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Abstract:

The experiments of vacuum microwave drying P. eryngii were conducted for study rules of moisture
change. The effect of different vacuum degree, microwave power and loadage on vacuum microwave
drying characteristics of P. eryngii was researched, and a drying dynamics model was established. The
results showed that the drying dynamics model of vacuum microwave drying Pleurotus eryngii agreed
with Page equation (P<0.05), which could accurately estimate the moisture contents and dehydrating
rate during vacuum microwave drying process. This study provided a theoretical basis for the
optimization and control of vacuum microwave drying process.
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