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[Fig. 1]
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Evaluation of Anti-Glycation Activity
Collagen Anti-Glycation Assay

120

CI'White ear mushroom @ Black ear mushroom

AG 0.005 0.05
(1.48 mg/ml) cgnuentratann{msfmﬂ

8 8

S8 &

Glycated collagen production
rate(%)
3

=]




[Fig. 3]
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[Fig. 5]
Water Absorption and Retention Comparison Experiment
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[Fig. 6]

Manufacturing Process I for white Auricularia polytricha

(When Using Dried Raw Materials)
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Manufacturing Process 11 for white Auricularia polytricha

(When Using Raw Materials)
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