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Effects of edible fungi fermentation broths on the physicochemical

properties and nutritional components of yogurt
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Abstract: Objective: This study aimed to explore the effects of
selenium-enriched fermentation broth of Armillaria luteo-virens
and  Tremellodon  gelatinosum  ( Scop.) Pers. on the
physicochemical properties and nutritional components of yogurt.
Methods : water holding capacity,

The pH value, acidity,

protein, fat and mineral element contents in yogurt were
determined by acidity meter, titration method, weighing method
and spectrophotometry, respectively. Results: The sensory scores
and acidity of yogurt at a dose of 5 mL/100 mL in two edible
fungi fermentation broths were equal to the control group. Except
for the 30 mL./100 mL A. [uteo-virens fermentation broth, the
acidity of the yogurt made from the mixed bacteria under the
other fermentation broths was in the range of 70 ~ 110 °T.
Compared with the control group, 5 mL/100 mL fermentation
broth of T. gelatinosum (Scop.) Pers. and 25~30 mL/100 mL
fermentation broth of A. luteo-virens significantly improved the
capacity and protein contents of yogurt,

water holding

respectively, and 5~15 mL/100 mL of the fermentation broth of

( Scop.) Pers. increased the potassium and

T. gelatinosum

calcium contents of yogurt. Compared with single bacteria

yogurt, 30 mL/100 mL fermentation broth of A. luteo-virens
significantly increased the potassium and calcium contents of
yogurt with increased by 12% and 54% respectively, while the
water holding capacity, protein and phosphorus contents in mixed
bacteria yogurt were significantly higher than that of single
bacteria yogurt at a dose of 15~20 mL/100 mL A. luteo-virens
fermentation broth, rose by 10% ~22% ., 120% ~ 224% and
52%.

Under the condition of 30 mL/100 mL T. gelatinosum
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(Scop.) Pers, fermentation broth of the sensory score, water
holding capacity and fat content of mixed bacteria yogurt were
significantly higher than those of single bacteria yogurt, with the
rate of 6%, 17% and 41%, respectively. 25 mL/100 mL T.
gelatinosum ( Scop.) Pers. fermentation broth significantly
increased the potassium and iron contents by 34% and 416%,
respectively. Conclusion: The low dosage of selenium-rich

fermentation broth of A. [luteo-virens and T. gelatinosum
(Scop.) Pers. could improve the sensory score, pH, acidity,
water retention, protein, fat and mineral elements (P, K, Ca,
Fe) contents of yogurt.

Keywords: Armillaria luteo-virens; Tremellodon gelatinosum
(Scop.) Pers.; yogurt; selenium-enriched fermentation broth;

physicochemical properties; nutritional component
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Figure 1

additive on sensory scores of yogurt
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Effects of liquid fermentation of A. luteo-virens and T. gelatinosum (Scop.) Pers.
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Figure 2 Effects of liquid fermentation of A. luteo-virens and T. gelatinosum (Scop.) Pers.

additive on the pH of yogurt
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Figure 3

additive on the acidity of yogurt

Effects of liquid fermentation of A. luteo-virens and T. gelatinosum (Scop.) Pers.
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Figure 4 Effects of liquid fermentation of A. luteo-virens and T. gelatinosum (Scop.) Pers.

additive on the water holding capacity of yogurt
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Figure 5

additive on protein content of yogurt

Effects of liquid fermentation of A. luteo-virens and T. gelatinosum (Scop.) Pers.
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Figure 6 Effects of liquid fermentation of A. luteo-virens and T. gelatinosum (Scop.) Pers.

additive on fat content of yogurt
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Figure 7 Effects of liquid fermentation of A. luteo-virens and T. gelatinosum (Scop.) Pers.

additive on phosphorus content of yogurt

BRI A B2 PR K (P<C0.05),15~30 mL/100 mL
B R BETRUIR & W FR W 0 B S R AR (P <C0.05),
2.8 XMEBEMFHREENEME

F 8 T A IR TR S T R W B — TR R S
B R R R RO R TG R . MR
RBEWIE 5,30 mL/100 mL P43 06 40, H A 4 i &
WL —HRIMSRRREAHRYTIE. HEEANH

30.00
= 25.00
£ 20.00

WEa

21 £ FO15.00

B S .

&7 2 10.00
g 5.00

0.00

ck 5 10 15 20 25 30
B L P TR O TR LA
Addition amount of A. luteo—virens liquid
fermentation/(102 mL - mL™)

(a) BEGLEINE

KB N 5 mL/100 mL i RAERBH S 2R ER T
X HRZH (P <C0.05) . ¥R 5 B & WL » B0 — T R 405
TRA T R A0 538 3 T R4 (P<<0.05),

2.9

MER IS5 & BHIR M
P IET 9 T I A TR 0 A ) 64 L B 5 A TR

B — TR R A 5 ik S WA S TR 5 R B B — R Y 5
A S R A R A R A B R AU B

i

40.00 I
O—H miRAH

30.00 A

20.00

(mg * mL~

10.00

Potassium c

ck 5 10 15 20 25 30
ey 2 RV it
Addition amount of T. gelatinosum (Scop.) Pers.
liquid fermentation/(102 mL + mL™)
(b) FBHEE
KRG AR R FR B AR A B W R ) 22 18] 22 57 5. 3 (P <C0.05) 5 /NG - F: R [l 6 7R 4 A B8 — B I R 05 22 [W) 25 5 W 3 (P <C0.05)

HS HHERAAMRFEFHLBERIMESRIAITE N0

Figure 8 Effects of liquid fermentation of A. luteo-virens and T. gelatinosum (Scop.) Pers.

additive on potassium content of yogurt

191



192

EF5EFM NUTRITION & ACTIVITY

1.20
= 1.00
C
i EL 080
<25 060
=R
£ 2 040
S 020

0.00

ck 5 10 15 20 25 30
B L0 B TR R IR T
Addition amount of A. luteo—virens liquid
fermentation/(102 mL + mL™)

(a) WLEENE

BEoss #2023 F 1 B | RSN

L207 oo — 3 mig & 7a
E~ AB
i 52
& é &
B2 w
S E
<
o

ck 5 10 15 20 25 30
2 TR R IR o
Addition amount of T. gelatinosum (Scop.) Pers.
liquid fermentation/(102 mL + mL™)

(b) BEH

KRE TR R R H ARG T IR ) 22 18] 22 53 1.3 (P <<0.05) 5 /NE TR [A] R He A B — T I R W5 22 [1) 22 S+ . % (P <<0.05)
B9 AREABABRFRFTALERRI M ENRDHBEEHY 0
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