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Changes of vitamin D concentration in shiitake mushroom by ultraviolet-B irradiation during hot
air drying

With the realization that edible mushrooms are useful foods and the process of cultivation is
environmentally beneficial, a more diverse range of species is assuming commercial importance. To
increase the vitamin D concentration in shiitake mushroom, effects of ultraviolet-B irradiation on
mushroom were investigated during hot-air drying. The treatment of hot-air drying destructed vitamin D
in mushroom. By 3hrs and 6hrs drving decreased the vitamin D concentration in shiitake mushroom
compared with the natural one. But during the hot-air drying, simultaneous irradiation of ultraviolet-B on
mushroom increased the vitamin D concentration. Especially to irradiate at the beginning of hot-air

drying was the most effective.
Key words: Hot-air drying, vitamin D, shiitake mushroom, ultraviolet-B irradiation

- 195 -



