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Abstract: Edible mushrooms are highly valued for their nutritional and culinary benefits. It is commonly 

consumed worldwide because they are a potential non-animal source of vitamins. Drying is a widely used 

preservation method to extend their shelf life and retain their valuable properties. Solar dryers have the 

potential to revolutionize mushroom processing by providing a sustainable, cost-effective, and nutritionally 

rich solution. The drying process significantly impacts the quality attributes of mushrooms, such as texture, 

color, flavor, and nutritional content. The present research work provides a comprehensive review of the 

effects of drying process parameters for the drying of edible mushrooms in the case of various solar drying 

methods. Each method involves distinct process parameters, such as temperature, air velocity, relative 

humidity, and drying time. These parameters influence the drying rate, drying kinetics, and overall product 

quality. Several studies have shown that the choice of drying method and specific process parameters can 

greatly affect the final product quality. 
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