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Abstract

This study was caried out to investigate the packaging status of the Agaricus bisporus mushrooms and the benefits
of storing them after precooling to improve their distribution system using small packages. The packaging status
of the Agaricus bisporus mushrooms was surveyed at a faim, a department store, a wholesale market, and a supermarket
from May to September 2011. The packaging materials that were used were PS, carton, PP, LDPE, PLA, and
PVC. The harvested Agaricus bisporus mushrooms were precooled at 4°C for three hours and were then stored
at 20C for three days. The weight loss rate of the precooled sample was slightly lower than that of the unprecooled
sample; conversely, the L value of the precooled sample was higher than that of the unprecooled sample. The
AE value was lowest in the precooled sample after packaging. The precooling process effectively prolonged the
shelf life and enhanced the quality of the Agaricus bisporus mushrooms.
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Table 1. Status of packaging types by different production areas of Agaricus bisporus

Production area Packaging type Weight Storage temperature
Y EPS”, Carton box
G Carton bo
Farm D CanZE boz 2 kg Room temperature
B EPS, Carton box
S PP’ film bag 20 g
PP film bag 210 g
Department store H PLAY tray + PV ¢ film 170 g Room temperature
L PLA tray + PVC film 120 g
P PS” tray + PP film 150 g
Film bag 100 g
Wholesale market EM LDPE’ film bag 41128 § Room temperature
M PS tray + PVC film 180 g
PP film bag(2 holes) 150 g
1 PS tray + PVC film 140 g N
ke Ref
Supermarket ) PS tray + PVC film 170 ¢ efrigeration temperatures

VEPS; expanded polystyrene, “PP: polypropylene, *PLA; poly lactic acid, *PVC; polyvinyl chloride, “PS; polystyrene, “LDPE; low density polyethylene
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Fig. 1. Packaging types by different production areas of Agaricus bisporus.
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Fig. 2. Changes of the weight loss rate of Agaricus bisporus by
different precooling process during storage at 20TC.
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Fig. 3. Changes in the L and AE value of Agaricus bisporus by
different precooling process during storage at 20C.
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Fig. 4. Photographs of the appearance of Agaricus bisporus by
different precooling process after 3 days of storage at 20C.
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different precooling process during storage at 20°C.
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