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Abstract This review comprehensively examines current and emerging technologies for maintaining quality and
enhancing the processing utilization of Sparassis latifolia, a high-value edible mushroom primarily cultivated in Korea.
S. latifolia is rich in B-glucan and various functional compounds, but its high moisture content and delicate texture make
it highly susceptible to rapid quality deterioration during storage and distribution. This paper summarizes established
freshness preservation techniques, including micro-perforated films, functional and intelligent packaging, and modified
or controlled atmosphere (MA/CA) packaging. In addition, emerging technologies for non-thermal sterilization, pho-
todynamic inactivation (PDI), and nanocomposite packaging are discussed. The review also outlines the general com-
position, standard specifications, and domestic quality standards for S. /atifolia. Furthermore, various processing methods
including hot water and ethanol extraction, hot-air drying, and freeze-drying are compared in terms of their applicability
and extraction efficiency. These findings are expected to provide a practical foundation for future research aimed at
improving the storability and value-added utilization of fresh S. latifolia.
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Table 1. Comparison of growth environment and morphological characteristics between Sparassis latifolia and S. crispa.(2, 54, 55)

Characteristics
Category - — - -
Sparassis latifolia Sparassis crispa
Appearance
Mostl ifers: Pinus densi Pinus koraiensis; . . . .
Host trees ostly conifers: Pinus densiflora, Pinus koraiensis; Conifers: Picea spp., Abies spp., Pinus spp.

some broadleaf trees: Quercus spp.

Fruiting body form color and texture (azonate)

Solitary, 300400 mm diameter, white to cream, uni-

100-450 mm diameter, pale yellow to light brown

Flabella

Wide, flat, slightly twisted with wavy or serrated edge | Narrow, intricately twisted with irregularly curled ends

Stipe from base

15-20 mm thick at base, short and thick, branches | Relatively thinner and longer, branches from upper

part

Basidiospores

5.0-6.0 x 4.0-5.0 um, Q value: 1.26, ovoid, thick wall,

4-6 x 3-5 um, ovoid, smooth surface

colorless
Basidia 4-spored, 39-51 um in length, clavate 4-spored
Clamp connection | Present Present

Chemical reaction | Negative for KOH and Melzer’s reagent — inamyloid | Negative for KOH and Melzer’s reagent — inamyloid




Vol. 31, No. 2 (2025) A 2SO0 Z27 Al 2 7L

ZARE Sparassis latifolia 2 S
e, 2, 7H, AR 52
Tttt £38 A2 Google Scholar,
ResearchGate, Google, 17114 55 o]&sl9oH, +

AXAE= “Sparassis latifolia’, ‘Sparassis crispa’, ‘cauliflower

d 2FEE

mushroom’, ‘mushroom’, ‘postharvest’, ‘storage’, ‘shelf life’,
‘packaging technology’, ‘drying’, ‘extraction’ 5°|ITh 741
A% F 94 B 2} =, 5, selere Tyl
o, g9A Be) AEt e 2AYL BES BAL A
etk HE AAE £ FAEE ERst B A

of o]&s3itt.
it o Dy
1. 4%
Sparassis 2] EHE A Fu, G X, GAE
2] A7), 7)1F AE EA 58 7o o]lFojx] ghom
A AESHE Has Bl § FEolAe el A-H

o] $ttH(Table 1). Dai 5(2006)2 oFAJololl =X H
Sparassis @7t ¥4 2 50| 99| S crispal= OFH
\;g OXJJH _./Ho] Eﬂﬂb‘] ;}_Q 0—3_7_ o]‘:—' /‘Hi
QS latifoliaZ A, ©o]F Rhim 5(2013)¢] ﬁ
ToXME S=ollA 3% Sparassis @5 Egk FH4E S
crispa®t TFEEE Alswo] SFS A EFH R 9
sie, a= ol S. latifolia’} EAETS HXE HIS
Ao, 53] 1TS d71ME B4 2 gy vwE Sa), =
WellA] «ZFolmAlmom FeEe LA A= S
crispaZ ZE T7|EFo HAAZE= S latifolia NSE
o WD oleld B4 A%, 87, F7, AL 5 ol
ool FUE FFES shlel ABFE WAL slew,
8 2 ‘jt'] TR S crispa TE Huol Aqie S
radicata®= &3] FE|== FTo® EREV, BT
‘cauliflower mushroo olFE 3F WAHOE F8ET Sk

S Crispa- OE-I .1,:'1_ ] %1?_ ] ]_Ag 0].131 ;q&x%o] oL&
o8 IS A 9 % 95T 29 e 47} @
W3] RdE T J=E whH latifolia= T2 Bt =t
Q249 QAN 315, AT 9] T
ls /xg{ﬂﬁ-}\‘] %110 6‘]—06‘]—5/_ 9\}01 ]l—;}\—] /\]33 U1 Q'E;q
Aho @A o] g8 riedo] FEwA Qi

1

B A
RN
=
=

2. 79 48 2 o 2y

Sparassis latifolic= TFFe 71538S AEFOR2 T
skl lo] 177168 AAEA FERAL vk oA
o] AAell= Bol oF 90%, S 13.4-14.2%, A1E 2.0%,

R
et
0to

g5 143

35 1.8%, BFEE 21.5%, 283l Alo)A87T 61.2% T
fFEo] A D e Fod AEA vEa B2
2, Hoxd, g5, st 5 ookt ARgds vehy
= Ao=2 B tK(Table 2). h3Fe] AESH 442
o Fzel wA™s FHo) 01E]— Sparassisss oF+=

40%-54.8% o] 1EF BFFE 2SI 9oH, of
e B-(lﬂ)- 43011 B-(1—6)-AFE T%

g 7}117P TAE xR EM AT 12, Zpolmale] B-
FEI] FHFe AZRT VIFOE 43.6%= HAFEoH,
= AAIHAL(15-20%), SOHAL(18.1%), BAIHA(8-15%)

| Bl o shfolt)). & = e ke 8.52mg
GAE/g, & Z#}Hco|= 32 211 mg QE/go & 24y
Qoo ol S latifolia®] 733t ksl THE HNA
sk Aot}

EHolmAe WAle] 7t FEof s|gdsl= A (Pileus)
oF ARAE ALl F29 715 stipe)= =] A
B AREA FHES Al8oyd 7sAEo R 28eka 911

7%= d7E AU Al B ReEo R I E8ET gl
o} o= 715-e] YHAR] AdEAde] WA, HAde
85 A 27to] "ol B AuiA] AMEE FRRS A7
a17] oJg7] wjZolt.

Wang 5(2014)= Th3t &
4 xZolA Aujste] Fopd 3
}, 717-9] B-=FIt o] BE Z27lolA zpdA o H]E]
142400 =Sk WY &4 G52 AREAIS zlo|7t §)
QATEL B SIS,

o]

WA A =271 d FF
B-%'Er?'} Sheke Hjwsk 4

o

Seo T(2016)= FFoHAl 71N FfE p2FTI T
Fol 359%-59.5%% AAA ] p-2F FF 22.9%-
382%HTh =1, FHe #3)7) 5 2has 224 A

el
o= A o) JPsSEE, BholMAl J)e] B8
%9 Bast ek WP,

3 IA|‘I|

%%OWW—S— TETFe] pFFNE TR A8 9 ok
WAl R 7154 B sk wsl wel A-gk 23 A
718 AAske Aol Tasith YAHE BEAERIREA GH
A, 2023)0 wEH, ZEolHA AHA Ul p-FF T
& Q7] A F AR A Ao wet fon)gk AjolE

e‘b‘d A3} EE}E A, AA Y T 26U ES
739 7k Ho p-FF7 TS Ht 47.72+4.90%% 7t

>
N
N
oy

: o 80+ 3.86%= FALSH 4*4—2
iﬁiv}. ol 21¥4xF & A} ¥ E tfﬂ 7h)r g =
[e]

43. 42%, 36.28%= %
697 9 41 Baeen, 55 el 2



144

R AL - BRI - sl S - 21

of

L RHA[A] . Ol
O L= - —

2

ot

Table 2. Bioactive compounds and pharmacological activities of Sparassis latifolia

Classification

Compound or Extract

Pharmacological activity

References

Total phenolics and
flavonoids

gallic acid, protocatechuic acid, p-hydroxybenzoic
acid, caffeic acid, syringic acid, ferulic acid,
coumaric acid, cinnamic acid, vanillic acid, catechin,
quercetin, naringenin, kaempferol, xanthoangelol, 2
chalcones

antioxidant, anti-inflammatory,
free radical scavenging, SOD
activity, antibacterial

[14-16]

isoverninic acid, 4-hydroxydyricin

antibacterial

[17]

4,6-dihydroxy-3-methoxyphthalic acid, 5,6-dihydroxy
-7-methoxyphthalide, 3-formylsalicylic acid

antioxidant, antihypertensive

[18-20]

isoverninic acid

antibacterial

xanthoangelol, 2 chalcones, 4-hydroxydyricin

antibacterial

Polysaccharides

1,3-B-d-glucan, B{1—3,1—6)-d-glucan, polysaccharide

fractions

anticancer, immunomodulatory,
anti-inflammatory, innate immunity
enhancement, wound healing

[13,21-24]

other polysaccharides

high-molecular-weight polysaccharides, acid hydro-
lysates (including glucose, galactose, mannose)

improved bioavailability,
gut microbiota modulation

[25,26]

Amino acids and Proteins

17 amino acids including glutamic acid, aspartic
acid, lysine, leucine; tryptophan, indole, tryptamine,
melatonin, serotonin

nutritional value, antioxidant,
neurotransmitter function

[15,16]

lectin

antibacterial, antifungal

[19]

Enzymatic proteins

alkaliphilic esterase

biocatalytic potential, hydrolysis of
bioactive substances

[56]

Lipids and derivatives

linoleic acid, oleic acid, palmitic acid, stearic acid,
pentadecanoic acid

anti-inflammatory, hypolipidemic
effect, flavor contribution

[9,57,58]

Sterols and Vitamins

ergosterol, ergocalciferol, a-, y-, 8-tocopherol, -
carotene, vitamin b group

antioxidant, anti-inflammatory,
inhibition of melanin synthesis,
immune regulation

[59-61]

Terpenoids

isodaucane-type sesquiterpenoid, So,60-epoxy-
(22e,24r)-ergosta-8(14),22-diene-3f,7p-diol,
hanabiratakelide d

anticancer, anti-hyperlipidemic

[9,59]

Table 3. Comparison of B-glucan content and total yield in different parts of the fruiting body of Sparassis latifolia at various harvest

times. (15)
Harvest time (days) B-glucan content in pileus (%/g) B-glucan content in stipe (%/g) Total yield (g)
21 46.26+3.44 46.50 £ 5.47 78.22
26 47.72+£4.90 47.80+3.86 111.48
31 43.42+4.08 36.28+3.11 84.47
36 42.81+6.12 35.30+£2.57 103.79
41 39.04£5.66 34.49+1.85 99.67

 Data are presented as mean =+ standard deviation.
* Harvest dates were determined by the number of days after primordium formation according to the 2023 standard cultivation guide-

line for forest products.
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Table 4. Packaging technologies and effects for mushrooms
Packaging technology Packaging material characteristics Target mushroom and major findings Reference
Agaricus bisporus — maintained total phenolics
A/PE film, thickness 76 um, pore size|and flavonoids, reduced electrical conductivity [62]
0.5 mm and MDA content, suppressed specific gene
Micro-perforated film expression, lowered browning index
PE film, thickness 25.1 um, 8 pores of Agarzcus bisporus ireduced browning index,
. increased concentration of 13 key aroma [63]
0.3 mm diameter
compounds
Micro-perforated film | Polyolefin film (PSF-700), thickness 25 um, | Agaricus bisporus — preserved color, reduced [64]
with high CO, (80%) |25 pores, pore size 143 um MDA content, suppressed browning index
PE-based nano-Ag film, thickness 35 pm, quricys bisporus — high gnt10x1dant capaf:lty
d with 2711 me/m?> maintained, delayed browning and softening, [19]
treated w1 , mg/m~ ozone preserved up to 9 days
PE-based nano-Ag/TiO, film, thickness |Agaricus bisporus — delayed phospholipid [65]
40 pm degradation, suppressed lipid peroxidation
LDPE with anti-condensation agent, thickness | Agaricus bisporus — preserved total phenolics and
Nano and nano- 40 um: . . . . .
. . pm; nano-Ag, nano-TiO,, nano-SiO,, | flavonoids, suppressed melanin accumulation and |  [18]
composite packaging . .
nano-attapulgite, browning
PE-based film, thickness 40 um; nano-Ag, F lammulina velutipes — mamtau}ed mitochondrial
. . . function and energy balance, improved storage| [66]
nano-TiO,, nano-attapulgite, nano-SiO, .
quality
PE-based film, thickness 40 um; nano-Ag, | Flammulina velutipes — suppressed ROS generation
. . . .. . [67]
nano-TiO,, nano-attapulgite, nano-SiO, pathway, delayed lignin accumulation
1-MCP, potassium permanganate, cinnamon | Agaricus bisporus — removed ethylene, delayed
S . . . . [21]
essential oil, packaging film browning and softening, reduced weight loss
Agaricus bisporus — enhanced antioxidant activity,
zeolite, ginseng extract, gelatin, glycerol |suppressed ethylene production, reduced browning| [68]
rate
Active packaging - — —
Pleurotus ostreatus — improved antimicrobial activity,
gelatin, pomegranate peel powder, PE film | maintained tissue firmness, extended shelf life up| [69]
to 11 days
MgO nanoparticles, grape seed oil, poly(3- | Agaricus bisporus — high antimicrobial activity,
. [22]
hydroxybutyrate) extended storage period up to 6 days
. . Agaricus bisporus — suppressed ethylene emission
activated carbon/palladium, 1-MCP and removal, delayed browning and weight loss (23]
Intelligent packaging Agaricus bisporus — controlled moisture and
citrus pectin, cellulose nanofiber, thymol |ethylene release, stabilized relative humidity,| [24]
inhibited microbial growth
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barrier discharge), ¢]%-& SDBDSZ &g = JEH, ©]
% volumetric DBD "o 714 =& wAE APE a3t
2 Bty ¥HU?). Volumetric DBD WS X3 4]

AJSRe o), W5 SDBD WAS AFE A )

5 A Bolusle] A-HE FHelN AHE £

AE 98, MA 243 AAg 4 W AeZekznt Az

o] 34 HAsle} vAESHE A -EFE X @3 Ul
st A A7t Fesi
53. HZH|

o

BEAE HR), B Axgo] 5% S theks v

HEol Agaivl, G, PAS, A oA, s w3

5.3.1. 1-MCP(1-Methylcyclopropene)
I-MCP= A3l olg=l A3 9 28 AAlAl=, 2
2 24 W oEd F8Al nrtezos Aeete] od

A AT s Ao sy 43 w8t S AAA

716& ZH=thPY. oAl 1-MCP 0.5 pL-L'E
AP 1FEEA BEMPPE A3 A, AR F
B A, AE A4, olgdl A Asl 5 2 A
aZel Aoz BuEJePY. RN (lohvariella volvacea)
o] 7%, 1-MCP 0.75 pL- LS X33 Fo|2 MA AF
7 15+1°CoA 12717 A2 A, o3, A, 2473, F
n & ¥ FHo] thxTol Hls felsiAl skl an,
Y FEE 075l L2 SR, 3, BuAle]
1-MCP 250 ppbs 25°CollA 6A17F &5 A&l skbA, 40%
COE &Y AR &t A A¢ BF FARE 52
ZhH oA gl AP Y B3 LR e, o] polyphenol
oxidase(PPO) S ©JA|S}2L malondialdehyde(MDA) <28
AdxezA FA fA 71 2oz YR, Ak
E}2](Pleurotus pulmonarius)] 1-MCP 0.75 uL-L'& *]
g3 A, A% F Ae, SFEAL &%, T-S0D 245
FrASHAA Alze B3d, F7F A&, MDA s 7
2AA ANsE s A FHol FFEHUT vhd, oE]
= 0.05% A= PPO 242 S7MI7IAL bkt o=
RS Fst] S 7SStk dAA 24 AR
T 542009 A5 2 A% 5 ol AT SEA
EA44 At 2-SAa7HEAE AL, wEE Q)= F A
I T AT FAI DI A AR BolHow 3o
oA, 1-MCP] #1773 7R &l wigh 4 712
S AAEATE). W AN (Lentinus edodes)® 1-MCP
0.25-0.75 mg'L'E 6AZF 5 Mg A5, 2o 4w o
A, 5 Asll, PPO &4 749} 37 A F ATPase,
succinate dehydrogenase(SDH), cytochrome c¢ oxidase(CCO)
Aol FAE] oA tiat 24E B FE A 2
7b SRIE AT,

FEOHAS 2Fo] FEHL thdR ol Eob A%
T AN W3l AW, FE & 5 FE g3t wE
AYPE= EAS vepdt. oj2fdt 542 71 AellA
B o WAlRel fARE Fd At FEeE, ol w
2t I-MCP7F A1 3 f5 & Ak Aol a3 d 2l
2 7|99t} 1-MCPE 0.5-1.0 uL-L! 52 6-1247F &
T A & AHd IPANE B89 AT 2102 2E0
HAle] A & F4 A Y Ao oddnt o
T, AA AEE fEiMe EEolHM frel F5 54
Z2 oA B4 wigt HAo| dAe &%, T FR,
MA A& o Fo] A% 20e AAsh] A 48H 4
E7} dg)Eofof gt

o

5.3.2. o]4ks}d & (Chlorine dioxide; ClO,)
o|Aksl A= Listeria monocytogenes, Escherichia coli
O157:H7 5 Thst Alat, #380], nlolziol| tisf 2 <l
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ol

bt gas 7RHY), ddele] o3 A B A
7R e Aoew Hiwo] 9t} International Chemical
Safety Cards (ICSC)ell WEW o]xtsldie] 2% =2
SHAIX= 0.1ppm(F 3L & FE)elth. ClO,= V= FDA
T8 (21 CFR 173.300)9 we} Hsike AR5 Al
AHEEE BolM ZF Cloy7F 3 ppmS 2AEA] 2 W
9 WollA AR AT 5

Ku 52006y CIO,Z 5, 10, S0ppm == A2|g A3},
oAl T A4S AAAF]AL, polyphenol oxidase
(PPO) A& A8, PAE T4 E3¥ o2 oAs
Tl BUSIeH, HekE opolwmAlel Clo,E AEe F
A2 @°CeIM #gstax F4 ¥skE Hrig 43, Clo,
10 ppm Aol AE 4], 2 oA, T &4 Az
At Al & A% 5 F42 4 7P 2349 e
2 UEhskon, 27F JrlME 973 715 E fAE
H9). Jin 5(2024)= ©]4k8}d 4 (50 mg' L) He7h Aok
gt FolmAle] W 371 Mt 8 AR T
e oA B A 74, e 7] §A, dsR HF
Ao oItk BasldtHo. o]yt A= Clo,
7b g™ #Hd s dge 2dsta, sl 84 A
2 uAE AAE Bl A WAl AGAE FIAE 5

222 elvisit,

==

o

.
% 27 9 AE 546 we 243 A7t Besi,

53.3. 7]g

AgolulAl EH) | Z37E] Q1|2 (ergothioneine)yS FAL
gk A3, T dlE ) oI =R o] fA|Eo] 7
Hol A A Q). Fruloju] €] 2 Ak(y-aminobutyric
acid)0 &2 FFolHALS A Ageds W, Adgeid o
o} ®3|aA(PAL) E4d0] Svtslal B fRA @
] e AF F 2 A @3 YERd?.
Ald Y (essential oilsye 3ol 7hek A kA
o FEEE, 9 st B A AES AYH, F
F5(fumigation) FENZ AFRETH). oS S0, Funl
YR RoAlE T AE A, WAl Ax

Az, ofasERILE Hefo] Frleal, T At &

=3} oA E37F e, H2ole e 2
et T4 55 T8l vl g 3 FHE aHHoE
FAE 5 Ago] HAFHAYTH),

2

o (M kU fo 2

H| 2 3}(PDI; Photodynamic inactivation)

=
[¢]
NEe fAlEe Zolht AAS A8 wow 1o

O7l% AN QBT ph £ Aot s Al
Rib-Excited
state
— O, H,O,
Intersystem 0,2
. Absorption Crossing
®— Tvoe | =0
NA ype
! . Electron transfer 10, ROS
Light RibsGround  Rip_Intermediate
state state Type Il N
Electron transfer
Phosphorescence X
30,
Removed of biofilm Cell membrane Cell wall
surface topography; damage disruption
Increased roughness, RNA Degradation of DNA
reduced thickness and damage proteins and lipids damage

volume

Fig. 1. Mechanism of reactive oxygen species generation and
microbial inactivation by riboflavin-mediated photodynamic
activation.
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W Agow s S Aok FPAAR AT
20199 ol F2 ARE-E|o] gho}, ZH IS ¢ A
Halal ePgAdol wom o | niztsle] AE8 Bt
AZA o] Agido] Hojuyrtay BIEJ. 2R Ze
71k Fols HEAgshs F54, 31334, vl ARt
A3 A @3 28 AFHoRE <l 2018 o]F 2%
HEo] EAHOZ Ayt AlRET FHRAE o83
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6. HZ
6.1. N AFH
An 5(2020y2 ZEFoHAe] AAE 1,400 g 7mm 2

712 AES §, U7 €378 ol&ste IR=

45°Ce] Z7] 58} 55°Ce] &5 & ZZoA 3047

S AZSAYY. o]F, FY ARl AR U x5

60°C, &5 L2 70°CE AAsl] 124178 B9t 231 A
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TS oF 7% FEoE 2EHJ @FxE
A Gl Sl DPPH #Ho)E &4
o} WA fo)F Apol= A wHA, A3k
(FRAPY2 A=) Hlsf F7lske AEoldrh. & ZE9
= SRS AR OF] aske e, AR EA
o] & ZY9E S 14.84+0.53 mg GAE/go|on),
A% A ZEE 11.39+020 mg GAE/gOZ folalA @
OMATHp <0.05). °l& E3Ax FBoA 47 EEds
shgtEe] dell s EallEAY FLEHIT] WESE 4
ok, opuist 240l Slojis HANXQL opr| At Jhgol
AAERT F7FeIsith 5 om|eAite] A, S]ZEY

off off il

.
Aot BUke FESR ofr|=al AR FRYA, A

Gehd Fw &% F74SHATH,

6.2. SMARN ZSoIHN T HT

TEAEY FHLAEZHE] A5 024)y= Al
d3IR] S Sparassis latifolia & AFEAAE ez %
A% 2xd mE 8 A4S, X A9 AZH A% ¥l
2 EFHow EAETHFIg 2, Fig. 3). A% &%
30, 35, 40, 50, 60, 70°CE AA3INom, RE g+
A S8 g2 oF 10% Wz 24504 5 &4

34 B A%, BE S 2404 27] 27 B F
PN

2

5]

rr

i -

gk AT Ve e M, o]$ 71X &t Haf ek
e ATS BATE 53] 30°C 2HAME 27] 447
FOF & SR ENEO] 9 50% ol HEH O 60°C
9} 70°C ZZoMAM = 22 ATkl 80% ©ol/de] &AEo]
AoA Az HE7F A FFEAT X 48 AR
30°C 27904 oF 1547k, 35°CollA 12417}, 40°C ©)%ol]
AME 6~TAI7E, 70°C ZZAAM = 6417 PSR TEE[R]
o} 9@ Wahs Ax 2= ue FEish FEEeH,

Fig. 2. External appearance of Sparassis latifolia fruiting bodies
at different hot-air drying temperatures
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Fig. 3. Moisture loss rate of whole fruiting bodies of Sparassis
latifolia during hot-air drying at different temperatures and times.

Z71(30-35°CplM= A L] F55) /KA 20 &
T7F A REFUTE 9, 40°C o] dollA
dFo] Fgh Aoz WA YR A|FofA
Ego] Bt HEE 3000004 7P =4 A
EoAFE L gro] fojAog st
oA Bl g W g (rfojofE uhg)
| 377 WEo=z siaEc}
Az A7 Ax Wl e TR I o
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< WA 4 & 33 slelA F3kE Fall RS AlAs
= 93E o83t Li 5(2022)2 I F-o|WMA(Tremella

fuciformis)®] &
A, FEkek Al
233t & nAE A7
g Asidtt. ' As Ase S Wl A6
=48] WZh(pre-cooling)dt ¥, #Lg AXE st 9
3 #Ld$ 7|2 Hdsidnt. A2 52 (pre-freezing) &
A0 F= 25°CollA 3AIZF dl¥e ARSI o™, old &
FHLE 1549°C, T8 EF2EE -8.35°CE Iel= )
Wang 52014y WA A% A= —80°CIA 24
17 B¢ §4 A4S TN, olF F 4uAle
2x 20 wel FAARE AT, sAUxE
80°ColA 3A17F, 70°CellA 5A1ZE, 60°COlA 124]17F, miA)
2o g 50°ColA Y A fiAlshe AR XIE oM,
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Z 21z AIZEE oF 25A1ZkIT) AAE Al oF 8AIZE ©] £ 50°C, 60°C, 70°Ce] Al 7[A] 2% ZAA zHzt Ax
FHEE o] 543 AARE T8 S35 @Al 1Y H ATk XFAz71e] Wil 718 (heating shelf)e] 4
sl3ith o] FAolA XF A= °F 10Pad] IFFOR 2)Eo] glom, o]& Fall AR Gride] o] Rzt
FAENeH, o= ] F3lE X8l 71X §&S FAFZEE 0.085MPaZ SAEoH, AxE N8 HE
=o]7] fgk 201k & T4 AAEe AlE W Tl oF 13%el =28 wj7kA] A&E AT 60°C =
S vAS I A4 FEE Askele] 234 125 st oM Rgazst Fawsle A fR19) ikt @ B
AI71aL, o] % Az DAl MY FHE FHAis)ele b & SHoA 7P e A3E YISl JEazRe

0] Atk HFTHOE AxE AlFS] W i FF dEze vlE] F EEdE B FHhEolE TS ¢
2 5% olal® FHH oW, Lot My 2US AUH aHor HESPOH, o 7154 AR fX9 4
Aojgh & F4L A i S a9H o= AAsH ol st FHo= HrE AT
AME 724 S48 AR 2oz HrhEY AFgAzE e JH ) F0MA 4 st S
TA7Z FHE AFoIwAle] A3 A9, Li 5(2022) S Bl AlE U RS 88402 A g5 AL
2 HF AFo] M fA), 24 BEY 2 Aol ¢ 2, 83 g 2xoMx Fuko] siEsiths Aol 9l
3 2 EAS YERISS B s, A3 g&o) . FFgAZE kvt A" BN RdEEz kst
WAL FZAZR(55°C, 5217, FFAZ(60°C, —0.098 MPa, Hhgo] Ao Euls R FofEiol=e 2 754
TAZY), BAAZ(-40°CAM T2 F -55°C, 10PaclA] 24 Ao B FElsitl T3 A WalyF A o] o
AIZhet Ast, SAAZRE A, 7848 T I, AT A=, kg gn) AR £xo] Aol WAl afe] Fn
38 5ol 7P 9% 4 B veg®). 9% A FAE Gl 13y MF7Re 7% AlZte] thi
ZAlole A= Wsh 7P A Aoz o Fdo] A3t A3, AUA] 287} Eom, FF Az s Au] v]go)
HA, 784 thdF g 7P wekth w4 A% Al =i wdo] itk B3, o] Uloi olF &k B
HAF 78 S F 6.6%, AFES 700% o)=Y ol wpe} 22 9] FEolt Wo] AT 4 9t
Eiton, ol HAAZ oM AE 7HF0] axHos ZHolmAle] AFARE AANT B¢ 2 7K FoAker
FAERE n@®. FAAAEEZ(SEM) 22 A3 o] @FHELt ¢A, AT Ax &xo] AHdo] Faah,
Aol g F5o] A glo] 27t & FAEHAL LM E ZTE SltE 22 dol vizel i) &
H, o] A7t Mzt 7|sw Aol AR Y E 4 ok T3, s 2F dHle AR 2]
Zth Wb FAAR FHS SZo|wAl B ol £ S A WEA A At YF e olF S &
oAl 7154 2 o FEE I AT e 8L TN 27 4 FEY 5 A} ujebA
TIAR 7 71eR 8 7FsA0) wig- = AA Bt Fds 1y dEe] fAE sk, ol &3
Liu 52020y 5274z} 4% Axd Ao xuHX9) of o3t 2 At 712 A4S RSk ol 719%i
A 248 A% Ax, Az Wil wet theRe
T AR, T AN, 72E B4, e 24 2 Wy 7.2A8 gH X 2
z4 o) folaH gEAlE RS BRI, A An $(20200% A=A Z2E T (rotary drum
ZE A7 B XF AEE AxEgen, @3 Uxe type roasting cooker)& ©|-&3to] FEFo|HAS RAE G
60°CollA 5AIZE B3t E% 7Ax7]E o83t FasidiTh AEAZE ARSI, ZAE ARRE AR)E YRk
TAAZR A2 A R X=9 sk ABTS #z o2 AT AT BAH AMGEHE Aot FYg {3
27Tl Eol ksl o] frslion, 3% A oz, Fd3t GG 3Ae T3 AlEe] At 7he
Alole ZEEe s B 924 3 7k amlE 2 M| SHEE A Utk EFURE wiRl EdolmAl AlE
& Z712 <l WYAIES NO, TNF-q, IL-6 2H] &3 YRS B2g Aulo] B9Je &, 170°Ce] AA =4
S Wozd FAo) o 5 et olge dal= B 53] 3 &5 2A02 2AES AT Az
FaHAlel Ae|EA g9gRE FE3] T Ax dHe Folle 27] AE U oo o] FE7IE SHEHA
2A el G Po] EHY A9 5AAxR, dexd ZAo| AstE|a, Fx} 2 Hkgo] FPE ) RS
o] 5HY 79 Iz A3se ov|eitt AlE FH| 24 Azrt FA4E w7kA] A &EeH, o
€ 7F 579 3 Adio] ARE Ve BEY B=
6.4. Mg HZR 7} Wslehs AFoE AdEe] TR VIESE Mgith =

Wang 52014y EIHAE tiges 31z 34S 2®E ZFo|WMAM (Sparassis crispay> FRAP ikslsst
FYSATH. Az PR E AFAZIE ARSI, AE oAt ATl MAE B dFAx Al Bl frol
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oz I & EgjvE &% E3F 16.90+0.40 mg
GAE/g2 A 5(14.84£0.53) 2 IF AZx AE(11.39+
02002t} =4 eRgt 228 3golx] b nkgo] o
ouiA EEHlEA setEe] PR R WHalstAY A
& atsdite] AAE - Adeol gEA ol 22
B AEle EEolAle] oAt 240 FEigh J3FE v
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HEl QW (Met), F4l(Leu), ©laFA(Ile) 53 7+ I4= o}
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7 AN 7)= =038 X ¥ 2 FRsiT} E,t_a
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(Table 5), 120°C 32 GA |9} oleheS-S THAA R 28
& SHTolEE A &5 FEWol AP, pFF
Z ZEHEe TN M 5T & 82 UE
o, FE I AE 2-Acetyl-5- methylfuran°] AAF =

5 el @) Al Bsqon Agssine wan)
B BN BH00 Ak U cI8a

= T2 4 2 108) -JH
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(Response Surface Methodology, RSM)E o] g3} LT
oMM (Sparassis crispa)E5EH T4 p-FFI] &8
9 3% 2% AYekiQh. F AT BF FF 270w
pH, = A1 WAl A5 tiv] =9 vles ez A
Aatplen, 2 271& pH 6.05, 3% A7k 8A7E 554,
2 U 98 H& 19742 =EHUC ﬂﬂ—“&ﬁ 23,
Kim(2010y2 ZRAT(R?) 0.9544, vAﬁg(P) 745
I8t 1% F=olA BEAIFE _I_l__q—g]_ 01] ?:1_% Q]
B, A 2 F29 84 awe 25 6%,
BTt 59%, TME 13%2] NS FHalnon,
=1%o}

A B E glucoseZt 67%Z F8 TAAFES=Z Il
HATh 72 w4 A, o] FEEL p(13) TR B-
(1—>6) 77 AR APAR FRE JERAL, A &
= 3,400 kDa(27%), 30 kDa(65%), 9 kDa(8%)= L%

X} H]E‘OI SAEFACE S sl BAolA &= 100%
ek 8A90] ERIFEIOH, o]= 7T EREAY
Fg 71sA4S AALEIEE Bae 5(2012) 3 FARE 23

ZAL &3] 60.76%2] BZLE;]. TS o =3lge , A
S R 095, p=0.0074°] ARFH 2 AP=EE
Ho] % Ay A7 7o) AT AL dFAGD.
9. BY A7 ¥y

A4 Fpolmael A st TRV 7130
sg A Aslie A 2 §% 5 e FHe

b e, 34, 12 7 42

d
ol ik A 242 Tl A% T 25E, €4

Table 5. B-glucan yield according to extraction methods of Sparassis latifolia

Extraction method Summary of extraction procedure P-Glucan yield
(mg/g
Hot water extraction Extracted three times using distilled water at 120 °C 66.41 +2.20
Ethanol extraction Reflux extraction three times using 95% ethanol 13.58 £ 1.94
Ethanol—distilled water mixed solvent extraction Extracted three times using 1:1 mixed solvent 76.34 +1.63
(ethanol:water)
Stepwise extraction with distilled water and ethanol Sequentlal. extraction ,Wl‘th distilled water = ethanol 90.91 £2.47
— 1:1 mixture — distilled water
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