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Research progress on influence of drying methods on flavor
compounds of edible fungus
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ABSTRACT: Edible fungus is rich in nutrition, with strong aroma and delicious umami taste of mushroom, which
has long been loved by consumers. The flavor is not only the main indicators for evaluating the quality of edible
fungus, but also an important factor to influence the consuming trends, and it has become a research hotspot of many
domestic and foreign researchers. As a processing method that can effectively prolong the shelf life of edible fungus,
drying will cause the variety and content of edible fungus flavor substances to change, so that edible fungus show
different flavor characteristics from fresh state, and different drying methods have an important impact on product
flavor. This study introduced the main differences of flavor substances between fresh and dry edible fungus,
emphatically compared the effects of different drying methods on volatile and non-volatile compounds of edible
fungus, and prospected the application prospects and possible development directions of drying technology in edible
fungus flavor substances, so as to provide references for the further research of edible fungus flavor substances.
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Table 1 Volatile compounds in fresh and dried edible fungus
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Table 2 Effects of different drying methods on volatile compounds of edible fungus
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Table 3 Effects of different drying methods on non-volatile compounds of edible fungus
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