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ABSTRACT

This health supplement product development project aimed to create higher
value for both medicinal and commercial mushroom that have been being highly consumption
in Thailand. The study started with collection of nutrition and health-related properties of
many varieties of mushroom from previous data, then analysis of these data and selection
making on the most promising mushroom variety and, finally this project developed 2
prototype products from the selected mushrooms. The result shows that, from previous study,
Hed-Krang (spilt gill mushroom : Schizophyllum commune Fr.) shows its higher effective on
immunity system in animal testing than Yamabushitake mushroom (Hericium erinaceus) and.
Hed-Karaboon (Antrodia camphorate.) The study found that Hed-Krang extract gives the best
preventing on nitric oxide and TNF-Q. Hed-Krang secretion was then selected to use as a
medicinal raw material in this project while Hed-Hu-Nu-Dum (Jew’s ear mushroom : Auricularia
polytricha) and Hed-Nang-fa (Sarjor-caju Mushroom : Pleurotus sajor-caju) were also selected as
raw materials by not only their commercial available but also their nutritional and health
related properties. Both Hed-Hu-Nu-Dum and Hed-Nang-fa also reduce the strong pungent odor
and bitterness of Hed-Krang in the mix. From the two prototype products development
studied, the result show that, in 100 g. of the minimal sweetness syrup product from Hed-Krang
extracted gives 280.9 Kcal energy, 29.7 % moisture, 69.3 ¢. carbohydrate, 0.02 ¢. fat, 0.86 ¢.
protein, <0.025 and <0.030 mg. of vit. B2 and vit. B1 respectively, 0.355 mg. Ca and 0.357 mg.
Zn, at the same time, the study on the 100 g. of mixed mushroom sheet presented 344.4 Kcal
energy, 7.6 ¢ moisture, 70.9 g. carbohydrate, 0.95 ¢. fat, 13.1 g. protein, 0.21 mg. of vit. B2, 99.2
mg. Ca, 94.5 mg. Mg, and 3.3 mg. Zn. The result on the effect of mushroom products on the
effectiveness of Hed-Krang to the body immunity system it was found that both of the Hed-
Krang syrup and mix mushroom sheet showed 2-3 times and 2 times respectively higher in the
preventing of TNF-Ql secretion. The inflammation reducing study also indicated that Hed-Krang
and mix mushroom sheet reduced the prostaglandin E2 production however Hed-Krang syrup
did not show this affect. From the consumer acceptant testing, it was found that 60 and 88

percent of consumer accepted the mix mushroom sheet and the mushroom syrup respectively.
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