A AR TR AL B i ) F A R ERIE A e
IR ES IR

Rand gk BT, FhEml, Z R
(1. VTR K2 B h2EBE V98 08 2141222, w5t WP AR M 28 5 ) T 58 B, Y000 B &% 210042)

WE: ARG RESH B R E5H A LA alife b AAIBAF,FRX T R EREZAHMA
BRZ OISR AT IR AT SO TRAEAR FRR AR, FhE
LR B AR L AR R R0 e R AR R LT, EF LR EA m A
TR R JE G 3 e £ B AL S BAT IR i R A B A pk R G R S

KR . B0 K0 R RACHRIE 7 ; i ME

FESES TS 254 NXEARERD:A XEHS:1673—1689(2015)11—1192—06

Effect of NaCl Soaking on the Efficiency and Quality of Pleurotus eryngii
Using Microwave—Assisted Vacuum Frying and Vacuum Frying

ZHA O Diging', ZHANG Min™, SUN Xiaoming®, WANG Yuchuan'

(1. School of Food Science and Technology,Jiangnan University, Wuxi 214122 ,China;2. Nanjing Academy of
Comprehensive Utilization of Wild Plants, Nanjing 210042, China)

Abstract. The water content, oil content, crispness, the values of L,a and b were used as indexes to
study the effect of NaCl soaking treatment at different concentrations on the drying efficiency and
quality of the Pleurotus eryngii using microwave-assisted vacuum frying and vacuum frying in this
study. The results showed that the product using microwave-assisted vacuum frying had a lower oil
content,a better crispness and a desirable color as compared to that using vacuum frying. Moreover,
higher NaCl concentration significantly reduced the oil content ,which helps to get the healthier

frying food.
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Table 1 Salt content in Pleurotus eryngii when soaking in

Nacl solutions at different concentration
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Fig. 1 Effect of salt content in pleurotus eryngii on the
dielectric property
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Fig. 2 Effect of salt content on the water content in the
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process using microwave —assisted vacuum frying
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Fig. 3 Effect of salt content on the oil content in the
process using microwave —assisted vacuum frying

and vacuum frying
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Fig. 4 Effect of salt content on the crispness in the

process using microwave —assisted vacuum frying

and vacuum frying
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Fig. 5 Effect of salt content on the lightness in the process

using microwave -—assisted vacuum frying and

vacuum frying
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