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Abstract

This paper studied the effect of frying oil temperature, frying time and vacuum degree on the
quality of the Pleurotus eryngii Chips. Experimental study found that frying temperature and fry-
ing time had a significant effect on color value, oil content and moisture content of Pleurotus eryn-
gii. The higher the oil temperature is, the lower the color value and the water content are and the
higher the oil content is. There was no significantly effect of vacuum degree on color value and oil
content of mushroom, but significantly effect on oil content. The higher the vacuum degree, the
faster the drying rate. Response surface has got the optimal conditions of vacuum frying: temper-
ature 87.71°C, time 12.79 min, vacuum degree 0.92 MPa.
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Table 1. Design of single factor of vacuum frying test
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Table 3. The sensory evaluation standard of Pleurotus eryngo chips
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Figure 1. Effect of frying temperature on water content, oil content and water activity

E 1L HEREX SRR SIHEMKTIEERNFE

L&

90

80

70

60

50

40

50 60

80 90

HE/C

100 110 120

Figure 2. Effect of vacuum frying temperature on L value
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Figure 3. Effect of vacuum frying time on oil content, water content and wa-
ter activity
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Figure 4. Effect of vacuum frying time on L value

[ 4. BEZmERTEIRT L EAVS0

90 —=-0.00
80
70
;\; 60
ﬁ 50
40
30
20
10
0
0 5 10 15 25 30
JHYEIRT []/min
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Table 5. Variance analysis results of oil content
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Table 6. Variance analysis results of L value
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Source Sum of Squares df Mean Square F Value p-value
TR Model 324.37 9 36.04 71.99 <0.0001
X 1.07 1 1.07 2.14 0.1866
X 34.99 1 34.99 69.89 <0.0001
X 3.10 1 3.10 6.19 0.0417
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Figure 6. Responsive surface and contours of the effect of temperature and time on oil content
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Figure 7. Responsive surface and contours of the effect of temperature and vacuum degree on oil content
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Figure 8. Responsive surface and contours of the effect of time and vacuum degree on oil content
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Figure 11. Responsive surface and contours of the effect of vacuum degree and time on L value
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Figure 12. The picture of vacuum processing Pleurotus eryngii Chips
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Figure 13. The values of sensory evaluation of vacuum processing and ordinary fried processing
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