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Fig. 1 Polysaccharide content of the first-class black fungus
extract treated with different pH at 75°C
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Fig. 2 Polysaccharide content of the third-class black fungus
extract treated with different pH at 75°C
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Fig. 3 Polysaccharide content of the first-class black fungus
extract treated with different pH at 85°C
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Fig. 4 Polysaccharide content of the third-class black fungus

extract treated with different pH at 85°C
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Fig. 5 Polysaccharide content of the first-class black fungus
extract treated with different pH at 95°C
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Fig. 6 Polysaccharide content of the third-class black fungus
extract treated with different pH at 95°C
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Fig. 7 Effect of temperature on the viscosity of

the first-class black fungus extract
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Fig. 8 Effect of concentration on the viscosity of

the first-class fungus extract
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Fig. 9 Effect of pH on the viscosity of

the first-class black fungus extract
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Fig. 10 Effect of some inorganic salt on the viscosity of

the first-class black fungus extract
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Fig. 11 Effect of Fe** on the viscosity of

the first-class black fungus extract

oI 12 AT B K R RN g in, BB H- 42
BOBRREBE T MR BEH R, W] ILBE R K VR BE p 3 i, 3K
43 v e AT [B) AUV R T 080555 , AR T R H- 2 41
B 236 BE o AT 5 P8 0R PO R0 B T
3 &it

R FPOK R R 2 AR H RO, 78 95°C i #k
A i) 90 min.pH 6 Y544 T , RAHIZ R 20 & &K
BB 70. 3006, MREE WA pH [EH &R B
TH R BARF AR BRI A . SRR E R UK
BEIR BT BB AR/ s A RBOR 2 & B,

200
160
ao
2120 80.002
& £0.004
= g0 H0.006
[ £10.008

[ [8)/min

12 K'x—RE2AERNEFENIM
Fig. 12 Effect of Kt on the viscosity of

the first-class black fungus extract

JER; pH {H 6. 4 RAH BB HE R &R E T
Fe’™ i A PTAR 21 532 Y 38 B 00, , A BARCR 5 8 7k
FERIEMR, KRk B0 5 R H 3R U A B AR
LR BE R LE o

&% 3k
(1] %k, &K, W&, %5 AAREEERESAR M. Jbw A% T
Ak H R A, 2009 : 197-200.
[2] Harki E, Talou T,Dargent R. Purification, characterization and analysis
of melanin extracted from Tuber melanosporum Vitt[J]. Food Chemistry,
1997,58(1/2) :69-73.
[3] BB, SZEM L AGE. BRAE SRS IO T, o = AR
7=,2006,85(6) : 72-74.
(4] 7R ZHM, T, 5. BARBEERAREDIRELI] B ER3, 2012
(3):51-55.
(5] PEAREMEEZRGTREERREES R, EHEZ R s
Z 5 4. GB/T 6192-2008 A ELS]. b5 « o EARAE H kL, 2008,
(6] A ANRIEAE R I NY/T 1676-2008 £ FI B KL £ 0 & &1
WsE[S]. 65T - i E AR th At , 2008,
(7] 9fH, &b, A5 ,%. AR LSHEFRERENRLI]L £ RRS5 I
& ,2011,36(2) . 70.
(8] R, B, R, 4. KK 20 Wi 00 285 B 4k R % 3 R F
FELT]. e 42,2007 (22) :143-145.
(9] WoBME, /SERLL, H 2 5. M 20 2 R pr ). & dlb 2,
2009,30(21) : 28-31.
[10] Bz, EIER, BUE. RRK FBIE R RERIELT] M=% 5
Tlk,2008,28(2) : 38-42.

Study on Rheological Properties of Black Fungus Extract

WANG Peng,GUO Li,ZHOU Feng-chao, WANG Guang-hui,LI Yang,SONG Xiang-zhou
(Department of Biotechnology and Food Engineering,Suihua University, Suihua, Heilongjiang 152061)

Abstract; With different levels of black fungus as materials,its extract was made by hot water extraction method. The pol-

ysaccharide content of black fungus was determined,and the effect of temperature, polysaccharide concentration,pH and

metal ions on viscosity were studied. The results showed that the black fungus extract polysaccharide content was the

highest with 70.30% at pH 6 by heating at 95°C for 90 min. The black fungus extract polysaccharide content was higher

at pH 6~7. The viscosity of black fungus extract increased by Fe*™ ,while it reduced by K*.
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