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Abstract

and Yunnan local chicken as main material, based on the single-factor and orthogonal test, the effects of the amount of mushroom, cooking time

(1. College of Food Science and Technology, Yunnan
[ Objective | The optimal preparation technique for chicken soup with Boletus edulis was determined. [ Method] With Boletus edulis

and ratio of chicken to water on soup taste were determined. [ Result] The order of factors influencing sensory evaluation was: the ratio of chick-
en to water, amount of mushroom, cooking time. The optimum conditions were as follows: the ratio of chicken to water was 1:4 g/ml, the a-
mount of mushroom was 12% , cooking time 60 min, under the above conditions, the sensory evaluation score could reach as high as 73. 67.
[ Conclusion] The study can provide theoretical guidance for the industrial processing of chicken soup with Boletus edulis.
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