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Abstract

The purpose of this study was to evaluate the possibility of the laboratory-made rice straw pulp
tray(RSPT) for mushroom(Agaricus bzspoms) pre-packaging. The quality changes of mushrooms packa-
expanded polystyrene tray(EPST) were observed
during storage. The weight losses of mushrooms in the two types of trays were maintained below
5% and the Hunter L values were showed above 76 at 4T, while mushrooms in RSPTs had better
lightness than those in EPSTs during storage at 25C. There were no significant differences in the
hardness values and cap openings between mushrooms in the two types of trays at 4C. The cap
openings of mushrooms were more proceeded in RSPTs than in EPSTs at 25T and the weight increa-
ses of RSPTs were greater than those of EPSTs during storage at 4C, 25C. As a result, it may
be favorable to apply the environmentally-friendly RSPT to mushroom pre-packaging under the condi-

ged respectively in the RSPT and

tion of low storage temperature.
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Fig. 1. Effect of tray type on weight loss of the mush-
rooms during storage
m—W, RSPT(4C); L1—_, EPSTC); ~---=. RSPT(25C);
A--a, EPST(25C)
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Fig. 2. Weight increase of the trays during storage
8—W, RSPT(4C); [1—(1, EPSTMT); *--%, RSPT(25C);
A-—a, EPST(257)
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Fig. 3. Effect of tray type on lightness of the mush-
rooms during storage
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Fig. 4. Effect of tray type on hardness of the mush-
rooms during storage
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Fig. 5. Effect of tray type on cap opening of the mush-
rooms during storage
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