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Abstract: In order to study preservation effects of blend modified
atmosphere film to harvested Lentinus edodes ,compared with un-
packed ones, discussed the preservation effect of PBAT/ EVOH
blend films in which added different mass fractions of EVOH
(0%, 10%) to Lentinus edodes. The gas composition of Lentinus
edodes’ in packaging bag and physical indexes were measured,
which stored at 4 °C and in humidity of 90%. The results demon-
strated that PBAT/10% EVOH blend film could make the pack-
aging environment in a low oxygen and high carbon dioxide

status, effectively maintain the sensory quality, such as the

E£MB - NF W HIR KBRS A RS R H (45 :2017) 5 )
Sl AR XA AU B SRR 45 B (45 :2016)

YEE B : LA 0 N E ROl K S e A .

BEEE R S (1972, WL NS Rl KE #8211
E-mail:dongtlg@163.com

Wi HH#:2019-03-29

color, hardness and vitamin C, in storage period. The sensor and
nutrient quality of Lentinus edodes were good after 14 d storage.
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Table 1 Sensory assessment criteria of Lentinus edodes
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Figure 1 Changes in the CO, value of Lentinus
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Figure 2 Changes in the O, value of Lentinus edodes

during storage
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Figure 4 The pictures of appearance and section of

Lentinus edodes on 14th day
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edodes during storage
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Figure 6 Changes in hardness of Lentinus edodes

during storage
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during storage
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Figure 8 Changes in vitamin C of Lentinus edodes

during storage
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