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Experimental Study of Varying Temperature and Humidity Drying
Schedule of Auricularia auricula
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Abstract: In this paper, the hot air drying characteristics of Auricularia auricula and its product quality were analyzed un-
der constant drying air temperature and humidity. Although this way of drying is fast, there are problems of poor appearance,
such as not sufficient shrinkage, uneven or broken blades, color gray or matte surface. To further improve the drying quality,
a four-stage varying temperature and humidity drying schedule was proposed and two drying system were applied to the hot
air drying of Auricularia auricula using laboratory-scale and pilot intelligent drying rooms. In both tests, the appearance, the
polysaccharide content and the wet/dry weight ratio of the dry products were close to the sun-dried ones, but the drying time
was shorter. The research results provide some guidelines on drying room drying of Auricularia auricula in the production
place.
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Fig.1 Laboratory-scale drying room used in the experi-
ments
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Tab.1 Experimental program
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Fig.2 The standard curve of glucose
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Fig. 3 Drying curves of Auricularia auricula
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Fig. 4 Drying rate curves of Auricularia auricula

ZEG 3 R 4, LIRS 60 C, AHXREE
50% 254 T B REAREI T AR 61, A AR EL Y
TR RK AR  BTRERIY 6 h, Hdl s T4 Hr
B 033 h, KERARHFEKSY 14.3% 5 55— R BBt
Lh, 2K 42.8% ; 55 [P B 2 h, 2K 28.6% ; £
SRR B 2.67 h, 2K 13.3% ; TGS 5 AR H-
TR AWK G 1%

22 EBEARETBRAR
Bl 5 R THRIRE R 60 C, FHXHEE R 50%
AT ARE TR R SN AR AL

(a) Oh

(d) 3.33h

(e) 6h
B S5 MRTERIRPAREIUEL
Fig. 5 Appearance variation of Auricularia auricula in
the air-drying process
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Tab. 2 Drying quality of Auricularia auricula in different
drying conditions

HREE/C AR /% THEEA S E% TR
40 50 8.5 4.84 1:13.33
50 50 6.5 5.59 1:13.98
60 50 6.0 5.49 1:13.44
60 40 5.0 5.51 1:11.56
60 60 6.5 5.32 1:13.64
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Tab.3 Drying schedule 1 of Auricularia auricula
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Tab.4 Quality comparison of Auricularia auricula under
drying schedule 1 and sun-drying
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Fig. 6 Comparison of Auricularia auricula appearance
under drying schedule 1 and sun drying
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Tab.5 Drying schedule 2 of Auricularia auricula
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