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Microbiological Quality Stability of Fresh Mushroom
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ABSTRACT—The effect of gamma irradiation on microbiological quality of fresh mushrooms (Agri-
cus bisporus) were investigated. Gamma irradiation was found to be effective in lowering micro-
bial counts initially and throughout storage. Decreases in microbial counts were strongly corre-
lated with doses initially and during storage. Microbial counts of 2 to 3 kGy irradiated mushrooms
remained significantly lower than unirradiated control mushrooms for a period of up to 2 to 3
weeks when stored at 9+ 1°C and 80+ 7% RH. Therefore, qualitative and quantitative changes
in mushroom microflora by irradiation contributed to overall increases in shelf life of fresh mu-

shrooms.
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Fig. 1. Effect of gamma irradiation on total aerobic
bacteria of mushrooms (Agaricus bisporus)
during storage at 92 1°C and 80+ 7% RH.
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Fig. 2. Effect of gamma irradiation on psychrotrophic
count of mushrooms (Agaricus bisporus) dur-
ing storage at 91 1°C and 801 7% RH.
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Fig. 3. Effect of gamma irradiation on yeast count of
mushrooms (Agaricus bisporus) during
storage at 9+ 1°C and 801 7% RH.
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Fig. 4. Effect of gamma irradiation on mold count of
mushrooms (Agaricus bisporus) during
storage at 911°C and 80t 7% RH.
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Fig. 5. Effect of gamma irradiation on coliform count
of mushrooms (Agaricus bisporus) during
storage at 9+ 1°C and 801 7% RH.
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