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 1N? � O��P      �N?&' %�N� �N$ �NQ��$ ��Agaricus blazei     ������N� 1N$ RN&E-�

AgaricaceaeCNN	� �� �NN!� � O��NNP S��NN3 � ���NN� ��NNT-  ��NN	F �NN�����  
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� � ^NN<� � ^N?� ��NNT ) ��NN)4 .(
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 1$ ��$ �*?�� C-A=� �����  ��"	$ ��`�D� \T�  ��!=D�*] ;�"= �3 ��F� ^=D�
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   ���5N]� U��� �N$ �3X�Y>� 1$ ���>� q&#� �� ��$��  ��-E*� r�=<� �� �D�

�� X�$ U�� �� �
�� �!� .�)�$        �� 1N$ ���N�� 1NF�3 �N=�� 1NT� �Nf 1  ���T

 ���  Z�� ���) 7�0"�    U�� SN�� �� 1N  9N�� �����!��� 1E)� �� ���
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�� ���  Z���� ��� U �� V&-W� ���� � ���� U�� S�� �� 1  �)�$  ����3

 ) ��N=( ���P ����$ ����9       �� CN	� ����N� �N
�� �� �N�)�6 u�N� ��N]�f �� .(

1? � O��P U���6 �� ��    ���N$ qN��*� �!�5=] ��"=-�6 Z� ���*' 1$ 1  �)�$

        tkN� �� m� �N=W"3 �� ��=(�N&F � m� pN
� 1N$ ZN?  ��T��]���cN�� U���6
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 ��� ��� ����?+��       o�NT �N$ 1N*=	$ n���N) 1$ �$�=-�� 9	F �� �����!��� �
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 9"A� 1$ q=3�3 1$ ��)�6 u��1  1$3     �N*���] %�N+�� 9N	F .�) q= �3

���  Z��1��?� �       1N$ ���N?' ;��N� 1N$ 5N=3 ��P�h Z� �$ O��P ��T

1P��  ���� 9��Wb �$ ���T5 �&=�       ZN�� tkN� \��5N]� ��N:*� 1N$ �-�

1��?� .�) ����$ ���  �*=� ��� �$ 1�X Z� �� 1&��]�$ ^��� ��T  ��T

Z�� ��
-�� ^��� 1$ � 9]�( ���P i�YW�    ���� 7�N<-�� �N:� ���� S 

) �)101$ ���  Z�� .(  ���� �� ��� U�� 1�60   �-��N� 1NF��   ����N(

 ���3 �$ �����!���700 ) ;��20     zcN� � 9N]�( %�N+�� ZN�� ��?+�� � (

������ � ����$ ��� ;�
� .����( ��=(  

������ 1&=�� 1$ m� m0F��$     �� zN6 1N��?� ��� � ZN�� 1��?� ��� ��=(

��?� �� �YW�� ��� 1  ���f 1$ I�) 1"��>� m� �� S-]�( ���P   1N$ ZN�� 1

 ;��50  m� �� �1<=P�50 �-��� 1F�� 1&��] �� .9]�( ���P ���(  ����� ��T10 

1��?� 1<=P�        ZN�� �0N#�  7�?-N�� �N$ 9'�N� 1N$ � �) 1-)�0( �]�� �� �T

 .����(4  �35   1"N��>� ��� 1k$�� �� m� m0F��$ ���� � �) ���!3 ^?' S�� ��$

) �)22 �21.(  
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$� �� z6 1��?� ��� : �wdZ�� 1��?� ��� :  
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)2-2-Diphenyl-1-picrylhydrazyl ( U�� �$ R$�k�Liu    �N$ ����N!?T �

) ����( %�+�� �==23 � ���23 ��:*� S��$ .(2     �NQ��$ r�!���N(� O��NP �� %�(

 �$ ��) ���6100 �&=�  7���3� �-=D80      ;�N� 1N$ � {�N&W� �N���24   �� 9'�N�

 ����25 �-��� 1F��  ;�� 1$ zc� .9]�( ���P Z���3 ��!� �� ���(10  1<=P�

 U��( ��� �$5000 � ����( `�=
��-���  ���� �� �� �� �E$40 �-��� 1F��   ���N(

 ��� �� � |��� 7���3� ���3�� ��
-�� ��40  �-��N� 1F��      ^N��  ��Nf 1N$ ���N(

 �zcNN� .�NN) ZNN��2 �NN&=�  7�NN&>� �NN-=DDPPH  �NN$2 �NN&=�  1NN��?� �NN-=D  

9:&# �$)  V&-W� ��T2-05/0 �&=� �&=� �$ %�(       1N$ � {�N&W� �$�N� 1N$ (�N-=D

 ;��30 �3� ���� �� 1<=P�    7�Nf �� ��N� m0NF ��5=� �zc� .�) 1-)�� 1
� x

 |��517  S=��-�� ��) ������ �-��3�]��-!c�� ��
-�� �� �-�����C  S=?T 1$ 5=�

    7�N!���� �(�N��=( 9N=D�E] ��5=� .9]�( ���P ����� ���� �T�) ���*' 1$ U��

)Radical scavenging activity  ��RSA  �N�� 7���] �� ���
-�� �$ ���Y' (

==E3:����( S  
  

%RSA = �1 − (A� − A�) A�� � × 100  
  

A0 =  � 7���3�) 7�-*  m0F ��5=�DPPH(  

A1 = 1��?� m0F ��5=�  

A2 =  � ^��-�DPPH  

 �^��� ;�'�f� r��� �$IC50       qNA� �N$ ��-NA$�� �� �N-:&#) ���NY'

�&=� �&=� �$ %�(  7�!���� ��=�� ���$ 1  �-=DDPPH  ��5=� 1$50   1N=D�� ����

9:&# ^$�<� �� ��	� ���� �*>*� �� �(9�� ��=�    9N�� 1N$ ���Y' V&-W� ��T

 1"��>� �$ .���IC50     �� ���
-N�� �N$ � ������-N�� ���*' 1$ �=�� Z=$��!�� ���$

���� ���� 7���] �-�� 9=D�E] r��� �$ �T     5N=� �=N�� Z=$��!N�� 7��E� ����=A �

) �) ��=$24.(  
  

1000 ] ×1��?�IC50 / ;�$��!�� IC50 =�-�� 9=D�E] �=�� Z=$��!�� 7��E� ����=A �  
  

������ 1��?� �?�`� �"=] ��5=� ��=(   U�� �N$ R$�k� �O��P ��) Z�� ��T

Fernandez-Gines  ������-NN��) ����NN!?T �AOAC  ���?NN) 1NN$43/991 (

) 9]��06 %�+��25.(  

 �$ �]��Y3 ^��  ��f qD�P �� ^���- �] ;��� 1$ �b�� \T�w66   ��N?=3

 �� �4  �S���$�*$ .����( ��F� ���!324     .9N]�( ���NP �N���$ ���� ������� ;�6

���� ^=&>3 � 1�5+3 %�� �� ���
-�� �$ �T  ��5]�SAS  S=
��N=� �     �� ���
-N�� �N$ �NT

 �����Duncan �) �$�����.  
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�-��� 5+3�1 ����z�� ����  1  9�� �� �� � �� �T�_� �-A$ 9� � U�� Z��   ���N  

�  �S=*a?T�_�  �"= �3�� �T �$   ��5N=� m0NF��$ �� m�  tkN� 01/0  N*E�� ���   �N���(

 7��F)1S=
��=� 1A��<� ���-� R"f �$ .(   ��5N=� S��-�=$ ��T m0NF��$ m�    1N$ {�N$��

 U����?+�� Z��  ���� �-A$ �� �N���  9N��c?   �   O��NP �-N�(�$ 9N��c?   1N$ �

 �$ q=3�346/367  �60/364      �-NA$ �� ��� U�� 1N$ {�N$�� ��5N=� S��-?  � ����

 �������� 9��c?   �$50/91 ��$ ���� )^!) 1(.    

�_�  �-NA$  9N�  �U��  ZN��   ���N  �  �N_�   �N"= �3��  �NT  �N$   9N=]�G

-��� A �=���1��?� �  O��P ��T��  tkN� 01/0  N*E�� ���  �N)   7��NF)1(.   ���N-�

S=
��=� 1A��<�  ��T�_�  �"= �3�-A$ 9�  × U�� Z��   ���N     9N=]�G �N$

-��� A �=���1��?� �      9N=]�G S��-N�=$ 1N  ��� ��N�� O��P ��T N-���  NA �=��� �  
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4�#  

(�@
�)  

��� ����  1  **067/0  **141334  ns36/0 

 ��� ��� ����  2  **850/2  **340953  **54/258 

���� × ���� ��� ���  2  **079/0  **60303  ns37/0 

���  12  005/0  50/2425  53/1  

 � �!!"# $%�&)�()�(    220/4  93/6  78/3  
ns  �** �*E� %�' q=3�3 1$  � ��) ����*E� ���  k� �� ��)��  �����05/0  �01/0.  

  

  
CDE 1 .�����( ��=���< 
*�  �4�'
.
"() %&' × � 
 0&1  2�
' 

 2�,�� 
)>6���) >3<�=���� . �! ���' CG��� �0 H
� I
"&� ��
�� 	

HJ"1� ;��� 
�� KLM 
� �5  2���3 �@
�Duncan  .��
���  

SMC +,��- .��/�� �0123� :VSMC.5�� : .�0123�  
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The Effect of Different Drying Methods on Nutritional Properties of Agaricus Blazei 

 
Nazi Nazem1, Mehrdad Jafarpour2, Maryam Mirlohi3 

 

Abstract 
Background: Agaricus blazei mushrooms are one of the most important edible and therapeutic mushrooms, and they 
contain minerals, vitamins, and amino acids essential for the human body. This mushroom is used raw, dried, and in 
the form of pharmaceutical products. One of the most important processes after harvesting is drying in order to 
enhance the quality and the length of maintenance of the products. The aim of this study was to determine the most 
effective drying method in terms of the better maintenance of the nutritional and medicinal properties of this 
mushroom. 

Methods: In this study, the impact of return composting and vermicomposting in addition to the oven drying, 
microwave drying, and freeze-drying methods were evaluated on the antioxidant capacity, water absorption, and 
dietary fiber of the mushrooms. The present study was performed using a factorial and completely randomized 
design. 

Findings: According to the results, the maximum antioxidant capacity and dietary fiber amount were observed in the 
microwave method. However, the minimum antioxidant capacity was observed in the oven and return composting 
methods. The maximum water absorption was reached in the freeze-drying method with both composting methods, 
and the minimum water absorption was observed in the combination of the oven method and vermicomposting. 

Conclusion: These drying methods had different effects on the quality of Agaricus blazei mushroom. Therefore, 
based on the objective, nutritional properties, appearance, and economic efficiency, each of the mentioned methods 
can be used to increase the quality of Agaricus blazei mushrooms. 
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