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Morphological and physiological indexes of
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T & PR A J* & F !

ZHA Lei' CHEN Ming-jie! YAN Shu-han' LI Chuan-hua'

E oM ZF ¥ TRt B

WANG Hong' XI Li-ping! WANG Chen-guang® ZHAO Yan''*
(. Big R BB S5 BT, i 201403;2. BB EEAMRHEIARAR, B 201403)

(1. Institute of Edible Fungi, Shanghai Academy of Agricultural Sciences, Shanghai 201403, China

2. Shanghai Baixin Biotechnology Com pany Limited , Shanghai 201403, China)

FEE A F 3 V23 T F AR A B A A, 15 CF 2478, 5F
M 0,12,24,36,48,60,72,96 h & A Bf ] & 69 & 547 &
A ARG A, BRAY E I AT R EEED
METHSEY MAEE AL ELFEAR_BELSZTHEAL R
WMy REHA G, TEEL TEREGOSZL TR
B MMM RE RERGBERTRER, PR
Bk R aEERY B A LT E T ROLS,

XEBR:EE R XERAREAERE

Abstract. Fruit bodies of Volvariella volvacea V23 strains were
stored at 15 “C after harvest. Morphological and physiological indexes
were measured at 0, 12, 24, 36, 48, 60, 72 and 96 h after storage,
respectively. The results showed that the sensory score of V.
volvacea fruit bodies decreased with storage time, while weight loss
rate, relative electric conductivity, and malondialdehyde content
gradually increased with the prolongation of storage time. The con-
tents of soluble sugar and protein were in a state of continuous de-
composition and synthesis. No significant change was found in the ac-
tivities of acid protease, while the activities of the neutral and
alkaline proteases increased firstly and then decreased during storage.
Keywords: Volvariella volvacea ; fresh keeping; post-harvest quali-

ty; post-harvest physiology
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Figure 1

Sensory quality of the V. wolvacea fruit

bodies stored at 15 C
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Figure 2 Sensory score of V. volvacea fruit

bodies stored at 15 C

25
¥ 20
E
s 215
K =10
)
T
E s
0 L L L L L L [
0 12 24 36 48 60 72 96
fi a]
Time/h

B3 ¥#BFEAEIL CERMMH LT
Figure 3 Weight loss rate of V. wvolvacea fruit

bodies stored at 15 C
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Figure 4 Shortening rate of middle diameter, bottom diam-

eter and length in V. volvacea {ruit bodies stored

at 15 C
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Figure 5 Relative electric conductivity in V. wolvacea

fruit bodies stored at 15 “C
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Figure 6 Malondialdehyde content in V. wolvacea

fruit bodies stored at 15 C
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Figure 7 Soluble sugar content of V. volvacea

fruit bodies stored at 15 C
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Figure 8 Soluble protein content of V. wolvacea

fruit bodies stored at 15 C
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Figure 9 Protease activity of V. wvolvacea {ruit

bodies stored at 15 C
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