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Abstract: The effects of six hot-air drying methods on the content, composition, and antioxidant activity of polyphenols in mushrooms
(Lentinus edodes) were studied. Phenols were analyzed qualitatively and quantitatively with the Folin-Ciocalteu method and HPLC, and their
antioxidant activities were evaluated with.chemical methods. The results showed that isothermal drying (ID) resulted in the highest free phenol
content (2.69 mg GAE/g DW) and the lowest bound.phenol content (0.19 mg GAE/g DW), whereas uniform intermittent drying resulted in the
lowest free phenol_content and relatively high bound phenol content. The free phenols mainly consisted of gallic acid, chlorogenic acid, caffeic
acid, and quercetin, and.the bound phenals mainly consisted of gallic acid and quercetin. Polyphenol content in mushrooms after drying with all
methods had measurable levels of antioxidant activity. The 1D group had the strongest DPPH -radical scavenging capacity, with 1Cs, values for
free and’ bound phenols ‘as 0.53 pg/mL and 0.06 pg/mL, respectively. The ID group free phenols also had the strongest ABTS' -radical
scavenging capacity, with an 1Csgvalue of 3.32 pg/mL. No differences in ABTS " -radical scavenging capacities by bound phenols were found
among the" groups. The reducing powers of the groups also showed no significant differences. In conclusion, the polyphenol content in
mushrooms dried with various methods showed differences in content, composition, and antioxidant activity. Additionally, 1D is a relatively
ideal drying method for mushrooms.
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Table 1 Polyphenol content in mushrooms after various hot-air drying treatments

TR X ID URD NURD UID NUID CD
#BE/(mg GAE/gDW)  2.690.02%  2.234001°  2233003°  2214001%  21140.01°  24840.02°
% 4®/(mg GAE/gDW)  0.1940.01°  031#0.01°  026#0.02°  033#0.01° 02540.03°  0.26%0.01°

%.8/(mg GAE/g DW) 2.8840.01"  25540.01Y « 2502003 254001 = 2.3640.02°  2.7430.03"

7 : ID: [ERFAE; URD: ¥4 ERFIE NURD: FE¥HAERTIE, UID: 35 9MEFIE; NUID: 3342 R EkFIE; CD: 3k
HHTRAKTE (TR). AD REFEREKEH ZFEE(p<0.05); a¢c TR FAREKLELEH £ F B H(0<0.05); w-z REF4

REL B 257 23 (p<0.05).
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Table 2 Polyphenol composition and content of mushrooms after various hot-air drying treatments (ug/g)

Stk Fags X ERTER R whedE B R E

ID 873.98416.05° 904.88430.70° 30.15:44.56® 503.26422.77°
URD 838.9142058®  822.40450.32% 21.6141.25" 458.23416.56"
. NURD 781.83420.74° 527.92417.25° 22.52:4.31% 467.23416.04°
uiD 845.2241659%  851.58429.12% 23.9740 47 474.57422.02°
NUID 806.23416.20"°  826.15421.68%° 21.8740.49° 493.52420.19°
CD 856.07416.94%  871.02+10.32% 33.7744 4T 493.96:45.86°

ID 20.6640.82° nd nd 71:6041.36°

URD 22.3540.96"8 nd nd 79.3944.28"8

PN NURD 21.6841.13"8 nd nd 77.4414 555
uiD 24.20#4.23* nd nd 82.6542.73"°

NUID 21.6541.04"8 nd nd 80.03+1.23%°

CD 22.674.12°8 nd nd 80.3942.46"°

Z: a-d FRIFHREA—FINHEB 2752 F(<0.05); A-C RRFEHREA—F|NELSB £ 724 (p<0.05); nd £ FARAAAE.
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