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Development of Ganoderma lucidum Instant Tea
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Abstract: A healthy Ganoderma lucidum instant tea with appropriate auxiliary materials and characteristics of soluble and clear in hot

water was produced after extraction, concentration and spray dry. The optimum formula of Ganoderma lucidum instant teawere determined by
single factor and orthogonal experiment method: malt dextrin 25%, CMC 0.15%, malt dextrin and beta cyclodexrins in the ratio of 12:1 and

sucrose content 9%.
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Fig.1 Effect of maltodextrin content on the water content of the

tea
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Fig.2 Effect of maltodextrin content on the extraction rate of

the tea
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Fig.3 Effect of maltodextrin content on the solubility of the tea
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Fig.4 Effect of CMC content on the water content of the tea
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Fig.5 Effect of CMC content on the extraction rate of the tea
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Fig.6 Effect of CMC contenton the‘solubility of the tea
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Fig.7 Effect of the ratio of maltodextrin to B-cyclodextrin on the
water content of the tea
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Fig.8 Effect of the ratio of maltodextrin to p-cyclodextrin on the
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Fig.9 Effect of the ratio of maltodextrin to B-cyclodextrin on the
solubility of the tea
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Fig.10 Effect of sucrose contenton the water content of the tea
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Fig.11 Effect of sucrose contenton the extraction rate of the tea
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Fig.12 Effect of sucrose content on the solubility of the tea
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Table 2 Factors and levels of orthogonal experiment
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1 20 0.05 1111 7
2 25 0.10 12:1 8
3 30 0.15 131 9
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Table 3 Results of the orthogonal test
ER5 A B C D A E 1%
1 1 1 1 1 33.54
2 1 2 2 2 38.86
3 1 3 3 3 42.11
4 2 1 2 3 44.27
5 2 2 3 1 39.98
6 2 3 1 2 46.41
7 3 1 3 2 41.04
8 3 2 1 3 43.29
9 3 3 2 1 44.76

k1 32.17 39.617 41.08 39.427
k2 43553 40.71 4263 42.103

ks 43.03 44.427 41.043 43.223
R 5383 481 1587 3.796
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Table 4 Sense evaluations of Ganoderma lucidum instant tea
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