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Research on the Techniques for Infrared Drying of Shiitake Mushroom

WANG Hong—cai', ZHANG Min™, WANG Zhao—jin®
(1. School of Food Science and Technology,Jiangnan University, Wuxi 214122, China;2. The Shengtai Ke Infrared
Technology Company , Taizhou 225300, China)

Abstract: In order to obtain high —quality dried mushroom efficiently,this paper investigated the
impact of infrared drying on the drying characteristics of shiitake mushrooms,and compared with
hot air drying methods,analysis of the impact of two different drying methods on the products
quality of dried shiitake mushroom. The results showed that Pre —drying,Gill —up position have
higher dryi ng rate than cap —up position;As the temperature increases,the irradiation distance
decreases, the loading coefficient decreases,the wind velocity increases,the time required for drying is
gradually reduced. The products sensory and chemical quality dried by infrared is superior to hot air.

Key words: Shiitake mushroom,infrared drying,hot air drying, properties , qualities
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Table 1 Sensory score of dried shiitake mushroom
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Table 2 Effects of infrared and hot air drying on sensory A
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3

Table 3 Volatile components and their relative contents of in the infrared and hot air drying of shiitake mushroom

/min

CS, 1.623 1.96 0.78
C,H.0, 2.157 48.72 36.8

CeH,0 4.73 2.10 -
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C:HO 9.01 091 -
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1.2,4,5,7-pentathioctane C3HeS; 21.30 - 1.49
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