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Abstract: The drying time was decreasedby concentrating T. Fuciformis soup before drying. Effects of
removing moisture content (10%~50%) on the quality of the instant T. Fuciformis soup was explored.
Compared with the samples without pretreatment, when the water content of the soup was removed within
40%, rehydration capacity, rheological properties and tribology properties of instant T. Fuciformis soup
showed no significant difference. In addition, drying time could be reduced by up to 9.5 h per batch. When
50% of the water in the soup was removed, the tremella pieces were seriously agglomerated during the initial
rehydration time, the water absorption rate and the rehydration rate of the product were slow. The rehydration
capacity decreased significantly compared with other samples. Therefore, drying time of instant T. Fuciformis

soup could be reduced by removing less than 40% of the water in the soup through pretreatment.
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Note: Control: fresh soup; S1: 10% moisture removal; S2:
20% moisture removal; S3: 30% moisture removal; S4: 40%
moisture removal; S5: 50% moisture removal.
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Fig.1 Effect of concentrating pretreatment on

eutectic point and co-melting point of
instant T. Fuciformis soup before drying
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Tablel Effect of concentrating pretreatment on textural properties of instant T. Fuciformis soup

S0 S1 S3 S4 S5
T i /g 95.37 + 4.25° 114.19 +4.51° 128.33 +3.13¢ 145.34 + 8.03¢ 164.07 + 4.81° 186.22 +2.35"
TR ffi P/ g 69.50 + 3.54° 86.50 + 4.95° 101.00 + 4.24° 122.50 + 3.54¢ 141.50 + 4.95° 163.50 + 4.95°
EEEN 0 0.36 +0.04 0.67 +0.03 1.09 + 0.05 1.56 + 0.06 2.01 +0.07
T4} E] /h 54.00 + 1.00 51.75+ 1.00 49.50 + 1.00 46.75 + 1.00 44.50 + 1.00 42.25+1.00

I ARVNG FRFORF AT B AR AT R #2255 (P <0.05),

Note: Different lowercase letters indicate significant differences between the same row of data (P < 0.05).
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Fig.2 Ingredients content changesin liquid soup during rehydration after concentrating pretreatment
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Fig.3 Photosof T. Fuciformis soup in 1 min of rehydration
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Fig.5 Principal component analysis of rehydration
capacity of instant T. Fucifor mis soup
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Note: a: Steady-state rheological properties, b: Sample viscosity at a shear rate of 10 (1/s).
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Fig.6 Effect of concentrating pretreatment on viscosity changes of instant T. Fuciformis soup after rehydration
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Fig.7 Effect of concentrating pretreatment on frequency sweeps of instant T. Fucifor mis soup after rehydration
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Fig.8 Effect of concentrating pretreatment on temperature sweeps of instant T. Fuciformis soup after rehydration
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Fig.9 Effect of concentrating pretreatment on tribology
properties of instant T. Fucifor mis soup after rehydration
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