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Study on New Health Drink from Armillaria mellea
WANG Guang-yao', CHENG Zhe?
(1. Department of Bioengineering Jilin Agricultural Science and Technology College, Jilin Jilin 132101; 2. Recruitment and Employment office,
Jilin Agncultural Science and Technology College, Jilin Jilin 132101)

Abstract; Taking mycelium and broth from Armillaria mellea as main raw material, the formula of health drink and
stahilizer were determined by orthogonal test. The results indicated that the best formula was 10% Armillaria juice, 10%
sucrose and 0.3 %] citric add, and stabilizer was 0. 15% CMC.
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