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Methodology

e Effect of pressing on microwave drying was observed
in dry basis (% d.b.)
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Vacuum
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were carried out after pressing for 30 s at 5 kN force.
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Objectives ; , * ;
To study the effect of pressing coupled with different drying techniques (freeze, . | | Water Solubility Index (WAI) & @
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v' Cold pressing could be recommended as a
pretreatment to reduce the cost and drying
time by 50-55 %.

v' Freeze dried showed the best results in terms
of WAI (g/g), WSI (%), browning index, density
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K3 v’ Due to its high vitamin D, content, mycelium
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could also be utilized as a natural fortificant of
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