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Effect of Different Drying Methods on
Quality of Lyophyllum decastes
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PENG Huihan, WANG Mingyuan, LIU Jianfu
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Abstract: To explore the effects of different drying techniques on the quality of Lyophyllum decastes, fresh
Lyophyllum decastes was used as starting material, and three methods including hot air drying, microwave dr-
ying and vacuum freeze-drying were used to test the appearance, mass fraction of nutrient component, antioxi-
dant activity and rehydration properties of Lyophyllum decastes after treatment. The results showed that dif-
ferent drying methods had different effects on the appearance and mass fraction of nutrient component of
Lyophyllum decastes. Vacuum freeze-drying could better maintain the appearance of the sample, followed by
hot air drying, and microwave drying had the most impact on the appearance of Lyophyllum decastes. Among
the three drying methods, the mass fractions of polysaccharide and protein of vacuum freeze-dried Lyophyllum
decastes were higher than those by the other two drying methods, while the mass fractions of crude fiber and
fat of hot air dried Lyophyllum decastes were higher,and the mass fractions of total phenolic and total fla-
vonoid of microwave dried Lyophyllum decastes caps were the highest at 4. 95 and 7. 96 mg « g ', respective-
ly. After drying, the phenolic substances of Lyophyllum decastes had strong ability to scavenge DPPH free

radicals and ABTS free radicals, and the rehydration ratios between each treatment group showed significant
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differences. The vacuum {reeze drying of dried Lyophyllum decastes had the best indicators and was the pre-
ferred drying method.

Keywords: Lyophyllum decastes ; drying method; nutrient component; rehydration property
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Fig. 1 Appearance changes of Lyophyllum decastes after treatment with different drying methods
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Tab.1 Moisture content of Lyophyllum decastes after treatment with different drying methods
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Fig. 2 Effects of different drying methods on mass fraction of polysaccharide and protein of Lyophyllum decastes
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