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Abstract
This study was designed to develop a nutritional Dictyophora indusiata meal replacement powder
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taking Dictyophora indusiata powder, high-fiber dietary blend, maltodextrin, and erythritol as the
primary raw materials. The formulation of the nutritional Dictyophora indusiata meal replacement
powder was optimized through single-factor experiments and orthogonal tests, and its nutritional
composition, antioxidant activity, and instant properties were determined. The research demon-
strated that the optimal formulation of the nutritional Dictyophora indusiata meal replacement
powder was as follows (based on a 30 g/serving benchmark): Dictyophora indusiata powder 10%,
high-fiber dietary blend 45%, maltodextrin 20%, erythritol 7%, and fruit powder 18%. Under this
formulation, the total sugar content of the meal replacement powder was 66.75 g/100 g, fat content
15.36 g/100 g, protein content 18.10 g/100 g, vitamin C content 1.82 mg/100 g, and moisture con-
tent 4.85 g/100 g. The DPPH free radical scavenging rate reached 83%. The prepared nutritional
Dictyophora indusiata meal replacement powder was characterized by a mildly sweet and silky
taste, well-balanced flavor, and excellent solubility.
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Figure 1. Meal replacement powder process flowchart
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Table 2. Factors and levels of the formula optimization experiments
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Table 3. Sensory scoring rules
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Figure 2. Effects of adding proportion of Dictyophora indusiata
nutrltlonal meal replacement powder on sensory evaluation
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Figure 3. Effects of adding proportion of high fiber dietary com-
bination of Dictyophora indusiata nutritional meal replacement
powder on sensory evaluation
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Figure 4. Effects of adding proportion of maltodextrin of Dictyophora
indusiata nutritional meal replacement powder on sensory evaluation
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Figure 5. Effects of adding proportion of erythritol of Dictyophora indusiata
nutritional meal replacement powder on sensory evaluation
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Table 5. Results and analysis of the orthogonal tests
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