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Research on Pleurotus citrinopileatu:s Fermented Beverage

LI Yan-hui,ZHENG Feng-rong
(School of Food Technology ,Jilin Agriculture Science and Technology College,Jilin, Jilin 132101)

Abstract: The manufacturing of Pleurotus citrinopileatus fermented beverage, Pleurotus citrinopileatus mycelia and broth

as raw material after submerged fermentation was studied. The result showed that the recipe of onginal Pleurotus citrino-

pileatus beverage was defined as follows; 11% sucrose and 0. 15% citric acid added into 40% broth, The recipe for com-

pound one was: 9% sucrose,0. 15% citric aci and 15% apple juice added in 30% broth,

Key words: Pleurotus citrinopileatus ;submerged fermentationscompound beverage
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