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Drying Characteristics of Oak Mushroom Using Conveyer

Far Infrared Dryer
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Fig. 1 Schematic diagram of conveyer far Infrared dryer.
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Fig. 2 Comparison of drying rate of oak Fig. 3 Changes in moisture content of oak
mushroom during drying. mushroom during drying.
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Fig. 4. Comparison of electric energy

consumption of oak mushroom during

Fig. 5. Comparison of shrinkage rate of
oak mushroom after drying.
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Fig. 6. Comparison of L, a, b, AE values of oak

mushroom before and after drying.
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