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The main contents of an experiment of this application research task screen
mushroom which ferments meat, It is manufacturing the functional meat which has
beta-D-glucan etc. which heighten the anti-thrombin activity, the fibrinolytic activity,
anti-oxidization activity, and immunity power which arise by the mushroom origin and
the fermentation action which prevent thromboses, such as myocardial infarction and
cerebral thrombosis, and prevent cancer. As a result of research, Schizophyllum
commune s suitable for the fermentation of meat, the amount of triglyceride in meat
suspension decreases with fermentation, and free fatty acid is increasing, It was
suggested that not only functionality but it is effective as a new processed food, such as
that total cholesterol and free cholesterol also showed the downward tendency and
presenting flavor peculiar after each fermentation period. Furthermore, it became
clear that fat and cholesterol can be decomposed by fermenting meat in mushroom by
this research although a detailed experiment is required, and the fermentation of the
meat by mushroom was sure of it being suitable for manufacture of healthier meat.
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