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ABSTRACT: Recently, Pleurotus eryngii, King oyster mushroom, is main item of exportation in South Korea. For safe transportation
to Europe and USA, it is necessary to elucidate suitable conditions of storage and treatment of post-harvest during long shipping period.
For the selection of suitable package type, P. eryngii were stored at 0°C and 4C after trimming and non-trimming package. Whole
mushroom were packed with polypropylene anti-fog film about 400g. The weight loss ratio and elongation of pileus were increased with

increasing storage time and temperature. There were little differences between trimming and non-trimming type in freshness at low

temperature storage, 0°C and 4°C. However, the freshness of non-trimming type P. eryngii at room temperature after low temperature

storage is longer than that of trimming type. It was found that the optimum storage temperature and post-harvest treatment of P. eryngii

were 4°C and non-trimming type, respectively.
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Fig 1. Changes of inner and outside temperature of package box according to
storage temperature and trimming type during store
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Fig 2. Changes of weight(left) and pileus size(right) according to storage temperature and trimming type(T 1:;non—cutting

and T2:cutting) during store
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Fig 3. Changes of whiteness(left) and yellowness(right) of pileus according to storage tmperature and trimming type during store

Table 1. Change of freshness degree storage temperature and trimming type during store

Storage period(days)

Temperature(‘C) Trimming type

10 15 20 24 28 32 35 38 41 44
non-trimming 8.8 8.5 8.0 8.0 8.0 7.5 6.0 6.0 5.3 5.3
0 triming 9.0 8.5 7.8 7.5 7.5 6.9 6.4 6.0 5.3 4.8
non—trimming 9.3 8.8 8.0 8.0 7.0 7.0 6.0 5.5 5.5 4.0
4 triming 8.8 8.0 8.0 7.8 7.3 7.3 6.3 6.3 6.0 3.8
% Freshness degree(Minamide method) : 10 : Very fresh, 8 : Fresh, 6 ; Available for sale, 4 : Edible, 2 : Not edible, O : Rotten
Table 2. Change of weight loss storage temperature and trimming type during store after low temperature storage (unit %)
Temperatore(O temi)_ggture 32days 35days 38days
tem p%cr)g;ure 3days 6days 9days 3days 6days 9days 3days 6days 9days
non—trimming 0.97 1.42 1.49 0.90 1.35 1.83 0.95 1.46 1.81
0 triming 0.84 1.24 1.43 0.88 1.17 1.49 0.89 1.87 1.52
non-trimming 1.08 1.39 1.58 1.13 1.20 1.80 1.23 1.52 1.73
4 triming 1.05 1.33 1.55 1.12 1.45 1.74 1.36 1.43 2.33

Table 3. Change of freshness according to storage temperature and trimming type during store after low temperature storage

Temperature tem;gfawre 32days 35days 38days
‘e Room 3days  6days  9days  3days  6days  9days  3days  6days  Odays
temperature
non-trimming 6.0 5.3 5.0 6.0 5.3 4.0 5.3 4.0 4.0
0 triming 4.0 4.0 4.0 5.0 4.0 2.0 47 33 35
4 non-trimming 6.0 6.0 5.0 6.0 4.7 3.0 5.3 3.3 3.0
triming 3.3 3.0 2.0 33 2.7 3.0 5.3 33 2.0

% Freshness degree(Minamide method) : 10 : Very fresh, 8 ; Fresh, 6 : Available for sale, 4 ; Edible, 2 : Not edible, O : Rotten
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Fig 4. Compare to freshness of P. eryngii on room temperature 6days after 32days at 4C between non—cutting(A)
and cutting(B) type
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