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Effect of Drying Temperature on Quality of Pleurotus eryngii
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Abstract: In this research different parts of Pleurotus eryngii were chosen as the materials, dried and rehydrated under different
temperatures. The nutrient content and sensory properties of the samples'with the best and worst rehydration ratio were detected. The results
showed that the nutrient content of Pleurotus eryngii dried a 70 ‘C was higher than that a 40 “C. The hardness and chewing of the top and
middle parts of Pleurotus eryngii dried a 70 ‘C were higher than that at 40 “C, while contrary.results were found for the bottom parts tested. The
elasticity of top parts of Pleurotus eryngii dried a 70 ‘C had a large difference with that at 40 °‘C, and showed little difference with the other

parts.
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Fig.1 Rehydrationratics of different parts of dried Pleurotus
eryngii under different temperatures
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Table 1 Nutrient content of dried Pleurotus eryngii under

different temperatures

e AT X SAERAE % %

AR HEEA

TR

4,40 CF#l 0.3520.00° 30.2940.02* 10.0240.00° 3.9520.11°
70 °CF 4] 0.4540.00° 27.7740.01° 12.49+40.00° 15.1940.06°

25 40 'C F 4] 0.2740.00° 35.0140.02° 3.9740.00° 7.2240.09°

|
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kgmt%ﬂaw&mﬁwm&mﬁ2wﬂmeamﬂﬂe
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Fig.2 Sensory evaluation of dried Pleurotus eryngii after

rehydration
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