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Effects of drying methods on flavor components of
Lentinus edodes and Pleurotus eryngii
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Abstract: Organoleptic quality,soluble sugar,free amino acids and taste nuclectides in Lentinus edodes and
Pleurotus eryngii dried by different methods (hot air, natural air,vacuum and freeze drying) were investigated.
The results showed that compared with other samples,the vacuum—dried samples had rich mushroom flavor,
high content of free monosaccharides and free amino acids,contained more 5’ ~-GMP. Hence,the vacuum -
dried samples were more suitable to the development of mushroom seasoning.
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Table 2 Organoleptic quality of dried Lentinus edodes fruit bodies using different drying methods
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Table 3 Organoleptic quality of dried Pleurotus eryngii fruit bodies using different drying methods

E{EEAN F AR TRAE b T JRAE A BT P UR TR

JEREE sy, REAR Oy, A0 s, BRI A s 2AA
IRV INAS R Wi Wi ™ W)™ Tl R Wi

A M AT 2k AR SR P 1 25 XA PRI FAY B 0k XU IR 20l XA

20135 228 189



J@étﬂ@l’&

Scence and Technology of Food Industry

B A A XUSR T R L, BETR ISR T2 A IR XUIR
HEIMAATTHI Bk .
23 WAMESETH

T B ] PRI ) T S Rl A i I R i
B SR 1 O A I AN [R] 1 88 D7 V2 i b (R o
SEFIIE S BT R AFOHI I A SR S T R T 25 R0 T
PR PR R 257 5 P WL 1, B ah &5 R R AT R

5001 _
=
400 = .
POE 2
4 - < £ =
= 3004 E .
200 j\ j\ N P
wy
- \ o s | Jd 'l IIAI 1/\I
50 T T T T T 1
0.0 5.0 10.0 15.0 20.0 25.0 30.0
I 1] (min)

1 bRl BT ]
Fig.1 Chromatograph of erythritol, arabitol, trehalose , mannitol
and glucose standards
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Fig.2 Effect of drying methods on free amino acid of
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Lentinus edodes and Pleurotus eryngii
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Fig.3 HPLC chromatogram of 5’ —nucleotide standards
#:1:5"-CMP;2: 5" -UMP; 3: 5" ~GMP; 4: 5" -IMP;
5:5"-XMP; 6:5"-AMP.

WA TR ROR A AN B TV PR 5 (mg/g)
Table 4  Effects of drying methods on soluble sugar of Lentinus edodes and Pleurotus eryngii (mg/g)
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Fig.4 Effect of drying methods on 5’ ~GMP of Lentinus edodes

and Pleurotus eryngii
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