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Introduction

Objectives

To study the effect of pressing coupled with different drying techniques (freeze,
microwave,& vacuum)on qualityattributesandmicrostructureof Pleurotuseryngii.
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ÅAlternative sources are required
due to limited resources and
increasingpopulation.

ÅMycelium is a good alternative
source which can be grown with
minimumcarbonfootprint.
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Why drying ?

× Toincreaseits shelflife by loweringwateractivity.

× To convert it into usableform as a health supplement,for

fortification.

Components Dried P.eryngii References

Protein (%) 24.52Ñ0.53
Krüzselyiet al., 2016

Crude Fiber(%) 18.54Ñ0.57

Vitamin D2 (˃Ǝ/g) 320Ñ14 Singh et al., 2020

Methodology
Å Effectof pressingon microwavedryingwasobserved
in dry basis(%d.b.)
Å Vacuum(VD),microwave(MD)andfreeze(FD)drying
were carriedout after pressingfor 30sat 5 kNforce.
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Results & Discussion
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Fig. 1: Effect of force on moisture content during 
pressing for 30 s
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Fig. 2: Effect of pressing on microwave drying at 
400W
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Fig. 3: Optical microscopy of fresh and 
pressed mycelium

Pressing Quality attributes

Microstructure

0

50

100

150

200

250

300

350

VD FD MD

T
a
p

p
e

d
 d

e
n

s
ity

 (
k
g

/m
3

) Tapped density

0

50

100

150

200

250

VD FD MD

B
u

lk
 d

e
n

si
ty

 (
k
g

/m
3

)

Bulk density

0

5

10

15

20

25

30

VD FD MD

W
S

I 
(%

)

WSI

0

1

2

3

4

5

6

7

VD FD MD

W
A

I 
(g

/g
)

WAI

0

0.05

0.1

0.15

0.2

0.25

0.3

0.35

VD FD MD

a w

Water activity 

Vacuum drying Microwave drying

Freeze drying

Conclusions

V Cold pressing could be recommended as a

pretreatment to reduce the cost and drying

time by 50-55%.

V Freezedried showedthe best results in terms

of WAI (g/g), WSI(%), browning index,density

followedbyVDandMD.

V Due to its high vitamin D2 content, mycelium

couldalsobe utilized asa natural fortificant of

vitamin D2.

V Mycelium can be regarded as a novel and

sustainablefuture food.

Fig. 4: Comparison of vacuum (VD), freeze (FD), and microwave (MD) drying techniques

Fig. 5: Microstructure of P. eryngii in different drying at 1000X
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