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Shiitake mushrooms an;. high in nutritional and medicinal values, fragrant and delicious.
The mushrooms are therefore popularly consumed in both fresh and dried forms. Production of
dried mushrooms can still be improved so that the product qualities can be better preserved. This
research investigates vacuum heat pump drying of Shiitake mushrooms with a view to determine
the influences of drying conditions on the qualities of the dried product. It is also desirable to
determine a thin layer drying model of the mushrooms. The mushrooms were experimentally
dried under different temperature (50-65 °C) and pressure (0.1-0.4 bars). The experimental results
revealed that both drying temperature and pressure affected the qualities of the dried product such
as drying rate, color change, shrinkage and .'rehydration rate. It was also discovered that Midilli’s

model fitted the experimental results better than other models used in this study.





