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Effect of Prolongation by Precooling Treatment and Improved Packing
of Mushrooms (Agaricus bisporus)
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Abstract

Precooling and improved packing of mushrooms were investigated with a view to prolonging their freshness, Harvested
mushrooms were precooled by forced air cooling and then packed in an EPS container. Mushrooms were transported
to customers by insulated truck and stored at either 10°C or 25°C. Conventionally packed mushrooms in cartons
were also examined as controls. Mushroom respiration rate slowly fell 2- to 3-fold upon precooling. Weight loss
was decreased by precooling and the use of the insulated pack. Also, the L-value of the mushroom surface remained
high with precooling, and mushroom elongation was less than in the control. Summer market life was extended
to 3 -4 days (from 1 -2 days) by the improved distribution method.
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Fig. 1. Changes in the respiration rate of agaricus bisporus during
storage.
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Fig. 2. Changes in the weight loss rate of agaricus bisporus during
storage.
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Fig. 3 Changes in the Hunter L-value of agarucus bispours during
storage.
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Fig. 4. Changes in the elongation of agaricus bisporus during
storage.
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