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Hot Air Drying for the Production of Agaricus bisporus Powder

HUANG Fan, LIU Ying, ZHANG Jing-jing, YUAN Yan, HUANG Wen™

(College of Food Science and Technology, Huazhong Agricultural University, Wuhan 430070, China)

Abstract: In this work, the hot Air drying processing technique of Agaricus bisporus powder was studied. The effect of color-
protection solution were discussed. The study results showed that the optimized processing technique were as follows: hot air
drying temperature 50 °C, slice thickness 2 mm, mushroom loading 40 g/m’ and drying time 7 h. The optimum color protection
solution contained sodium sulfite (0.1 g/100 mL), sodium D-isoascorbate (0.3 g/100 mL) and citric acid (0.05 g/100 mL).

Compared with freeze-dried powder, slight reductions were observed in the color, nutritional value and functional properties

of hot air dried powder while no significant difference was present.
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Fig.1  Effect of drying temperature on color of Agaricus bisporus
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Fig.2  Effect of slice thickness on color of Agaricus bisporus powder
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Fig.3  Effect of loading volume on color of Agaricus bisporus powder
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Fig.4  Effect of blanching on color of Agaricus bisporus powder
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Table3 Comparison of the effect of hot air drying and freeze-drying on
nutritional components and chrominance of Agaricus bisporus powder

amEsy RESOREE OAEL KB AgH T
TR wRe RE% §E% SRR a* b

AUTR 2526 28.54 3.15 8.79 1148 9016 038 1038
AT 2371 25.63 247 834 859 8524 205 1314

BRI, AT AR LA R T, OUA B 2 4y
(R TR o HRmE AT BRAIG, RO BR TR 2R 240, AR
G IR EEANW & AECOPRTT I, P 2 BRI 2 LU AR
IR, AR T PR XA i by (B Vs 22, 1 R LR I e
G, SEERG AT N, (FEL*HIAE] T 8524, (AN
AR,

Fa PRTRMERT RSB B SRR m
Table 4 Effect of hot air drying and freeze-drying on functional
properties of Agaricus bisporus powder
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