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Development and evaluation of functional jelly using Sparassis
crispa rich in vitamin D, which are effective for immunity
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“Dept. of Pharmaceutics & Biotechnology, Konyang University
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2000 o] F A AAA LR 3% %71 %—T—';—:"}(SARS)v =S Add Sugar and Oligosaccha guépf;\;:e(ﬁ 5;)\;?3(12?
Fo) o 2e vloly s S 2 FA4 AE AP S & ride to water, and mix thgr Vitamin D, and water in al:;
G5 ol2]st AW diat ol 4e] Hholis o] melee) o SIAE AT | o ad disolve then with
Z220] 0% R e A4 ool g Help oo
AR5 FEo| nEg Asto|tl Wb B AT A= o | Heat the hot plate for 3minutes. |
Aol d227h 52 AR7) Heldt A= ARel 0‘]% Add gelatin and heat in h()tlplate fire power 4. (10 min)
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| Cut it into a proper size. \
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[3£ 1] Procedure for preparation of Sparassis Crispa jelly.
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3t 2] Formulation of jelly prepared by different ratio of Sparassis Crispa powder.

Ingredients (g)

Control 1.00% 2.00% 3.00% 4.00%

Sparassis Crispa powder 0 5 10 15 20

Gelatin 35 35 35 35 35

Sugar 25 25 25 25 25

Oligosaccharide 50 50 50 50 50

Fragaria x ananassa powder 10 10 10 10 10

Water 380 375 370 365 360

Total 500 500 500 500 500
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[z2¥ 1] Contents of total phenolic compounds in jelly
prepared by different ratio of Sparassis Crispa powde
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[z29 2] Contents of flavonoid compounds in jelly pre
pared by different ratio of Sparassis Crispa powder.
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[3% 3] Sensory preference result of jelly prepared by different ratio of Sparassis Crispa powder.

Color Hardness Springiness Taste Sweetness Acceptance

Control 52+1.14% 43+1.777 47+1.777 4.7+1.8% 44+1517 46+1.58"
1% SC 44+1.71” 4.3+41.49” 47+1.347 39+1.52” 39+1.52% 4.1+1.45”
29% SC 4.3+0.95” 354053 36+1.07" 30+1.157 32+1.14” 32+1.14%
3% SC 3.9+0.88” 30+1.05” 32+0.92” 24+0.977 29+0.99” 25+0.97
49% SC 3.1+0.99¢ 2.7+0.95” 2.1+0.88° 1.9+0.74Y 2.2+1.23Y 1.9+0.74°

cValues with different superscript within products are significantly different at p<0.05
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[29 4] ABTS radical scavenging activity in jelly pre

pared by different ratio of Sparassis Crispa powder.
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