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Changes of quality in Pleurotus ostreatus during low-temperature storage as affected
by cultivation temperature and relative humidity
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ABSTRACT : In this study, temperature and relative humidity during growth of fruit body were applied to oyster mushroom ( Pleurotus
ostrestus) to elucidate the prolongation effect of storage. Although there were not big differences among conditions of cultivation, weight

loss and change of pileus color were slight increased and hardness and springness of fruit body were little decreased with storage period.
When whole mushrooms (250~300g) were packaged with wrap and stored at 4+1°C, the shelflife of the oyster mushrooms were cultivated
at 16°C and at 13°C was 18 day and 24days, respectively. Therefore, it was elucidated that the treatment of low-temperature at the step
of fruit body development affected extension of shelf life in oyster mushroom.
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Table 1. Yield and quality of fruit body according to conditions of growth

Temperature Relgt|ye D'ameter of Length of stipe Dlamgter No. of pileus L|ght_ness of Fresh weight
(c) humidity pileus (mn) of stipe (No./bottle) pileus (g/bottle)
(%) (mm) (mm) ) (L value)
13 80+5 29 80 8.2 20 48 a 127 ab
95+5 30 77 8.5 17 47 a 123 b
16 80+5 31 83 8.9 20 53 a 127 ab
95+5 31 85 9.0 21 51a 140 a
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Fig. 1. Changes in moisture content of fruit body according to
conditions of growth during storage.
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Fig. 2. Changes in weight loss of fruit body according to conditions
of growth during storage.

Table 2. Changes in pileus extension according to conditions of growth during storage (unit : %)
Relative Storage period(day)
Temperature(C) humidity

(%) 3 6 9 12 15 18 21 24 27 30

3 80+5 2.4 0.8 3.6 4.6 3.3 48 3.6 6.0 7.0 -6.9

95+5 0.7 2.6 4.8 8.3 5.9 4.3 10.2 6.2 4.3 -0.4

6 80+5 1.6 3.8 1.3 2.7 53 4.4 2.2 8.5 7.8 5.4

95+5 0.0 2.8 2.0 2.7 3.5 2.8 4.4 4.0 3.1 6.8
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Fig 3. Changes of lightness of pileus according to conditions of Fig. 4. Changes of hardness of stipe according to conditions of
growth during storage. growth during storage.
Table 3. Changes of springness of stipe according to conditions of growth during storage (unit : %)
Temperature Euerlritc;\'&e Storage period(day)
(c) @ 0 3 6 o 12 15 18 21 24 27 30
03 80+5 87 89 89 90 85 88 87 87 83 82 84
95+5 87 89 88 88 86 87 85 86 88 83 85
6 80+5 88 89 88 89 87 88 87 90 90 83 83
95+5 87 89 89 89 88 88 88 90 89 83 86
Table 4. Changes of freshness of fruit body according to conditions of growth during storage
Temperature Relative Storage period(day)
o humidity
(©) (%) 0 3 6 9 12 15 18 21 24 27 30
13 80t5 102 10 10 8 8 6 6 6 6 4 4
95+5 10 10 10 8 8 8 6 6 6 4 2
. 80+5 10 8 8 8 6 6 4 4 2 2 2
95+5 10 10 8 8 6 6 6 4 4 2 2

210, very excellent; 8, fresh; 6, marketable; 4, edible; 2, non—edible; 0, deterioration.
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