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A Mushroom-Rice(Ganoderma lucidum) development which uses
the brown rice.
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Table 1. Operating conditions of HPLC for sugar analysis
Opreating conditions

Instrument High performance liquid chromatograph
(Young-In HPLC 9500 system)
Column WATO 44355 Carbohydrate(4.6x250 i)
Column temperature 3BT
Mobile phase 80 % acetonitrile
Flow rate 1.0 m¢/min
Detector RI(RID-6A, Shimazu)
7. BsdAt

QATAAZE ke AulE ol LA FH Edsto] Htetn &
Aol H7bE e 713k 2AR= am»éu A7leks gelsiua 2z A
h3te] ora} 227 2§84 7556 gisle] 53 7]|E HEWE AAEY 151
s e Aol oJste] Hrlekginh W7ke ofF WmTKIA), Yo 2d). EEoIt(4)
FoH4). H$FTHSE S en]. B 23] SAMEl= ANOVA TestE ©]-8-3}

%3 17, Duncan's Multiple Range TestZ Tl"] e AR
m. Azt ¢ 2%
1. g 24

G2HEAL B gE- ol
= Table 13} 7o}

1o
-+
=1id
i)
o
BX
mv
=
)
BN
)
o
aul
9
o
o
Px
tob
M
o
e
2
e
i
)

Table 1. Composition of the brown rice

Carbohydrates
Moisture Protein Fat Ash
Nonfibrous Fiber
14.31 7.00 2.77 73.45 112 1.35
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Fig. 3. Mycelial growth of Ganoderma- lucidum on various moisture contents of

the brown rice after 12 days of incubation at 28 C
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Fig. 4. Mycelial growth of Ganoderma-lucidum on liquid media
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Fig. 5. Ganoderma lucidum
mycelia cultured in the
brown rice

Fig. 6. Glucosamine content of Ganoderma-
Jucidum according to water content
of the brown rice
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Table 2. Sensory evaluation of the rice which the Ganoderma lucidum-Rice is

added
Sample
A B C D E
Taste 3.83° 3.50° 367 3.20° 2.38°
Texture 417° 3.55% 367" 3.18" 2.33¢
Overall 427° 347" 3.84% 3.15% 2.17°

: addithon of 0% Ganoderma lucidum-Rice B: addithon of 10% Ganoderma lucidum-Rice
: addithon of 20% Ganoderma lucidum-Rice D: addithon of 30% Ganoderma lucidum-Rice
: addithon of 40% Ganoderma lucidum-Rice
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ABSTRACT

Brown rice was used as material for solid-substrate cultivation of Ganoderma lucidum. The
hydration time with cold water appeared to be 10 hours for brown rice, but the final water
content was much less than optimum water content(65%). Hot water reduced the hydration time
of brown rice, and the water content reached to 65% within 40 mins. From this result, hot
water was better than cold water for the hydration of brown rice. We attempted to develop a
practically applicable process by combining the soaking and sterilization. The water content of
65% appeared to be the best for the growth of the fungi and production of glucosamine related
to the amount of mycelium.

The content of free sugar increased far more in brown rice fermented with mycelium than in
brown rice which was not fermented.

Addition was most suitable 20% when add mushroom-rice to brown rice.
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