Agricultural Science

AR M F 5o
H8EOH 7T HIORA 1.0€2025 F
WERM . | FIS (ISSND: 2630-4678 / (FFETIS): 650GL004

FHERWE SR BAR AL

FUNTRENE S RN LT AR P AR S ST
1S RIFIES B 5 A R R
2 RALA &SR A R A7
3 WA A R RS TR AR E R IR
DOI:10.12238/as.v817.3154

[ ZE] AR E A AR R TR —HE LT RSB 0 ey I FAa LA R0~ S, it
RIEAET ERERT SR ERREMS, BRIBELC., PRI A20min. & 1:100, ki
B b GBI RCE IR AT F I ROA R By AT A, A A A . R AR A BRI R E 5 A
H2g. 1.5g. 1.5gA1.0gi 1 F5 K&, FRAAMRE SEHRL,EA LSO ITLH AL L EeRE%
ot T FAL 6 E S Ao R Ak, A F LT B 7 4 60 HAEALA IR T #Tik 1R

[REIA] FMd4n; RO, SZBRR; RyHRAL; REFN

hESFEE: S571.1 XEFRIRAE: A

Optimization of the formula for composite Bagged tea with Morel mushroom stems
Xiaoyi Chen"*”"  Yun Zhang"*’ Zuni Liu"*’ Wenhua Guo"*’
1 Huanggang Normal University, College of Biology and Agricultural Resources,

3

Yongliang Zheng"*’  Jianfeng Zhan

2 Collaborative Innovation Center for the Development of Dabie Mountains Characteristic Resources,

3 Hubei Key Laboratories of Economic Forest Germplasm Improvement and Comprehensive Resources Utilization

[Abstract] This study uses the stems of Morel mushrooms as raw materials to develop a morel mushroom stem
composite bagged tea product that combines nutrition and a good taste. Through single—factor and orthogonal
experiments, the optimal extraction conditions for polysaccharides from the stems of Morel mushrooms were
determined: 80°C, 20 minutes, and a solid—liquid ratio of 1:100. On this basis, the formula of the morel
mushroom bagged tea was compounded through sensory scoring. The highest score was determined when the
addition amounts of morel mushroom stems, red dates, longans and rose flowers were 2g, 1.5g, 1.5g and 1.0g
respectively. The stems of morel mushrooms are rich in active components and have high development and

utilization value. The composite bagged tea products retain the nutritional and health care functions of morel

1,2, 3%

mushrooms, providing a new way for the high—value utilization of morel mushroom by—products.
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