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Effects of Membrane Stabilizers and Kojic Acid Complex by Valumm

Infiltrationon on Postharvest Physiology and Quality of Agaricus bisporus
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(1. Institute of Agricultural Products Processing,Henan Academy of Agricultural Sciences,Zhengzhou 450008,
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Abstract. Synergistic effects of different membrane stabilizers (calcium lactate and spermine) and
enzyme inhibitor—kojic acid complex by valumm infiltration on postharvest physiology and quality of
Agaricus bisporus were studied,which was meaningful to prevent browning and prolong shelf life.
Results indicated that the complex of spermine and kojic acid greatly reduced weight loss rate,
delayed rot of mushroom surface,inhibited quality deterioration;Degradation rate of nutritional
ingredients such as ascorbic acid (VC) ,total polyphenol and membrane lipid peroxidation were
inhibited significantly. The respiratory intensity and polyphenol oxidase (PPO) were inhibited ,while
activity of catalase (CAT) and peroxidase (POD) were enhanced,which played positive effect on
reducing the damage by active oxygen and maintaining excellent quality of A garicus bisporus.
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Table 1 Sensory evaluation standard of storage effect on Agaricus bisporus
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by different treatments during storage
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Fig. 2 Changes of ascorbic acid content of Agaricus
bisporus by different treatments during storage
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bisporus by different treatments during storage
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bisporus by different treatments during storage
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