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Abstract: This review summarized the research achievements of
mushroom sauce in recent years, from the aspects of raw and
auxiliary materials selection, formula, and process research, a-
nalysis and testing, existing problems, and prospected the raw
material quality and nutrition safety detection.
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Table 1 Formula and process optimization of mushromm sauce
w8 H [y JCE VT SCHik
WU MR B & 4 9 T, T3 70.0%0 RS 12.0%0 AEHUR 1.6 %0 . &k L.o% ARy HZURE R I, O REIR. 7% [20]
2R BE5.0% NHIER 1.0% R R M (+G6)0.010% Wk fif A
N7 AT A AL B BT 56 o HHURINE 6 g BREC IR 3 g HEEM Th B PR RUBR Il R 9 Rk 0 B A C21]
HFHEMT T 1200 Wb 3.6 min a5, R i 35
il JE R 0, 4l 21
FHFER FTE T FLE 100 g 5% 70 g KM 35 g PUNITEMCT )8 g Tﬁzﬁ#ﬁ:ﬁjjlﬁi %m{; [22—25]
2R 7 9 1R A FIOHES g fth | g FAH 1 g 141G 0.l g AEmiolg ol
RN
i 63.13% LY 21 %0 (A 0.09 % AL 0.06 % . FH Y
Ik % TT W e B, e il L %
PR PR T B 0,396 JHT 0.9%  FIE R 0.30% - = 0.12% Sy LT RIS WE

il R 0

T % Om Gt mayow —1°¢

USSRy

2) B 12% B 2.1%




F&M | Vol.38, No.11

B I, 77 1 3 P Y 2 BEIRURE AL R 7 4l 8 T Al
H AR 2 5% B R R0 A 2 A i) S A5 T 2 A T R
OIS A g L E R 2 A BRI, BARER
52 T ARG AR 25 5% B B b vl (ELTE SRR Y 3 O R v

B BE.EEEWRER

IR TG T 4 A 7 T R B A AR 2 B L. R
BI85 X 77 il o A R ST R 2 AR BB AR TN LI
IR S S A AT T M R RITIE , R 2 A
H LA o B A 0 5 ik LA

x2 BEENSWRNGELR

Table 2 Comparison of the analysis and detection method of mushroom sauce
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