; white tea; compound beverage; antioxidation
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Table 1 Factors and levels of orthogonal tests for optimizing the
formula of compound beverage
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Table 2 Sensory evaluation standard of compound beverage

TiE 8P /30 %) k13053 FE /30 7y HAEAIN05
R, B FATRZRHGIT EW, A

mk s, A TR, TEREK, GEic]
SeEEETY) IRRAAS RIS IE, TG H I

15 B -CD AR Z AR CRHI) 5

ERZ 0.4%. [17%0.8% FIAWKE 3.5% 4&4F~, M
SRV 71 0.01% #10.02% B -CD X R 2 HE &4
S IERLAUNIE A TR
16 REZAZRIAEYCRHM SN TS AR5

K PUFA 7102131, B b s R 214 45 Th e IK
FL BR B i T A B B SRR R, PR P
MR
161 GU BRI AL

EX 1mL 0.1mol/L pH7.4 BERRZEPERT ImL X% 8 N #7R
&, TP piRE 10min, A 48mL 0.1mol/L pH7.4
WRIR 2% Py, TCTBI Ak 1:25 f N 3 B



X LA =T

il =

2012, Vol. 33, No. 02 91

162  PrEALMEIENY

% HY 0.1mol/L i I 22 ik 3mL 717 2€ 10mL %1 & 3 k)
WREH, A 1:25 GUEER 0.4mL, AR 0.2mL, i
N\ 25mmol/L FeSOs ¥k 0.4mL. 2N HX 0.1mol/L B
e 3.2mL, BRASIMFER AL, AR F R, JFn
NJF 0N 20% 1) = SRR ImL o K ki [F)
BB T 37 CHEEITFRAR B E 12h, TS, FRXT R4
Gh, BFERE TR 20% =5 4B 1mL, #E 10min;
Sof HE 4 55 0 5 A — T 3500r/min 5.0 10min, H{ 4.0mL
AW AN R 5 E0k 0.8% B A EL LY 2 R VA
2mL, Ji%€)5F 100°C /K% 15min, HUH G FHUK/KA .
PL5mL SRR 2 i %, AR 532nm b WOt L .
FE b O 35 G i 44k B PR 2R 4% T U5

A i — Aresn
A AL [ LI /9% =—————X 100
Yagi
A A WEESRARIEIE; Aok X LN 6 .
17 HEAbE
K FH DPS A8 %o 1E AT iR 56 #4000 47 AL B .
2 HR545%

2.1 RN R Z AR UORE R Wi 5 DN 25

K3 REZAENRZRWEMYOR XK EmE
Table 3 Effect of Ganoderma lucidum dosage on extraction rate of
Ganoderma lucidum and flavor of compound beverage
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Table 4 Effect of white tea dosage on extraction rate of white-tea and
flavor of compound beverage
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Table 5 Effect of sugar addition amount on sensory quality of
compound beverage
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Table 6 Effect of citric acid dosage on sensory quality of compound

beverage
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Table 8 Variance analysis of orthogonal tests
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Table 7 Design, results and range analysis of orthogonal tests
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Table 10 Effect of #-CD on the quality of the compound beverage
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Table 9 Duncan’'s multiple rang test of the factors
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Fig.1 Inhibitory effects of compound beverage and vitamin C on
lipid peroxidation
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