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Abstract: Browning problems occurred during th

products. Different Three drying methods of hot air, far infrared and vacuum freeze were used for fresh Pleurotus eryngii after non-sulfur color
protection. The results showed no significant difference among the three drying methods on the color of dried products after the treatment of
color protection. Rehydration time of Pleurotus eryngii after vacuum freeze-drying was shorter than the other two methods, 2 min. Compared

with the hot air-drying, PPO activity of Pleurotus.eryngii significantly increased (p<0.01) after the far infrared-drying, and other indexes were

not significant. The activities of CAT, PPO, POD and the viscosity increased significantly after the vacuum freeze-drying (p<0.01), and the

hardness, elasticity and.chewine ed with significant differences (p<0.01). The results of cell microstructure showed that three drying
methods induced ‘cell deformation and the vacuum freeze-drying exhibited least influence. Consequently, the vacuum freeze-drying method
had litt]@lue on the'quality of Pleurotus eryngii after color protection.
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Fig.1 Effects of different drying methods on rehydration rate
of P.eryngii after color protection
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Fig.3 Effects of different drying methods on browing enzyme

activities of P.eryngii after color protection
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3 bR S 2.81 1.08%* 1.07%* 1.38%"
4 EFR 0.83 0.74%* N.D. 0.71%*
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7 E2S 1.45 2.08%* 3.93 %+ 3.86%+
8 KB 0.76 0.58%* 0.39%* 1.2k
9 AT AR T B 0.19 N.D. 1.99%* N.D.
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2 23-T =B 0.53 0.49%* 7.66%+™ 10163+
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7E: *p<0.05, **p<0.01 vs control group; ’p<0.05, #p<0.01 vs hot air drying.
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