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Abstract

The objective of this research was to study the optimum formulas of mushroom extracted from fresh
stroma, dried stroma, fresh corpus and dried corpus. The extraction ratio of Cordyceps militaris was as follows :
water at 1 : 15 ratio by weight extracted at 85 °C for 2.5 hours. This study developed three formula : ME;
Mushroom Extract , HN ; Honey , MD ; Maltodextrin, SU ; Sucralose, formula 1; 90 : 6 : 4 : 0 /formula 25 92: 6.: 2
:0.08, and formula 3 ;94 : 6 : 0: 0.16. The beverage products were sterilization at 2.20 bar, 115 °C fof 15 min. The
sensory evaluation by Hedonic scale 5 was studied with 30 panelists. The results showed that formula 2. ME : HN.:
MD : SU; 92 :6:2:0.08 were the most appropriate product with the score of 4.3, cordycepin has 112:56 ppm. ,
4% polysaccharide 6 “Brix TSS and pH 6.4 , while total aerobic count, and total yeast and mold count of product

formula were in the range of 1 x10 -1.5x 10°and 1 x 10 ' - 6.5 x 10 ' CFU/ml, respectively.

Keyword: Cordyceps militaris, Cordycepin
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	3.3.1. การทดลองที่ 1 วิเคราะห์องค์ประกอบเริ่มต้นของดอกและฐานเห็ดถั่งเฉ้าสีทองทั้งสดและแห้ง ได้แก่ ปริมาณความชื้น (AOAC, 2005) ปริมาณคาร์โบไฮเดรต (FAO, 2003) ปริมาณโปรตีน (AOAC, 1995) หาปริมาณ เถ้า (AOAC, 2005) ปริมาณโพลิแซคแคไรด์ (Chang et al,.2004)



