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ABSTRACT: Objective To study the effect of different drying methods on the quality of Hericium erinaceus.
Methods Three different drying methods including vacuum freeze drying, hot air drying, and vacuum drying were
used to determine and analyze the active ingredients and antioxidant activity of Hericium erinaceus. Three

antioxidant systems, DPPH scavenging capacity, reducing capacity and ABTS+scavenging capacity, were evaluated.
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Results The totalphenol and triterpenoids of Hericium erinaceus in the vacuum drying group at 50 °C had the

highest content of 17.56 mg/gand 2.83 mg/g, which decreased with increasing heating temperature. The content of

total phenoland triterpenoids in the 70 °C vacuum drying group was only the 53.5% and 71.7% of 50 °C vacuum

drying group. The content of the vacuum freeze-drying and hot air drying groups was similar, the highest content of

total phenol and triterpenes was both in the hot air drying group at 60 °C, which was 7.28 mg/g and 2.17 mg/g, and

the lowest contents was 70 °C hot air drying and vacuum freeze drying, the total phenol content was 4.06 mg/g, and

the triterpene content was 1.77 mg/g. The alcohol extracts in the vacuum heating drying group had better antioxidant

capacity than the other 2 drying methods, and the antioxidant capacity increased with the increase of the extract

concentration. Conclusion The 50 °C vacuum drying group have higher active ingredient content and relatively

strong antioxidant capacity, which can be better applied to drying and quality improvement.
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