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The Effect of Different Drying Methods on Nutritional Properties of Agaricus Blazei

Nazi Nazem®, Mehrdad Jafarpour?, Maryam Mirlohi®

Original Article
Abstract

Background: Agaricus blazei mushrooms are one of the most itapbedible and therapeutic mushrooms, and they
contain minerals, vitamins, and amino acids esaefuf the human body. This mushroom is used raigddand in

the form of pharmaceutical products. One of the tnimportant processes after harvesting is dryingrider to
enhance the quality and the length of maintenafi¢keoproducts. The aim of this study was to deteenthe most
effective drying method in terms of the better rneiance of the nutritional and medicinal propertiésthis
mushroom.

Methods: In this study, the impact of return composting ammicomposting in addition to the oven drying,
microwave drying, and freeze-drying methods werealiated on the antioxidant capacity, water absonptand
dietary fiber of the mushrooms. The present studyg werformed using a factorial and completely ramded
design.

Findings: According to the results, the maximum antioxideegacity and dietary fiber amount were observettién
microwave method. However, the minimum antioxidespacity was observed in the oven and return cotimgos
methods. The maximum water absorption was reaahelei freeze-drying method with both compostinghods,
and the minimum water absorption was observedarctimbination of the oven method and vermicompgstin

Conclusion: These drying methods had different effects ondhality of Agaricus blazei mushroom. Therefore,
based on the objective, nutritional properties,e@pance, and economic efficiency, each of the meat methods
can be used to increase the quality of Agaricusdblaushrooms.
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