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Desalting of the Salted Mushroom
Daizo Mori, Yumiko Inada and Hidehito Takahasihi

The raw material of canned mushroom products in our country has recently been the imported
salted mushroom.

In manufactures of canned mushroom products,the method of desalting is dipping the salted
mushroom into running water. However, the method results in the loss of useful elements,
nutritional and tasty elements of mushroom, and the consumption of large quantity of the water.

The purpose of our study was to desalt salted mushroom with circulated solution instead of
running water and to recover the useful elements and remove only salt from the circulated
solution by electrodialysis.

The content of salt and free amino acids in the salted mushroom, circulated solution and
desalted solution were determined. Consequently the recovery of useful elements and removal of
salt from the solution was performed.

We were able to produce the delicius canned mushroom by adding the desalted solution
contained the useful elements to the desalted mushroom material.

Key words : canned food, salted mushroom, desalting, raw material, electrodialysis.
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Fig.1 Desalting of the salted mushroom by electrodialysis and running water method
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Contents of free amino
acid (mg/100g)
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Fig.2 Free amino acid contents in the salted mushroom of slice type during desaling by running water
method.
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Fig.3 Salt concentration in the salted mushroom of whole type during desalting by running water
method.
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Fig.5 Salt concentration in the salted mushroom of slice type during desalting by running water method.
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Fig.6 Desalting from salted mushroom of slice type and desalting from the circulated solution by
electrodialysis.
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Fig.7 Free amino acid contents in the solution desalted by electrodialysis
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Fig.8 Desalting from salted mushroom of whole type and desalting from the circulated solution by
electrodialysis
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Fig.9 Free amino acid contents in desalted mushroom and the solution after electrodialysis
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