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Research progress on the drying technology of edible fungus and the storage
of its dried products

NI Xu-Dong, ZHOU Hua-Bin, YANG Hai-Long"

(School of Life & Environmental Science, Wenzhou University, Wenzhou 325035, China)

ABSTRACT: Edible fungus are rich in nutrition, has delicious taste and various biologically active substances.
However, the metabolism of fresh edible fungus is vigorous, the moisture content is high, so it is hard for storage.
Therefore, it is usually necessary to dry the edible fungus to reduce their physiological activity and moisture activity,
to extend the shelf life. This paper summarized the research status of edible mushrooms drying technology and the

storage of dried products, and prospected the future development trend, in order to provide a reference for scientific
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and technological innovation and industrial development of edible fungus drying technology.
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