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The effect of drying methods on the microscopic properties,

ingredients

and antioxidant activity of Poria cocos products
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Abstract; In this research, vacuum freeze-drying, constant tem-
perature of 40 ‘C, constant temperature of 60 “C, constant tem-
perature of 100 °C, constant temperature of 120 “C, sun drying
and variable temperature drying with air energy were used to dry
Poria cocos, and the effects of different drying methods were

studied on mycelium microscopic characteristics, water-soluble
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polysaccharide content, water-soluble protein content, alcohol-
soluble protein content and antioxidant activity of Poria cocos.
Results: The Poria cocos mycelium of variable temperature
drying with air energy and sun drying were loosely arranged, and
the Poria cocos mycelium of constant temperature drying was in a
bond state. The antioxidant activity was the highest in variable
temperature drying with air energy. No significant change in wa-
ter-soluble polysaccharide content, highly significantly higher in
water-soluble protein content (P <C 0. 01) and significantly
decreased (P<C0.05) in alcohol-soluble protein, which was found
in variable temperature drying with air energy. Comprehensive
analysis, variable temperature drying with air energy was the
best Poria cocos drying method, which can solve the demand of
non-sulfur processing industrialization of Poria cocos.
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Table 1  Water content of Poria cocos with different
processing methods
MT Y BESKE/ | MTIrk WEEKE/X%
FD 1.19 CD-120 12.33
CD-40 11.59 SD 22.52
CD-60 11.87 AD 14.95
CD-100 12.64

(a) x5000
a. FD b. CD-40

c. CD-60
A1
Figure 1

d. CD-100
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Electron microscopic properties of Poria cocos with different processing methods
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Table 4 The water-soluble protein and alcohol-soluble

of Poria cocos % protein content of Poria cocos mg/g
mIJre:  DPPH -« 3ERR%E | MLk DPPH - iR T T He K Pk T M Bk W A
FD 28.904+1.10 CD-120 61.80+£3.30" HAGRE HEAGRE
CD-40 41.5042.00* * SD 64.504+1.00* * FD 0.58940.028 2.769+0.166 3.358+0.194
CD-60 60.90+1.50" * AD 80.2041.00* * CD-40 0.966+0.007* * 2.07740.130* * 3.04340.137
CD-100 51.50+2.90* * CD-60 0.734740.054 2.36140.074* * 3.101£0.128
box % FEm 0 FD AL IR 2 5 (P<0.01). CD-100  0.391%0.006  2.67620.252  3.067-£0.258
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&3 ?%3[3‘]7}0{?'[‘%%#}?@%* SD 2.43340.141** 1.46140.182* * 3.89440.323"
Table 3 The water-soluble polysaccharides content AD 9.60240.219% * 2.42840.143% 5.082-50.362 % *

of Poria cocos mg/g
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