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Abstract: Stropharia rugosoannulata and Pleurotus geesteranus are rich in nutrients and delicious, but their water
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contents are high which is not conducive to preservation and long-distance transportation. Drying of edible fungi is an
important measure to extend the industrial chain and expand the sales radius. In this study, vacuum microwave drying and
hot air drying were the focus, and the optimal drying process parameters for drying Stropharia rugosoannulata and Pleurotus
geesteranus were optimized and established. The effects of different treatments on their physicalcochemical properties
and nutritional quality were systematically evaluated. The results showed that the optimal processing parameters of
vacuum microwave drying for Stropharia rugosoannulata were: vacuum degree, 0.008 6 MPa; temperature, 45~55 °C ;
power, 1 600 W. The optimal vacuum microwave drying parameters for Pleurotus geesteranus were: vacuum degree,
0.008 6 MPa; temperature, 45~55 °C ; power, 2 000 W. Under these conditions, the protein, total sugar and fat contents of Stropharia
rugosoannulata were 39.41%, 28.86% and 3.79%, respectively, with its L* being 85.51, total phenol content being 4.28 mg/g,
antioxidant capacity being the highest, bulk density being 4.72 mL/g, and water-holding capacity being 4.49 g/g. The contents of
protein, total sugar and fat of Pleurotus geesteranus were 42.85%, 37.25% and 3.75%, respectively, with its L* being 83.90,
total phenol content being 4.31 mg/g, antioxidant capacity being the highest, bulk density being 3.88 mL/g, and water holding
capacity being 4.25 g/g. The comprehensive quality resulted from vacuum microwave drying was better than that resulted
from hot air drying. In conclusion, the edible fungi dried by vacuum microwave drying have higher quality than those dried
by hot air drying.
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Table 1 Parameters and time of two kinds of edible fungi
treated by different drying methods
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Table 3 Different drying methods on the content of basic
nutrients of edible fungi

@r  KastE  RAR/% EAE/% R 1% 283 L* a* b*
1 7.05+0.25" 38.67+0.08" 28.77+0.19" 2.55+0.56° 1 7276 £0.37°  6.72+0.08°  23.62+0.65
2 7.78+0.13 39.54+0.11° 30.64+0.07° 2.22+0.10° 2 70.89 +0.62°  7.43+0.02°  23.49+0.73°
3 6.42+0.81 39.95+0.16° 35.33 +0.05° 2.20+0.07° 3 69.66 =0.46°  8.06+0.02°  23.75+0.57"
4 6.74%0.06" 38.59+027 33.62+0.04° 2.20+0.21° 4 64.67+0.87°  9.11+031°  23.35+0.87°
ﬁ»s 432+0.28° 38.50%0.08" 32.16+0.18" 2.10+0.07° 5 67.45+1.04"  830*0.33"  22.65%0.49°
Z 6 6.00+0.73" 39.44 +0.14° 34.44=021" 3.30+0.28" 6 82.89£0.22°  2.04+0.09"  18.72%1.01°
7 4.98+0.55% 40.63+0.21° 35.92*0.14" 3.75+0.35" 7 82.90+0.59"  2.06+0.08"  18.81+1.58
8 5.98+0.09"" 41.25+0.14° 37.20 =0.04° 4.50 +0.28" 8 83.81+0.30°  1.90+0.09"  16.67 =0.52°
9 5.26+0.64% 43.03+0.25" 37.25+0.13" 4.80 +0.42° 9 83.90 £0.52°  2.00+0.14"  17.63 +0.25
10 5.54+0.16* 40.09 +0.12" 31.96 +0.09" 3.75+0.35 10 82.24+0.14°  2.34+0.15° 18.28£2.14"
11 558023 3147+ 130° 2547 %022 2.63+0.22° 11 84.93+0.34°  0.51+0.16"  11.21+0.62°
12 5.09+0.13" 34.13+0.07" 27.15+0.32" 2.62+0.07° 12 83.47+021°  0.74+0.14°  13.36£0.57°
13 4.92+0.16™ 35.78 +0.62° 29.21 +0.47" 2.91 +0.04° 13 74.84+0.34°  3.14%024°  15.45+0.55°
14 478 £0.19° 33.80 +0.45' 26.06 = 0.81™ 2.76 * 0.05% 14 75.02+0.32°  291+0.26°  14.64+0.35
i 15 4.69+0.08° 32.02+0.49° 25.83 +0.93% 2.78 +0.11% 15 7473043 454+0.16°  14.70 +0.30°
J?f;; 16 3.25+0.11' 36.32+1.10° 26.67 + 1.28™ 2.58 +0.26° 16 85.41£0.28"  024+0.13*  11.44+0.53°
ﬁu 17 2.79+0.05° 36.54+0.05° 29.26 +0.09° 3.55+0.12" 17 83.43+1.26°  1.70+0.13%  12.93+021°
18 2.54+0.08" 39.41+0.64" 29.11 +1.01° 3.79 £0.08° 18 8551026  0.71+0.13°  12.29%0.26"
19 2.49+0.02" 37.99+0.58" 28.86+0.39° 3.38+0.16" 19 85.10£0.19"  0.26+0.05%  10.900.16°
20 2.38+0.05" 36.52+0.89° 23.85%0.82° 3.31+0.09° 20 86.02+0.37°  032+021%  973+0.21"
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Fig.4 Electronic nose radar image of Pleurotus geesteranus
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Fig.5 Electronic nose radar map of Stropharia rugosoannulata
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