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ABSTRACT: Objective To develop a nutritional beverage rich in Auricularia auricula polysaccharide and
polypeptide, explore its biological activity in health care. Methods Polysaccharides and polypeptide were extracted

from high-quality Auricularia auricula by enzymatic hydrolysis. The regulation of blood pressure and antioxidant
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activity were evaluated by in vitro experiments, and the content was determined. With sensory evaluation as the key
index, the best formula was finally determined by screening sweeteners, sour agents and stabilizers. Results The
optimum formula was as follows: The addition amount of Auricularia auricular polypeptide extract was 0.1 %, the
addition amount of Auricularia auricular polysaccharide extract was 0.5%, the addition amount of citric acid was
0.04%, the addition amount of sucrose was 6%, the polysaccharide content was 528.1 mg/100 mL, the polypeptide
content was 177.9 mg/100 mL, and the angiotensin converting enzyme (ACE) inhibition rate was (58.614+0.72)%. The
scavenging rate of 1,1-diphenyl-2-picrylhydrazyl (DPPH) was (68.22+1.06)%, the scavenging ability of hydroxyl radical
was (70.31+0.68)%, and the scavenging ability of superoxide anion was (61.70+£0.37)%, which indicated that the
beverage had good health care effect in regulating blood pressure, blood glucose and antioxidant. Conclusion The
beverage not only retains the traditional health benefits of Auricularia auricula, but also optimizes the taste through
scientific matching and advanced processing technology to obtain higher content of polysaccharides and peptides. The
verification results of its biological activity provide a scientific basis for the commercial production of Auricularia
auricula beverage in the field of health care.
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13.1 % IkeRIR

B A TS BT 40 B, S3HBAR
¥y S HOKBRI I I TR A e 22 i ORI
Ho 1:45 (m:VYMAZEIRK, RomPEEE2RE), KRGk
HU1LS h, BEEBOEC R . B FARABER, PRI
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BT 12 hJ5 10000 r/min 2.0 10 min, 5E| A 285, 0l
FE B 1,1- R E -2 =R 3L BF (1, 1-diphenyl-2-
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Fig.l Preparation process of black Auricularia auricula beverage
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#1 EAERGAREEITMN
Table 1 Sensory evaluation of Auricularia auricula beverage
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Table 2 Factor level table of orthogonal experimental
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3 0.3 0.6 0.06 6
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Fig.2 Effects of 5 kinds of proteases on ACE inhibition rate and
degree of hydrolysis
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Fig.3 Effects of 6 kinds of enzymes on polysaccharide yield
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Fig.4 Single factor test of the best formula of Auricularia auricula beverage
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IS BB PEAT-F- 2 7 DR, TS0 RS I PF 23 WA
Wi T B, X AT RE T REE RO N, T TR 4R

B A B 136 Ay, ELENROREE, ANRFE AN F AR
FRRE A7, SORERR N TE 4% s FLAs it
2.4 ERRE

R E BARB R AR Ty, 7ELL B R R

SEnh BT 4 PIER 3 K BIE SR, B R KOKF L
2, IERIKEEAIARILE 3.
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Table 3 Results table of orthogonal test

RIS AGRARHZAGRBURAS IR/ %  BGRARHZEHEBURAS IR/ %  CATBERRENING)/%  DERSIE) Y%  BEW
1 1 1 1 1 78
2 1 2 2 2 92
3 1 3 3 3 86
4 2 1 2 3 70
5 2 2 3 1 76
6 2 3 1 2 68
7 3 1 3 2 65
8 3 2 1 3 85
9 3 3 2 1 82

K, 256 213 225 236
K, 214 253 244 228
K; 235 236 227 241
ki 85.3 71.0 75.0 78.7
k 71.3 84.3 81.3 76.0
ks 78.3 78.7 75.7 80.3
R 21 40 19 13
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BOR AR S BT B 2 8 (70.3140.68)% . X —Z5 RFEM, %
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N
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i

20+
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Fig.5 Results of antioxidant capacity of Auricularia
auricula beverage

2.6 EAREIRGHIBHRIERS
2.6.1 REAF

A BB O R SRR A, BORIRTETE R,
MR IS B, SRR N TE SRR RIS TR, s,
TCUVE . BELE )24

2,62 SHEA SRS ZNE

BURHAR S 245 528.1 mg/100 mL, Zk&
7 177.9 mg/100 mL.,
263 HBELHHNL

AR 4R ] A U 1 TR 8 A B i, SRR K
BV RSB R 36.71 CFU/mL, 446 FH 5% B Z L I FRifE
(/MF%F 100 CFU/mL).
2.6.4 KIHEAEME

AR A 1 A ME 1) K B B o v, SRR ELER M
WK R AR A s, ARG A O B FE AR E (D T 5
F 3 MPN/100 mL).

3 WHit5ER

W FRORH B AR IR, BT MR FH I RS
HBARFDUE PRI M, TR SR, %R fET
2l (BAEZKARBUR RN 0.1%, SEAH 2P
WA HR 0.5%, FrEMEINEN 0.04%, RSN
6%)JHIL, #ERE, R, W ERER, NERRRRE, BE
PEA R B B AR S o B E, ik BAE £
Wi Z R RBARE R EENEYERYIRZ —, ST
7 528.1 mg/100 mL, ZIK&HHK 177.9 mg/100 mL. HTif
ACE M5 & Rz, Ha 58 XK E RS
YRR RINE . S . S IIREI S RIE A, BLE A 21
B RARNKIR D) ACE # A (AR i e 1)
BOR, AP 2K ACE #1228 (58.61+0.72)%, {441
VESE A BT f T R MER . A U S 8em i
M EMERRER, @ iEREREA TP EY ST
HIFeE Pk, DR NI, DT AT B X 351 577 52 95 1 2 10 ik
B A AR S I . %K DPPH B HR 3 BR R
(68.22+1.06)%, F2HE H HHEE I FRAE J1 4 (70.3140.68)%, i
A A B T IEERAE 1 (61.70£0.37)%, FMBZk M TET R AL
D7 T EA BT I PR o 3% 2k e IS SRR B A A% G il
AL —FCY, BE— IR T SR A 2 R (R
AR N R (B R IT S R A — e i, AT
Sy AW AN A 06 P A T R RS . Bl T Tt
TERRIRER H TN, & S RIANE MR IR o B B
G 77. BOAR, RS R AL A 7 A R B B AR EL A Y
FHRIE R, SEBLA TR e S HE 28088 B U

JUE BCRR B A A AR B 25 b, B R4
KT, A A — S Ry BV A Rr i el B, fdn, 7
PEGS AR a] Re s AR A RIS A, R S AR T
H AR I B T 1 — 2P . R IE RIES, DAPEAS K
S AESE R T A SREERCR I et . ARSI AW TE %
TP, RERAN T BT Z R 2 E AR N
W, A B AR AL, DA SR (R R Mk AT & 2 At
LR AR
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