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Table 1. Instuments Used.

Name of Apparatus - Specification Manufacturer Remark
Drying oven 45X 40 X 40en Dong Yang, Korea Internal
Structures
Changed
Dynamic Strain Amplifier Model DPM-6E Kyowa Electronic,
6 Channel Japan
Low Pass Filter 5~25 Hz,6 Channel Kyowa Electronic,
Japan
Thermocouple Selector Model Y2001 10 Channel FLUKE, U.S.A.
Digital Thermometer Model 2190 A . FLUKE, U.S.A.
accuracy=+0.5C
Recorder Model Servocoder WATANABE, Japan
: inkless type, 2 channel
Slidac 40 amp 0~130 volts Japan
Blower 1.15 amp. 100 volt Dong Kyun, Korea
Thermocouple Copper-constantan U.S.A

gauge #24, insulated
with asbestos

o Fig.le] 24l 8}8} o], Cantilever type strain gauge load cell$- A|aste] od<A o
2 FA 2%E 33T 5 JA shgen, o] load celld 4] 2mm, F 20mn, zle] 200mn,
AluminumA| 2 2 wEo| R 20, load cell®] output-& dypamic strain gauge amplifier®
& g 5 9 A8 noised AAZ}S] 9] low pass filterE FakA A ]
EAle] 7] &8 4¢el. o] Cantilever type
load cell®] FAld] =}E output voltage ¥
s ARTA Fig.2¢] 14l ulks} o
0~30¢71 2] = sensitivitys} 0.028 volt/go.
2 A AAdoz wgste] 30ge]4belA &

akz} sensitivityr} £33 E w443 load

g Volit

gl £9] dF-2 Blower?] valve® zx]
sto] TEE WAz, THE Al
(Anemometer) 2 &4 3lo] Y= FLow
A ARG e 259 FE-& Ni-
CrAle] TF5+= zxdekS Transformerz
HIAA x4 dFLE/t ey 255}
TR T a0 AEF &S o £ S92 4
Fig.2. Calibration curve for the can- TEES AR AT EEA £2F AFSH

tilever type strain gauge load cell, 71 913t T-type(copper-constantan gage
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L en®
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Fig.4. Water Content variation and temperature change during
the dehydration period.
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Kinetics of Drying Shiitake Mushroom, Lentinus
edodes sanryun No.1

Duk-Bong Cho, Dong-Pil Kim Choon-Seon Choi
Department of Food Technology
Guwangju Health Junior College

> Abstract<

Dehydration phenomena has been studied for the shiitake mushroom Lentinus
edodes sanryun No. 1, through which examine the effect of temperature and
air velocity and derivation of its Kkinetics.

Temperature effect for the dehydration rate constant were examined under
the constant air velocity (1.5m/sec) with the variation of temperature from
40°C to 55°C. Water content were reduced exponentially with the course of time
and calculated dehydration rate constant values varies with temperature with
an Arrhenius-type relationship, which had been expected in the chemical reaction
kinetics.

Influence of air velocity for the dehydration rate constant under the constant
temperature (45°C) showed interesting results. For the range 1.0m/sec to
2.0m/sec, dehydration rate constant values are increased with the air velocity,
but for the 2.0 to 3.Im/sec, dehydration rate constant values are ddecreased
which were caused by case hardening.

One of the selected conditions in the optimal dehydration range, temperature
50°C, air velocity 2us/sec, and its measured humidity 38~41%, mathematical
model of dehydration cur§e and dehydration rate equations were developed and

the resulting kinetic models were, X=6.94¢™0-3* and dX/dt=—2.59 e 3",



