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ABSTRAC
This study was conducted to improve circulation system and the storage of the
pine-mushroom by packaging it with moss, the leaf of pine, and onion compared with
conventional packaging at 4°C for 30 days. As a result, the pine-mushroom packed with
moss and onion was sustaining a good quality for 14 days to extend its storage period

over 7 days, compared with conventional packaging at 4C.
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Table 1. Changes in water content of the pine-mushroom stored at 4C for 30 days

Storage period (days)

Storage condition 0 7 14 21 30
Water content (%)
Conventional packaging 86/8’7‘ 88/89 91/90 92/92 92/93
Moss 86/87 86/87 89/90 90/90 90/91
Pine leaf 86/87 87/88 89/89 91/92 92/92
Onion 86/87 87/86 90/89 90/90 90/91
*pileus/stipe

Table 2. Changes in color of the pine-mushroom pileus stored at 4°C for 30 days

Storage period (days)

Color Storage condition 0 7 14 21 30
Color value
Conventional packaging 9225 86.49 85.24 62.32 54.27
L Moss 9225 90.81 82.87 82.71 80.41
Pine leaf 92.25 8723 84.87 78.63 70.83
Onion 92.25 89.68 89.27 80.93 78.25
Conventional packaging -0.82 -0.57 -0.02 +0.41 +0.82
Moss -0.82 -0.74 -0.32 +0.26 +0.43
a Pine leaf -0.82 -0.38 +0.06 +0.91 +0.89
Onion -0.82 -0.53 -0.48 +0.01 +0.22
Conventional packaging 10.92 13.56 17.99 20.96 21.27
b Moss 10.92 11.70 16.64 19.87 20.28
Pine leaf 1092 14.66 17.25 22.07 23.01
Onion 10.92 12.24 15.73 18.54 19.90
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