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Abstract

The fermented liquid was obtained from the fermentation of the sirain of Hericium erinaceus (Bull. )

pers. under suitable conditions. A nutritional and healthy beverage was formulated by adding natural fruit and veg-

etable juices such as tormato juice, carrof juice and orange juice to the fermented liguid .

The beverage agreeably

blends sour and sweet flavors with natural color. An optimum formula and technology were determined on testing

by means of orthogonal design.
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