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Abstract: This study aims to develop a bottled brine bolete (Phlebopus colossus (R. Heim) Singer), to determine
the antioxidative properties and to study the shelf-life of the developed product. A bolete grown in Sam Ruean
sub district, Bang Pa-in district, Phra Nakhon Si Ayutthaya province is usually sold in the form of fresh mushroom
and distributed during its season only. Therefore, the communes preferred to develop a bottled brine bolete,
which is a high-value product with extended shelf-life and could be distributed all year round. According to the
study, the effect of different brine concentrations (1, 1.5 and 2%) on the properties of the processed mushrooms
was examined. The results showed that the total phenolic content and antioxidative properties of the bottled brine
bolete were slightly decreased with increasing of the brine concentrations. The 1% brine bolete remained the
most value of the total phenolic content and antioxidant activity (42.09% and 74.49% compared with the fresh
mushroom, respectively). Moreover, the product might be stored at the room temperature for at least six months
without any microorganisms. After the training course of a bottled brine bolete processing, the communes could
apply this research knowledge to their work which can increase their family income.

Keywords:  Phlebopus colossus (R. Heim) Singer, bottled brine bolete, total phenolic content, antioxidant

activity, shelf-life
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Table 1 The characteristics of the bottled brine bolete at different brine concentrations

Concentration of brine solution in the product

Fresh
Characteristics (%)
mushroom
1 15 2
Color L* value (lightness) 6.06+0.30° 48.79+0.7 48.53+0.7 47 44+0.
Color a* value (redness) 2.48+0.05° 5.57+0.31 5.35+0.42 5.36+0.3
Color b* value (yellowness) 6.13+0.12° 18.80+0.5 18.91+0.5 17.82+0.
Salt content of brine (%) 0.84+0.03 1.32+0.03 1.83+0.0
Salt content of mushroom (%) 0.47+0.00 0.55+0.03 0.80+0.0
0.19+0.03° . .
3(3
Drained weight (%) 62.41+0.4 62.19+0.5 62.88+0.
5° 7° 62°
Phenolic content (GA mg/100 g) 27.05+0.3 25.29+0.2 21.03+0.
64.27+0.51° . .
4 9 11°
DPPH radical scavenging activity (GA mg/100 28.19+0.6 27.34+0.5 27.70+0.
37.87+0.07° . . .
Q) 3 7 89

Results shown as means + SD (n=3). Data within rows followed by different letters are significantly different (P < 0.05).
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Figure 2 Color parameter (L*, a* and b*) of the bottled brine bolete over 6 months at room temperature
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Figure 3 Salt content and total plate count of the bottled brine bolete over 6 months at room temperature
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Figure 4 The training course of the bottled brine bolete processing at Sam Ruean sub-district, Bang Pa-in

district, Phra Nakhon Si Ayutthaya province
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