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Effects on Storage with Various Films and Storage Temperature of Pholiota adiposa
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Abstract

This study was carried out to develop storage method for the keeping freshness with various packing film(Wrap, PE, PP
and AF) and storage temperature(l, 3 and 6C) of Pholiota adiposa(CBPM-no6) mushroom. The rate of weight loss packed
with Wrap film was 3.17%, but AF film was 1.08% after 18days. As the storage periods, lightness and yellowness of
mushroom packed with PE, PP and AF were slightly increased, while Wrap film was decreased. The color of original raw
mushroom preserved 3days using Wrap film and 18 days using PE, PP and AF. As storage temperature high, the rigidity of
mushroom decreased. Rigidity of mushroom packed with AF film was less change compared with the other film. Freshness
degree of mushroom(refer to Minamide method) could preserve for 3 days using Wrap, 6 days using PE, 9 days using PP

and 15days using AF film at 1TC.
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Table 1. Changes in weight loss rate of Pholiota adiposa
with various films and temperature(n=6) @y : %)

Storage time(days)

Temp. FAim 0 3 6 9 1 15 B
PE ¢ 08F 08F 08 093 095 0%
o P 0 075" o8 088" 1200 129 134
AF 0 07 o7® 08 09" 0% 108
Wap 0 1247 15F 194" 249 280 3T
PE 0 08F o086 08 09F 0% 114
o P o 07 080 091° 123 138 143
AF 0 08 o083 087 125 129 130
Wap O 1847 268 294" 337 4590 48
PE O 08 09 115 126 13 16
oo P o 08 08 109" 1 143 148
AF 00 08" o8 12 127 13 14%
Wap O 283 918 1230 154 174’ 2

Means with same letters in each rtow are not significantly
different(P<0.01).
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lable 2. Changes of color during storage in Pholiota adiposa
racked with various films and temperature(n=6)

Storage time (days)
Temp. Film 3 9 15 18

L' a2 b L a bL a bL a b

PE 48 21 41 S0 2 46 4 22 51 0 B3 48
e P 47 2 43 51 23 48 51 20 4 M 21 49
AF 48 20 40 49 21 44 50 20 43 48 21 4l
Wip 47 20 41 40 17 30 40 15 2% 36 17 27
PE 50 22 45 53 23 46 55 23 45 53 22 49
o PP 47 21 41 47 21 41 50 23 46 2 20 45
AF 51 21 45 52 20 46 53 19 4 53 20 48
Wrp 46 21 41 35 16 24 35 15 2 3 K4 18
PE 52 2252 50 20 4 51 20 4 4 19 39
6C PP 49 21 42 2 20 43 50 18 41 5% 20 46

AF 52 21 47 48 21 41 51 18 38 47 18 37
Wrap 48 19 37 39 16 24 38 16 24 38 15 21

3efore storage : L'(Lightness) 46, a (Redness) 21, b'(Yellowness) 40
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Table 3. Changes of hardness during storage in Pholiota
adiposa with various films and temperature(n=6)

Storage time(days)
Temp. Fm 0 3 6 9 2 15 B8
PE 9L 2648 2378 22497 21527 2005' 2055
PP 9LE 2569 2200 2373 21287 1936 1892
AF 2911 284° 237" 2517 2518° 280° 2170
Wrap 2911 2200 220° 2127 227 1823% 1143

1T

PE LI 2635 2328 2232° 2034% 1965 1934
PP OLE 243° 2306° 1984 1766° 1691° 1657
AF L 2618 11T 274 246" 1817 18T
Wrp 9L 227.° 209.° 2004° 1950% 17876 1508°

3T

PE 911" 2608 23016° 20687 1950° 183" 1777
PP 2L 25358 283" 2019 17287 16740 1660°
AF L1 474 2308° 20257 1885 1708* 1652
Wap LI 21750 1825 1623 1652° 1296 1128

6T

Before storege weight: 291.1
Means with same letters in each row are mnot significantly
different(P<0.01).
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Table 4. Changes of freshness during storage in Pholiota
adiposa with various films and temperature. (n=6)

Storage time(days)
1 3 6 9 12 15 18
PE 100 77 17 63 5T 4 37
PP 100 77 17 1P 6F 43 2F
AE 1000 1000 83 83 80 71T 63
Wp 1000 80" 63 43 37 23 24

PE 100 83 6F 5P 4F 37 1P
P00 800 63 43 23 2 18
AF 1000 80" 17 13 6F 40t 37
Wap 80° 60" 43 37 200 17 of

PE 100 83 63 57 4F¥ 23 1%
PP 1000 83 63 600 43 23 1T
AF 1000 83 6F¥ 5T 37 ¥ 1E
Wap 80° 600 4F 37 o 0o off
Freshness of mushroom by visual observation(Minamide et al, 1985)
10 : Fresh 8 :good, 6 :Salable, 4 : Edible, 2 : Not edible(Rotten) 0:

Rotten. Means with same letters in each row are not significantly
different (P<0.01).
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