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Abstract The preservation technoloy of Volraiella volvacea (Bull. ex Fr.) Sing by’freeze drying was

presented in this paper. The technical parameters were determined and two heating methods during

freeze drying of Volraiella volvacea (Bull. ex Fr.) S ing were discussed in particular. Finally, a compar-

isoh of amino acid contents in fresh and freeze dried Volraiella volvacea (Bull. ex F ) Sing was made

and the result-showed that freeze drying is a good method in preservation of mushroom
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