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Effect of combined drum catalytic infrared with holding treatment for

disinfection and quality of rewetting-dried shiitake mushrooms
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Abstract: Objective: The aim of this work &= to improve the food
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safety of rewetting-dried shiitake mushrooms. Methods: The
drum catalyie infrared device was used to earry out the infrared
combined holding treatment disinfection test on rewetting-dried
shittake mushrooms with excessive Aspergillus niger (AL miger ],
and the effect of process parameters on disinfection elfectiveness.
drying effectiveness and quality of mushrooms were investigated,
Maoreover. the kinetics of the micrabial inactivation process was
imi-llyzud_ Results: The resulis showed that after disinfected with
DCIR a1 60— 80 T for 8,7-~21.2 min, followed by holding Tor
20~ 80 min, the total number of moulds on mushrooms with
IMCs of 16, 0% — 21.4% was less than 2 lg (CFU/g) . which
could meet the national food hyvgiene standard, The Log-Linear
plus Tail model fitted well the inactivation regularity of A, niger
during the holding process (R =098, Meanuhile. moisture (w,
was removed from the mushrooms 1o achieve

b.y of 2.2%~6.0%

simultaneous  deving. Considering  the  dizinfection  time  and
product quality indicators. it was recommended thar mushrooms
treated with DCIR for 10,8~15.2 min to 70 T {the feed rate of
TCIR was 38~50 [-;g.-'h:l. fallowed |1y hn|r|ing at 70T for 30~
60 min as the most suitable disinfecting provess condition, Under
the control of this process condition, the high-quality produce was
abrained. Conclusion: Drum catalviic infrared radiation combined
with holding treatment was a promising disinfection technology

during r(-wt:!ling-dri[:(l shiitake mushrooms disinfecting,
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Table 3 Effect of combined treatment on the surface color of rewetting=dried shiitake mushrooms

under different temperatures
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