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Table1l L evelsand factorsof the orthogonal experment
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Table 2 V ariance analysisof the indexesof drying time
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Table 3 Optimized resultsof the optimal technological paran etersof freeze-drying mushroom
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Exper mental study on technological parameters

of freeze-drying of mushroan
Gong Yuanjuan, Wang Bo, Lin Jing, LiChenghua, Zhao Q ingsong
(A gricultural Engineering College , Shenyang A gricultural U niversity, Shenyang 110161, China)

Abstract: The purpose of thispaper is to determine the most efficient freeze-drying technological param eters of
mushroom in order to mprove its efficiency and quality. T he relationship betw een the drying tme, ratio of vol-
ume shrinkage, ratio of water absrption, aswell as the drying pressure of drying chanber, tamperature of the
board, the velocity of decreasing tanperature during the process of freezing, the material thickness through the
two orthogonal experimentsw ith four factors and five levels and single factor experiment, and the mathem atical
modelsw ere established to describe the parameters At last the optimal combination of the parameters for the
freeze-drying technology of mushroom w as obtained through optimized theory in many targets and in nonlinear
method They are asfollow s under ensuring quality, the drying pressure of drying chanber is 111 Pa, the ten-
perature of the board is42 5 , the velocity of decreasing temperature during freezing is- Q 29 /min, andma-
terial thicknessis6 10 mm.

Key words mushroom; freeze-drying; technological parameter; experimental study
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