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Simultaneous blanching and drying of button mushroom (Agaricus bisporus) using microwave
enhanced hot air heating system
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Indian Institute of Technology Bombay, India

he objective of this study was to evaluate the feasibility of using microwave energy for blanching and dehydration of

mushroom slices. The technology utilizes by applying microwave energy at the beginning of dehydration process to heat
up the mushroom for simultaneous blanching and partial dehydration and then followed by hot air drying to accelerate the
dehydration process. This technology does not involve the addition of steam or water for the blanching process and intended to
be a replacement of steam/water blanching technique. The partial removal of the moisture during blanching makes the whole
drying process more energy efficient than conventional method. Mushroom slices were pretreated with different microwave
power levels of 240, 360 and 480 Watt for 1, 3 and 5 minutes before the hot air-drying. The influences of above parameters were
studied on drying characteristics, colour, water activity and rehydration ratio of dried mushroom.
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