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Abstract

The purpose of this study was to development the waxed rice straw pulp tray(WRSPT)
which had low water sensitivity. The quality changes of mushrooms(Agaricus bisporus)
packaged respectively in the WRSPT, non-treated rice straw pulp tray(NRSPT) and expanded
polystyrene tray(EPST) were observed during storage. The weight losses of mushrooms in the
WRSPTs were less than in the NRSPTs by maintaining below 3% at 0C and the applications
of WRSPTs were more effective at 20°C. The weight increases of WRSPTs were more lowered
than those of NRSPTs by marking below 15% during storage at 0C. There were no significant
differences in the Hunter L values and hardness values of mushrooms in the three types of
trays at 0°C. The cap openings of mushrooms were more proceeded in NRSPTs than in
WRSPTs and EPSTs at 20TC. As a result, it may be favorable to control excessive moisture
absorption of the NRSPT mainly composed of cellulose pulp by introducing such chemical

treatments as wax treatment.
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Fig. 1. Weight loss of the mushrooms during storage
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Fig. 2. Weight increase of the trays during storage
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Fig. 4. Changes in hardness of the mushrooms during storage
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Fig. 5. Changes in cap opening of the mushrooms during storage
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