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Development of Functional Beverage from Funori
(Gloiopeltis furcata) polysaccharide

Tomoki OHTA, Akira TANAKA and Shuji YOSHIKAWA

To develop a functional beverage from funori polysaccharide containing funoran, we investigated

the removal of arsenic in funori and the optimal extraction condition to reduce the high viscosity.

Among the various pre-treatment methods tested, the arsenic in funori material was removed the most

effectively by ethanol washing. The viscosity of the polysaccharide extract by heating with citrate was

remarkably reduced and resulted in a significant increase in the content of polysaccharide, funoran.

From these results, a technology of processing the functional beverage containing funoran was estab-

lished.
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Table1 Chemical composition

of funori powder (%)
Moisture  Protein Fat  Carbohydrate  Ash
9.3 12.2 0.7 56.5 21.3

Table2 Mineral contents
of funori powder (g/100 g)
Na K Ca P Mg Fe Zn Cu

4,534 1,488 347 164 759 14 1.7 0.3




LB BRI THSE L > ¥ —#e  No. 6 2005 9
025 ~ 20 -
i —— Citrate
% Acetic acid
020 T
15 —A— Ascorbate
)
0.15 - g
g B
o
010 51
2
=
5
0.05
0.00 0 |

A B C

Fig.1 Removal of arsenic in funori powder
by ethanol washing.
A: Material, B: After washing 3 times with 10-fold 809
ethanol, C: After washing with 10-fold 809 ethanol at 80°C
for 3 hours.
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Fig.2 Removal of arsenic in the funori extract

with commercially available adsorbent.
A: Extract, B: Chelest fiber GRC, C: Chelest fiber GPC, D:
Activated charcoal.
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Fig. 3 Effects of addition of organic acids
on the viscosity of the funori extract.

Extraction with each organic acid was performed by
heating for 2 hours at 98°C.
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Fig. 4 Effects of heating temperature
on the viscosity of the funori extract.
Extraction was performed by heating for 2 hours with 0.
59 citrate. The control sample was extracted by heating
at 98°C for 2 hours without citrate.
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Fig.5 Effects of heating time on the viscosity
of the funori extract.

Extraction was performed by heating at 98°C with 0.5 %

citrate.

The control sample was prepared as in Fig. 4.
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