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Variation characteristics of nutritional components of Sarcomyxa edulisin
hot air drying process by adding dehumidification function
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ABSTRACT: Objective To study the effects of different drying modes on dried products of Sarcomyxa edulis by
using the hot-air drying oven with the function of compressor dehumidification. Methods The variation
characteristics of drying time, drying rate, water content, protein, total sugar, total flavones of the dried conduct at
different temperatures were studied by using the dehumidification function of on-off compressor. Results The
temperature significantly affected the drying time, drying rate, and water content, protein, total sugar and total
flavones of the dried products, and the drying time, water content, sugar content of dry products and the protein loss
significantly reduced by turning on the moisture removal function of the compressor, while the total flavones content
of dry products increased, especially at higher temperature (above 60 °C). Conclusion Although the higher the

temperature, the better the drying efficiency, the higher temperature will reduce the content of total protein and total
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flavones and other nutritional indicators. It is suggested that the use of hot-air drying equipment with compressor can

reduce the nutrient loss to a certain extent, and the drying temperature should be controlled at 60-70 °C.
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