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Effects of different concentrations of ozone fumigation on the
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Abstract: Objective: This study aimed to investigate the effects of
different concentrations of ozone fumigation on the texture and
nutritional quality of post-harvest Agaricus bisporus during cool
storage. Methods: ‘Al15° A. bisporus was treated with ozone gas
with concentrations of 14.89. 29.77 and 44.65 mg/m?® respective-
ly, and the changes in related indicators of each group during
(1+1) °C storage were analyzed, such as sensory, texture and
nutrition. Results; When stored for 8 days, 29.44 mg/m?® ozone

fumigation treatments effectively maintained good springiness,
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cohesiveness and resilience, and delayed the decrease of the sen-
sory quality, hardness, soluble solids, vitamin C and soluble pro-
tein content. Conclusion: The 29.77 mg/m?® ozone fumigation
treatment of A. bisporus can most effectively to maintain it stor-
age with an extension to 8 days.

Keywords: Agricus bisprus; fumigation;

ozones texture;

storage; nutritional quality

WA B 5 (Agaricus bisporus) B FR 1 (U5 . &
EYEE R B m R A RAR D R R R
A RS R SRR 2 BT M4
I A7 BBR 70 TR R i o SR I A R A L e A B 1 A R
W AR AL A OK A By 25 Kk B SR I AR R Hh B T
pr R BRI T SR ZE i [ Iy T SR G AR
PG5 ) SR W I S ] AN T SR S B BIL A A5 4 R T R
MR Y R B B R AL R A AR B AR A 1~
3dU . HATCREIAE IR O AL R B AR
IRt RN =D = 3 L R E s N | A e R4
G 2R i TSP AR T 5 v o H R T £ T A AR R A
R R NGB K o (I S I WA D e W
B JBAS B i 7 S B A 7 L MR RO

RAAAAEZR Y O b e B2 ) (IR R SE AR
Tosk B TT5 B B TR AR D0 B A B I J B Y 5%
HARBER AR — . H—T R R O S LR a6 R
7 W WS JI 8 HIC S P40 A 56 0 J5 e R K T 3 1 I G IR R
SR IEE B G B DT S E R R



&M | Vol.38, No.7

20 i J 3 o 1 O A e A, S A AS A R I I IR R I AR 4
I REIR . T BORCAE W RO SR R B L KR Y 1R
FHETRL AT A 06 B MR A R R S R R B R
A 0 A A e SR B O A A O T R R £
ORI P T 006 s O 6 b LA — i 1 2R BE b A R 47
B3 FHED™ . B ST 8L R FHAR [ e B 110 5 40 A R ) 3L 1 7
AT T AR E AL B L@ F TPA MR 05 A 1 nE g ok
T I T 25 ) L 5 5 A 0 R N SR A B AR L R
S AN [ e BE L AR R XT3 S5t R £ 47 485 M 6 7 Ak % I i
PR EERCR L B AE A XA 4 SR 5 AR R I A AT K 4R
HERL ISR I i R 5%
L Mk STk
1.1 #et 5

A15 BUALEETE . R JG 2 K ia % e ik K/ — 8.
TCALARAR 15 (0 BUAELEE g%, TR EE (1= 1) C R B (90 £
5) VW BEHH T 12 h, TR R 36 4 41 4 5. R Ik
AW A EL;

2,6 " T BE W L BUIR LR AR B BT R G
250 A IV 2 10 L RE R AR LB R L R L £ R & TR L
BRI A R BR AR M 5 R A 55« 43 BT 20, | 2 4R 1A

F AR A A .
1.2 (uEHEE

B4 R A A% SX-500 T, B R IR L (R i) A5 B
NG

LT K OF : BSA22028 B L 78 8 38 2 R T 4 + 5

Bt A« Quant A, 35 EATE AL &5 A R 2 A 5

i K 4y B X : Stable Micro Systems #Y, ¥ [E Stable
Micro Systems 2\ f) 3

4 [ B BE Al 8 VRS AX - IX-FSTPR-1 B, | i e £
BHCA RA A 5

436 3t . CM-5 B, A A JE R 6 g ik dk X oAt

KA EAL : V20S B, S - Mg ) —FE R 2 A

Brr B MZB 92 B, BRI R Tl A R A w5

7V U 0 ML - HLI850R Y, 1) g A0 52 36 5 A 4
HEE RN

NRES  REBEAREMVNAEFERMEEFRRNZM

K4 . TSGPO5 B, 26 [ VWR A # .,
1.3 RS HARALE

KW a i WA B 4 4 4 .54l 18 &. B &
250~300 g, LAANE 5L 4 Ak BEAE g X R (CKD , Foflh 3 41 W
6L TR 5 43 T i A X 55 X 5 R 62 cm X 43 em X 35 cm [
2 A SRORLA H L R I BL 4™ Ol 500 mg/h i R4 R AR AL
SR 10.20,30 s, N (G1.G2.G3) 5L 4 it 7 ik
Ay H 14.89,29.77,44.65 mg/m®, E i E 0.5 h, B
LA B o 4 SRR BCF PP ¥R & JE F 0.03 mm A% 2
ROGHRERES, TREQLD CHBE 905 %%
R 4 B 0,2,4.6,8,10 d, B R B AL 3 A fEAT A 56
bR E
1.4 $BHRNE
L4l EEWS SREBEEEVT kB %
& 1 X USSR s AR B RO L R B M AT PE
Hr s Z A G O A
142 G 78 R 4 T w5 TG b EAT R 22 T
BIHF CTPAYI & . 26 ] P/1S BRIE#R 3k . M AT L )5 8 R
BIh 1 mm/s; 45 RS 6 mm;fill K18 5 g, I E S 5%
T 3 L L B SR R A
1.4.3  EIFAERME
(1) AT B 4 (TSS) & ik« 1 3% 00 5 10
(2) m] VPR o . B T,
(3) FIVEPER (IR R DT ikt .
() HEAZ C i 2,6 @Mk i mak™™,
BHE AL IE
KA Origin Pro 9.0 % {4 il &, i@ i SPSS 17.0 # {4
AT ZE M. FEARFRIE P<L0.05 B 2 5F
%o
T R
2.1 BREES

Hy B 1 RT L I R ] Y 8 K R R T 4
BERA T AR CK A G319 TR R 2% 5 T
G1 M1 G2(P<C0.05), WRES 0~4 K, £ 41 AU 45 SR 7

—
wl

S

N

1 WAFHEEEERE
Table 1 Sensory evaluation standard of Agaricus bisporus
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Figure 1 Effects of different concentrations of ozone fu-
migation on the sensory quality of

Agaricus bisporus
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Figure 2 Effects of different concentrations of ozone fu-

migation on the hardness of Agaricus bisporus
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Figure 3 Effects of different concentrations of ozone fumigation on the springiness, cohesiveness
and resilience of Agaricus bisporus
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Figure 4 Effects of different concentrations of ozone fumigation on the moistureand total soluble

solid content of Agaricus bisporus
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Figure 5 Effects of different concentrations of ozone fumigation on the soluble sugar, soluble protein,

and vitamin C content of Agaricus bisporus
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