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Production of functional foods with high sensory properties by using flavor
precursor of shiitake mushrooms
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The method to evaluate the amount of lentinic acid, a flavor precursor of
shiitake mushrooms, was established. Then, the amount of lentinic acid in shiitake mushrooms of
different species, cultivation method, and processing mushrooms was compared. In addition, the
suppressive effect of shiitake extract with high lentinic-acid content on the elevation of ethanol
concentration in blood was examined. The orally-administered shiitake extract with high
lentinic-acid content suppressed the elevation in blood ethanol concentration. Shiitake extract with

high lentinic acid suppressed ethanol absorption from stomach and small intestine and promoted
ethanol metabolism by inducing alcohol dehydrogenase and aldehyde dehydrogenase.
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