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In this work the drying of shiitake mushroom using microwave vacuum dryer was studied.
4 levels of microwave power (267, 209, 143 and 56 W.) and 4 levels of absolute system pressure
(50.65, 39.99, 29.32 and 18.66 kPa) were varied. In addition, quality of dried shiitake mushrooms
which are rechydration ratio, hardness and color were evaluated. From the results, it was found that
microwave power and absolute system pressure affected the drying and quality of shil;take
mushroom; The drying rates were higher at higher microwave power level and lower absolute
system pressure. Moreover, drying at higher microwave power level and lower absolute system
pressure also provided the higher rehydration ratio, softer texture and better color. Finally, it can be
concluded that microwave vacuum should be operated at 267 W and 18.66 kPa because this

condition provided good quality and also the shorted drying time, only 17 min.





