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The Effect of MAP of Mushroom on the Shelf Date
with Different Water Content Rate

WU Jun', LUO Ye-feng', YOU Jia', LI Xian-yi',
XIAO Gong-nian', ZHANG Min', GUO Jie*
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Abstract: The article discussed the effect of mushroom with different water content prior to
package on their shelf date. From the results of organoleptic test, loss of weight, permeability
and the acidity degree, we found out the best conditions for the mushroom-keeping in MAP; after
gipping in the pieservapive the atmosphere condition of 1.5%~2.0% O, +15%~20% CO,, the
water content rates of Pleurotus ostreatus (Jacq. ex. fr.) Quél. of 87. 0% ~ 88. 5%, and
Lentinula edodes (Berk.) Pegler of 85.5%~87.0% .
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Tab. 4  Organoleptic analysis of Lentinula edodes (Berk. )
Pegler during storage
/d
1 2 3 5 7 10 13
1 14 13 12 9 6 5 5
2 14 13 12 10 7 6 5
3 14 13 13 10 7 6 6
4 14 14 13 11 9 7 6
5 14 13 13 10 8 7 5
6 13 12 12 9 7 6 5
2.2 N
b
5,6 P
b
, 4 13 d
; 3.45%, 6
0.40% ; 3.4 ;

Tab. 5 [Effects of different treatments on weight loss of Pleu-

rotus ostreatus (Jacq. ex. fr. ) Quél. during storage

%
/d
1 2 3 5 7 10 13
1 2.78 5.40 1.99 2.54 3.43 3.58 4.12
2 2.55 5.25 2.06 1.37 2.89 3.81 4.08
3 1.95 4.95 2.12 1.27 2.29 3.81 4.58
4 1.78 4.27 3.50 0.97 1.85 3.17 3. 45
5 2.03 4.87 3.45 1.56 2.67 3.76 3.97
6 2.37 5.13 3.77 2.18 2.56 4.18 4. 37
6

Tab. Effects of different treatments on weight loss of
Lentinula edodes (Berk. ) Pegler during storage

%

/d
1 2 3 5 7 10 13

1 1.26 3.13 1.86 3.56 1.94 2.03 2.33
2 1.13 2.21 1.64 2.38 1.63 1.69 1.79
3 1.00 1.21 1.54 1.30 1.30 0.69 0.79
4 1.12 1.23 1.27 1.21 1.17 1.01 0.99
5 1.09 1.11 1.25 1.18 1.09 0.98 0.93
6 1.03 1.23 1.29 0.97 0.69 0.33 0. 40
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Fig. 1 Effects of different treatments on the permeability of
Pleurotus ostreatus (Jacq. ex. fr. ) Quél. during stor-

age
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Fig.2 Effects of different treatments on the permeability of

Lentinula edodes (Berk. ) Pegler cells during storage
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