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Physicochemical characteristics and optimal drying temperature condition of
Agaricus(Agaricus Blazei) mushroom
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Abstract

As its high functional properties to be used as medicine or food, the cultivation of Agaricus blazei mushroom has been
expanded and its commercialization required better storage methods that can extend its functional and nutritional value for
longer period. We selected drying as the most plausible method to meet such requirement, and several drying conditions were
investigated to locate the optimum drying condition that can be used to keep the quality of mushroom. Drying temperature
of 50°C, 60°C, 100°C were selected to trace the drying time required to achieve the moisture content of mushrooms less than
10%. The drying temperature at 50°C required 29 hrs of drying time, while 100°C required only 10 hrs of drying time.
However, their quality characteristics on the following categories, on the degree of browning and color were investigated to
find the optimum drying condition. In addition, sensory evaluation was conducted to evaluate the quality of dried mushrooms
produced by each drying condition. The browning of the mushroom was evidently increased as the higher drying temperature
was used and 50°C drying produced the most desirable quality of all in pileus or stipe. The degree of browning intensified
by drying temperature was comparable to the result of whiteness index value, which resulted lower L values as drying
temperature increased. and the 50°C drying resulted the most highest L values among all drying samples. As the browning
and whiteness results implied, the sensory evaluation result gathered from the present research indicated that the 50°C drying
was the most favorable drying condition by scoring the most highest average scores on flavors, color, appearance, and overall
acceptability conducted by the 10 evaluation panels.
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Fig. 1. Change in moisture content of Agaricus Blazei during
drying at different temperature.
(A) : at room temperature
(B) : at 50C
(C) : at 60T
D) : at 100T
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Fig. 2. Rehydration curves of dehydrated Agaricus Blazei at
50T, 60T, 100TC and room temperature.
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Table 1. Response of surface of browning of Agaricus Blazei
during dry at 50C, 60T, 100T and room temperature

Pileus of Agaricus Stipe of Agaricus

Fresh 0.032 0.036

50C 0.388 0.274

60T 0.488 0.401

100TC 0.558 0.524

Room temperature 0.657 0339
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Fig. 3. Water activity of Agaricus blazei during drying at
50T, 60T, 100TC and room temperature.
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Table 2. Color of Agaricus blazei during drying at 50T, 6
0T, 10T and room temperature

5 Room
Fresh 50T 0T 100C Temperanure
L 439410094 508310070 416010093 44.17+0.143 465410.143
Plless a 77310064 65410050 52810014 48610310 59910411
b 112910093 105610236 73910038 63210581 8610098
L 639810072 475810071 454610048 387210084 453710053
Sipe a2 3501028 6410761 64410201 64310053 47210043
b 166910077 15341007 130710302 68610043 105610014
s BA

Table 3:& FHE HE& ot 2xd Uz oplEFa
o g, A, A aln AXAHQ) VST E ZAE B
AFAE Jehd Aol Ao glojME 100T7) 2622 7}
Fuky Aol 392 71wt YTAME whTEA|
2 10T} 272 71 Bstn Aeo] 42 713 Esioh §
Ak gko] glojxE Ago] 2628 M wgty 7 HE
259 50T, 60C 12)i 100THA ¥&g +X2 F)
2231 FAH NIEE 100T7) 282 7 #a 4L9)
352 7M ERAT, AFRLEZRE S0TAXY Az oy}
720t W w8 71k £3E BAh ofHd £
T B2ne aAvelrel o] Ax2xo] s vl
o2 Vet padittes drdne 598 2AE BA
th 2 olfEE A YoM ARLE7}F A5l gt of
Zte)F 20l 1fe Mg gojuen, I AF Yo e}
Ae 5, &4 427917 diolga Aundtth s 4
oluf dA¥oMde gl Tl BEAAHE e X2
TAME 2 A7t FUBle RS BAh O olwEc
Stijve25)2] STl AFT ATDER XA HA
benzoic acid7} EAN8ICI7} ofrbe]lF A7 AZXREHA AA4uk



480 FIHFATRT

2o 2]3}e] benzaldehyde2} benzyl benzyl alcoholZ H3}a}
<, o] 4EL o= Fo] e F2 IBHTFIHEL
2 o] 7] AR o3 AxAY AsHU= AZFY A
BoA Fo] F2 Ao ZAIHATE WA Table 304
ol il 2o} A, A, 7] a2 FHHY VsxEE
53, S0CAM 12§ ople|F2rt e dXLERY F
A% Mg 2L JoE FAEAG

o T

Table 3. Sensory evaluation of Agaricus blazei dried at 50T,
60T, 100T and room temperature

Overall
Flavor  Color  Appearance acceptability
50C 3 34 31 33
60T 29 33 35 32
100TC 33 26 2.7 28
RT* 2.6 39 4 35
RT* : Room Temperature
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