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Abstract 

 

          This special project aims at the proper production method of the beverage from the 

so-call Russian mushroom. Russian mushroom has the appearance of a rather starchy 

and flexible thick membrane which is named “ cartilaginous ”  [ Other common names 

may also be used,  such as Heavenly Gelatin  ( 90P+49##"5 )  or  Vinegar Gels  ( 90P++-Q%4P. )],  

Production methods can be divided into 2 steps as follows  :-  1.  Preparation and 

cultivation of yeast for the production of Russian mushroom.  This could be achieved by 

using pure bacterium namely Acetobacter xylinum which was cultivated most efficiently in 

the solution of tea and sugar in the ratio of 1:1 then 10% ethyl alcohol was added to this 

solution and was remained in a well-ventilated vessel at room temperature for  1 month.  

The Russian mushroom would be well-formed on the surface of the  solution.  2.  Testing 

of methods of cultivation.  After obtaining the prepared yeast of Russian mushroom,  this 

yeast was used as starting materials for cultivation and generation of varying degrees and 

types of tea and/or varying proportions and ratios of tea and sugar and the suitable length 

of times of fermentation in order to achieve a testy,  delicious and aromatic beverage.  

The most suitable ratio of tea and sugar is 8:2 with a fermentation time of 5 weeks.  The 

beverages were filtered by the process of aseptic technique and properly analysed and 

tested.  The results indicated the presence of caffeine and sugar content at 21
 
Brix 

concentration.  Biological tests were done by using the method of total plate count and 

classification analysis of bacterium by gram stain.  Final analysises did not indicate any 

harmful microbes what-so-ever.  Other allowable microbials are found within the limits 

enforced by the ministry of Public Health Regulation. 

 




