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Abstract

The effects of carrageenan, carboxymethyl cellulose solution and their complex film on the physiology

and quality of mushrooms stored at (2 £1) °C were studied. The minimum loss of weight was obtained in

fruits coated with CMC coating, the minimum value of respiration rate,

permeability and the maximum hardness and L°

PPO activity, membrane

value were obtained in mushrooms coated with

carrageenan coating. Overall, the preservation effect of carrageenan film is the best, and it can extend

the shelf-life of Agaricus bisporus to more than 12 d.
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Fig. 1 Effects of edible coatings on weight loss of

mushrooms stored at 2°C
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Fig.2 Effects of edible coatings on respiration rates

of mushrooms stored at 2°C
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Fig.3 Effects of edible coatings on hardness

of mushrooms stored at 2°C
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Fig.4 Effects of edible coatings on surface color

of mushrooms stored at 2°C
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Fig.5 Effects of edible coatings on PPO activity of

mushrooms stored at 2°C
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Fig. 6 Effects of edible coatings on membrane permeability

of mushrooms stored at 2°C



130

FARA AF o TR R IR TR B Al A LA 5T 5 ) 145

W 5 CMC Ik 58 7 0 i) 2% 52 07 a1 00CR B o 31X b W)

3 &XRiF

R 3 R AR FE P R RE R BEAR W E L K MG R . A IR AR R R
(p<0.05) H0 I DI A5 55T 19 PPO Y #E IR UG BE . BRI L R e ML R LA 5 159 15 A%
SN BP0 E T R LT .

10

11
12

13

14

15

17
18

L U B P BELOME BB I T CMC U B, T A B

& % x Wt

Lescano G. Extension of mushrooms ( Agaricus bisporus) shelf life by gamma radiation [ J]. Postharvest Biology and
Technology, 1994, 4(3) . 255 ~260.
Gormley R. Chill storage of mushrooms [ J]. Journal of the Science of Food and Agriculture, 1975, 26(4) :401 ~411.
FWT AR AT EE R R B R RS R A A R LT ] Al TR R, 2004,20(2) :284 ~287.
Wang Xin, Li Jiangiao, Ren Luquan. Application and development of edible coatings for fruits and vegetables [ J].
Transactions of the Chinese Society of Agricultural Engineering, 2004, 20(2) ; 284 ~287. (in Chinese)
Bai J, Baldwin E A, Hagenmaier R H. Alternatives to shellac coatings provide comparable gloss, internal gas modification,
and quality for delicious apple fruit [ J]. HortScience, 2002, 37(3) :559 ~563.
Cassandro A, Nigel H B, Siva G. Effects of coating concentration, ripening stage, water status and fruit temperature on pear
susceptibility to friction discolouration [ J]. Postharvest Biology and Technology, 2001, 21(3) : 283 ~290.
Lee J Y, Park H J, Lee C Y, et al. Extending shelf-life of minimally processed apples with edible coatings and antibrowning
agents [ J]. LWT-Food Science and Technology, 2003,36(3) :323 ~329.
PR, RV, B, S AT REIR I SO Bk R AR s m [T]. Ak TR AR, 2009, 25(3) ;282 ~286.
Jia Huimin, Han Tao, Li Liping, et al. Effects of edible coatings on browning of fresh-cut peach fruits [ J]. Transactions of
the Chinese Society of Agricultural Engineering, 2009, 25(3) :282 ~286. (in Chinese)
B SCET. AT M A Uk TR i 7R X S I A L) S SR AR SR R TS [T ). R RRAE, 2006, 27(2) 262 ~ 265.
Zeng Wenbing. Study on extending shelf-life of fresh-cut apples with edible coatings complex preservative [ J]. Food Science,
2006, 27(2) :262 ~265. (in Chinese)
PR, EAIA, B O g S R @R (] R AL, 2009,40(9) 1131 ~ 137.
Li Xia, Wang Xiangyou, Wang Juan. Active modified atmosphere packaging experiment for Agaricus bisporus [ J].
Transactions of the Chinese Society for Agricultural Machinery, 2009, 40(9) :131 ~137. (in Chinese)
Matuschek E, Svanberg U. The effect of fruit extracts with polyphenol oxidase ( PPO) activity on the in vitro accessibility of
iron in high-tannin sorghum [J]. Food Chemistry, 2005, 90(4) :765 ~771.
Bl , EULH. A [ AT P R RO 5 A S A e RCR i e [T ] £ dh Dl B4 ,2011,32(2) 2305 ~308.
Deng Y, Wu Y, Li Y F. Physiological responses and quality attributes of ‘ Kyoho’ grapes to controlled atmosphere storage
[J]. LWT-Food Science and Technology, 2006, 39(6) :584 ~590.
Ozden C, Bayindirli L. Effects of combinational use of controlled atmosphere, cold storage and edible coating applications on
shelf life and quality attributes of green peppers [ J]. European Food Research and Technology, 2002, 214(4) :320 ~ 326.
RURSE, EAA, VPO, W R X X g SR S5 A BRI B2 R [T AL AL AR, 2005, 36(11) : 92 ~97.
Zhu Jiying, Wang Xiangyou, Xu Yingchao. Effects of storage temperature on the postharvest physiology and quality of
Agaricus bisporus [ J]. Transactions of the Chinese Society for Agricultural Machinery, 2005, 36 (11): 92 ~97. (in
Chinese)
GAR, WM, 03k, IRELU BN F AR SO LI 0 R A 0B B (). 4l TR 2 4, 2005, 21
(7). 153 ~157.
Ribeiro C, Vicente A A, Teixeira J] A, et al. Optimization of edible coating composition to retard strawberry fruit senescence
[J]. Postharvest Biology and Technology, 2007, 44(1) :63 ~70.
Macheix J J, Fleuriet A,Billot J. Fruit phenolics [ M]. USA: CRC Press,1990.
BT B3 BRI, . SRS A PR B SE A TFIEHE I (1], Al T R4 L 2002,18(1) ;185 ~ 190,
Lin Hetong, Xi Yufang, Chen Shaojun, et al. Research advances of postharvest physiology, postharvest pathology and
storage and transport technologies for longan fruits [ J]. Transactions of the Chinese Society of Agricultural Engineering,
2002, 18(1) :185 ~190. (in Chinese)
XU, AR, RS, . @ AR T XA B a5 b B ATy A4 [T ], Rk AR 24, 2010, 26(5) -
362 ~366.
Liu Zhanli, Wang Xiangyou, Zhu Jiying, et al. Effects of high oxygen atmosphere on quality and resistant substance of
mushroom [ J]. Transactions of the Chinese Society of Agricultural Engineering, 2010, 26(5) ;: 362 ~366. (in Chinese)



