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31, DPPH radical &7, ABTS radical &7 53 2 A4S E44S A6t 764 AFS2H & A
oA AWE A xot7] YofiA] APS APt AAF W2 YEPE), Y5FP), FAGSP)Y Al 714 BHHE 473
tol 1 mm FAR GsHA &atolA doste] AEolHA AWE AR5 HardnessE SP7F 537.90+9.192
P =2 A9 HYom A7H= SP7F 0.75+0.07 mg/kgl 2 7FE e AFE yehich A9t PE, FP,
SP B5F o<l zlo|& Ho|z] Ao & Fajms F T35 vp7IAE SP7F 42.98+0.30 mg GAE/gZ 71
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Abstract This study examined the textural properties, acidity, lipid oxidation, total polyphenol content,
total flavonoid content, DPPH radical scavenging activity, and ABTS radical scavenging activity of
shiitake mushroom snacks based on different pre-processing methods. The goal was to optimize the
production of functional snacks with shiitake mushrooms. Three pre-processing methods, raw material
(PE), frozen (FP), and soaking in syrup (SP), were selected, and shiitake mushroom snacks were
manufactured by slicing them uniformly to a thickness of 1 mm. The hardness was highest in SP,
showing a value of 537.90+9.19, while the acidity was lowest in SP, with a value of 0.75+0.07 mg/kg.
Lipid oxidation was similar in the PE, FP, and SP groups. The total polyphenol content was highest in
SP, recording a value of 42.98+0.30 mg GAE/g. Similarly, the total flavonoid content was highest in SP,
reaching 64.45+0.08 mg CE/g. Among the pre-processing methods, FP resulted in the highest DPPH
radical scavenging activity of 4.34+0.01 mg AEAC/g. SP produced the highest antioxidative activity at
91.67+0.00%, according to the ABTS radical scavenging test. Based on these results, soaking in syrup is
the most effective pre-processing method that enhances the antioxidant activity of shiitake mushrooms
and contributes to improved textural properties.
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Fig. 1. Pre-treatment of King Oyster mushrooms
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Texture analyzer (CT3 4500, Brookfield, USA)Z 5
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2t o 24 AL deformation 40 %, trigger
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spectrophotometer(Optizen POP, Mecasys Co.,
Korea)Z ©0|-€3l9 750 nm TFoA SF=E &35}
A}t R2FE= Gallic acid (Sigma-aldrich, USA)E
FEER Mol BEIAS Aot AR B9 F
Zd9E TFS FTFoIY gallic acid equivalents(mg
GAE/g)& ZHilste] Yepiitt.
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2.7 DPPH radical £71s
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potassium persulfateE 1:1 H[-&Z2 o] 4291
FaofA 12~16 A7t B9t HA5E] ABTS+E FAA
2 % 734 nmollA F8%= Fho] 0.900+0.200] HAl 5
FE ARG AT AR 0.4 mLell ABTS
reaction ZE 11.6 mLE H7lete] &3 & AL o
204 1087 ¥F3AIZl TR spectrophotometerS
0]-83}0] 734 nmollA EB=E 24519tk ABTS radical
2A%F TR 4t e
< ZAJ5lo] Ascorbic acid Equivalent Antioxidant
Capacity(mg AEAC/gE FHibsto] Leilcy.

Ascorbic acid&

O\__



p=4

3|=82] A253 A3%, 2024

L L

Table 1. Texture characteristics of snack Fried with King Oyster

mushroom with different Pre-treatment

Method.

hardness cohesiveness springiness chewiness
PE 426.60+9.88° 0.68+0.16° 0.84+0.13 37.2249.62°
FP 445.60+7.28° 0.42£0.26" 0.60£0.36" 20.5245.93°
N 537.90+9.19° 0.08+0.09" 0.38+0.38" 20.72+8.15"

Table 2. TBARS of snack Fried with King Oyster
mushroom with different Pre-treatment

Method.
Acid Value TBARS
PE 0.86+0.06 15.84+1.80"
FP 0.90+0.00° 17.0940.57°
Sp 0.75+0.07" 16.09+0.03°
2.9 SA2
B Age 59 270004 EY40R 33 o}y 2743
& Ay A7 Agsigen, 4ue B9 9L e

SPSS (Statistical package for the social science
18.0) program< ©]-&5t% Duncan’s multiple range
testg AAISIHT BAA Fo4d A5 p<0.05 € o
BFAACE FolF Apo|7t EAgtriar wAFT
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< hardness& YEHHIH. sukie 59 Aol QJotH
[260] B9 ==41T 7 Sl o) Aol tsf &
Q] JFFe ERItka sielrt. ol B M| HA|g
Ao HAY AU A7t fH 0 R &2 hardness
£ UEHit= 209t fARE A & & QST

=
=
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3.2 A7h H XM=
A7E 9 APAblEE Table 22 YERARIH. PE7L

0.86+0.06% Goldog 714 =2 At Yehfglo
™ SP7} 0.75+0.07 mg/kgl & fodo& 74 e
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A7V Uit AAiE= PEZE 15.84+1.80
mg/kg, FP7} 17.09+0.57 mg/kg, SP7F 16.09+0.03
mg/kg® Zol7t Aot FolFel Aol Uit

3.3 & 2z o
A S gt *H+OIHW Ado] & Zd=
SRS Fig. 29 Zth & EZYdE =2 Sprt

42.98+0.30 mg GAE/g2 F9&o=Z 7P &qtom
PE7} 10.94+0.03 mg GAE/g, FP7} 10.82+0.01 mg
GAE/gZ Zol7t Ao f&Ql AJol= AT
3.4 & EHL0|E &2

A i gegt *Hmltﬂ*i Ao F ZotH L
olt 3FFZ Fig. 37 Zth ¥ EfEolE T2 SP
7} 64.45+0.08 mg CE/g= PE®} FPE H|ZHS W &
oHo g 71 w2 FFE YERe™ FP7E 52.65+
0.11 mg CE/g, PEZ} 51.00+2.95 mg CE/g= t}49]
Atol= Slot FPet PE Atolo]l f-21&Ql Aol= $Art.
Kim 5-9(27] A+l 9ot S2ugdat Aol 71
£0°] 50% o3 ff & ETtEo|E Jgo] FTIeHA

= A7 23t FYg A7 UERth
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3.5 DPPH radical A7
PSR

xﬂi]a] He ot AH—I—O]]:H/\‘] AWol DPPH
radical 2452 Fig. 42} Zt}t. DPPH radical &A%
2 FP7} 4.34+0.01 mg AEAC/g= Foldo=z 71
2 TS UEles PE7F 4.06£0.01 mg
AFAC/g, SP7} 3.94+0.05 mg AEAC/g& 7} w2
dFE UEon |91 Zolg UERHIH
Gonzilez 59 01::1 28]0l 93t AFel ¥E Hyol
DPPH radical 245 A2 S Qltke Ao}
fFARRE A5 At YERT
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3.6 ABTS radical 25

Axz e 2Eid AlSolHA 299 ABTS
radical &A%< Fig. 59 Zt}. ABTS radical &7%
© SP7} 91.67+0.00 %= QO]H o2 FF 2o AAL
S Uehjglom 1 TS0 PR} 84.72+0.00 %E
fFoFoR & &S U Tylewicz 59 ¢
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Fig.

Fig. 5.

ZAZ+
Hiol&
2T
=

AS BA519}E. Hardness= SP7} 537.90+9.19%

DPPH radical scavenging activity{mg AEAC/g)
-

PE

. Comprasion of DPPH radical scavenging activity
in snack Fried with King Oyster mushroom with
different Pre-treatment Method., In each Sample,
a-c superscripts are significantly different at
p€0.05 by Duncan’s multiple range test
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Comprasion of ABTS radical scavenging activity
in snack Fried with King Oyster mushroom with
different Pre-treatment Method., In each Sample,
a-c superscripts are significantly different at
p<0.05 by Duncan’s multiple range test
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