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Effect of hypobaric storage on quality of agaricus bisporus
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Abstract: To investigate the effect of hypobaric storage on the {resh-
keeping of Agaricus bisporus, The results showed that the low pres-
sure-treated groups (25.3 kPa and 50.7 kPa) were able to maintain
the good sensory quality of white button mushrooms, decrease respi-
ration of mushrooms, significantly delay the change of the mushroom
whiteness and hardness (P<C0.05), maintain a high soluble solids
(P<C0.05), inhibit the PPO activity (P<C0.05). Nevertheless, the
hypobaric treatment increased weight loss of mushroom (P<C0.05)
and the lower pressure brought the higher the rate of weight loss.
However, the weight loss of 50.7 kPa and 76.0 kPa group was at an
acceptable range. Above all, the 50.7 kPa group achieved the best
effects.
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Evaluation standard of sensory properties of
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Agaricus bisporus
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Table 2 Effects of hypobaric treatments on sensory quality of Agaricus bisporus during storage
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5 KA/ d CK (76.0£2.0) kPa  (50.742.0) kPa  (25.34+2.0) kPa
0 6.0040.00 6.0040.00 6.00+0.00 6.00+0.00
2 5.3040.00% 5.504-0.17% 5.402420.17% 5.4020.35
4 5.1740.232 5.3040.00* 5.3040.00* 5.1740.23%
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Figure 1  Effects of hypobaric treatments on weight loss of 88
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Figure 4  Effects of hypobaric treatments on soluble solid

content of Agaricus bisporus during storage

BT . Tao 25U 5y B L 78 20~30 kPa 3B /R4 (4 'C £ 1
CL.RH 757 U 16 d 1 XA EL A fe o 19 AT 1 1 2
. BRSRUE W E E SN F 50 kPa i85 47 S0 2% Al
PEETE & T
2.6 R E E 13 XN A B PR R 5R B 9 B2 I

XA 08 2 WP R AR R P A T 7 T AR R S A IR IR
BB, HIE 5 Al CK 4H7ESE 6 Kk 1] M I 5 0, U
7 188.59 mg/ (kg * h) 5 1 Ui FE &b B 41 (1) I W% 705 e 452 7L 30 O
FIEE 2 K, 980 R Ak 3 ) {0 BRATG L O 0 B B R s . ok BE
E R BOE A, WP TR B AR AR . X 4 DN LZ A2 RN
8% (P>0.05),

U FE e B0 5 A Burg"™ A 7% 45 K 2 B 7
B B VT ) g 1.383~2.00 kPa, 7E I FE J7 15 Bl N g W 3
T 257 b A P AR B . A R BT A 2 v o B O
A B YRRy AR X A T 0 4R T I e RE A PR B
N SR ST R R I U D T R 5 A K
00 AR B 7 A R R R AR 8 e Ak B 2 XA
s I W e e B2 T, L P VR e e e {5 - CK 41, 7T B 76
ARS8 80 e 358 T, XUFRL 48 0 3 B B 1 KB AL T LA 3 7 D
PRI AR H 0 B 38R
2.7 BEEAXWAEE PPO E MK R E

FH &L 6 T RHE 2 AR T RRD (R 2 D L PPO i ML A

72407
-~
02001
2 & ol
2 < 160
=X Z r
g = 120¢
=] - CK
E (760 + 2.0) kPa
E 807 +-(50.7+2.0)kPa
H «(253%2.0)kPa
z Mo pELR
= 0 2 4 6 8 10 12 14 16 18 20 22
58 R E
Storge time/d
B 5 R AL 2R AR T3 R 3R 4G R
Figure 5 Effects of hypobaric treatments on respiration in-

tensity of Agaricus bisporus during storage
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Figure 6 Effects of hypobaric treatments on PPO activity of

Agaricus bisporus during storage
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