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Abstract

Purpose: The purpose of this study was to investigate quality characteristics and antioxidant effects on storage by temperature between
new cultivar Dewdrop Pine Mushroom (Lentinula edodes GNAO1) and button mushroom (4garicus bisporus). Methods: Dewdrop Pine
Mushroom and button mushroom were prepared at low storage temperature. Results: Weight loss increased with time, whereas the new
cultivar Dewdrop Pine Mushroom showed a decrease of less than 4% until 15days. Hardness of new cultivar Dewdrop Pine Mushroom
was reduces less than button mushroom during storage. Color change of new cultivar Dewdrop Pine Mushroom was not altered during
storage. For viable cell count, new cultivar Dewdrop Pine Mushroom proliferated less than button mushroom. For antioxidant activity,
polyphenol content increased with storage period of both mushrooms. The electron-donating action of new cultivar Dewdrop Pine
Mushroom maintained high antioxidant activity accounting for 80% until 12 days of storage. New cultivar Dewdrop Pine Mushroom
was evaluated as better than pine mushroom as it exceeded the middle of storage in sensory characteristics; such as appearance, color,
aroma and overall acceptability, etc. Conclusion: In summary, new cultivar Dewdrop Pine Mushroom was stored for 12 days while
button mushroom was stored for 9 days.
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Table 1, Changes in weight loss of Dewdrop Pine Mushroom (Lentinula edodes GNAO1) and button mushroom (Agaricus bisporus

Sing.) depending on low temperature storage (%)
Storage period (day)
Cultivar
0 3 6 9 12 15
L. edodes GNAO1 0.00+0.00°" 0.74£0.22*7?  1.66+0.58"¢  2.53x0.74*°  3.17+048%  3.86+0.67°
A. bisporus Sing. 0.00+0.00° 0.44+0.33% 1.4340.66™  2.95+0.64"°  4.09+0.32™ -

Y Values with different capital letters (A-B) between Dewdrop Pine Mushroom and button mushroom of same storage day are signi-
ficantly different at p<0.05 based on Duncan's multiple range test.

? Values with different small letters (a-f) among cultivar of different storage day are significantly different at p<0.05 based on Duncan's
multiple range test.

Table 2, Changes in hardness of Dewdrop Pine Mushroom (Lentinula edodes GNAQ1) and button mushroom (Agaricus bisporus

Sing.) depending on low temperature storage (kgf)
Storage period (day)
Cultivar
0 3 6 9 12 15
L. edodes GNAO1 1.44+0.20%" 1.39+0.18%" 1.26£0.07™ 1.10£0.12 0.88+0.08" 0.78+0.08"
A. bisporus Sing. 1.71+0.16™ 1.61+0.11* 1.46+0.13%° 1.20+0.11% 0.91+0.17* -

Y Values with different capital letters (A-B) between Dewdrop Pine Mushroom and button mushroom of same storage day are signi-
ficantly different at p<0.05 based on Duncan's multiple range test.

? Values with different small letters (a-d) among cultivar of different storage day are significantly different at p<0.05 based on Duncan's
multiple range test.
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Table 3, Changes in color value of Dewdrop Pine Mushroom (Lentinuia edodes GNAQ1) and button mushroom (Agaricus bisporus
Sing.) depending on low temperature storage

Color Storage period (day)
Cultivar
huter 0 3 6 9 12 15
L. edodes GNAO1  53.20+1.90°"?  5335+1.54%  53.68+1.69™ 53.93+1.22%  52.61x1.38%°  50.99+0.84°
L
A. bisporus Sing.  92.32+1.45™ 91.72+1.12*™  91.52+0.72* 88.16+2.14""  86.91+0.67"° -
L. edodes GNAO1 10.23+1.44" 10.21£0.13*  10.53+0.98" 10.61£0.25™  10.39+£0.27* 11.21£0.31°
a
A. bisporus Sing. 2.3240.68"%° 2.43+0.29%° 2.70+0.12%° 3.00£0.67%°  3.52+031% -
L. edodes GNAO1 19.85+1.05"° 19.88+0.62"°  20.44+1.07*"  20.8420.73*  20.90+£0.46"  21.14+0.75
b

A. bisporus Sing. 12.36+1.40 12.4240.28%  13.25+0.64™ 15.8740.57"  19.43+1.19™ -

Y Values with different capital letters (A-B) between Dewdrop Pine Mushroom and button mushroom of same storage day are signi-
ficantly different at p<0.05 based on Duncan's multiple range test.

? Values with different small letters (a-c) among cultivar of different storage day are significantly different at p<0.05 based on Duncan's
multiple range test.

Table 4, Changes in viable cell count of Dewdrop Pine Mushroom (Lentinuia edodes GNAO1) and button mushroom (Agaricus

bisporus Sing.) depending on low temperature storage (log CFU/g)
Storage period (day)
Cultivar
0 3 6 9 12 15
L. edodes GNAO1 1.81£0.10°"% 1.82+0.03" 1.95+0.03" 2.17+0.05%° 2.25+0.04%° 2.41£0.09°
A. bisporus Sing. 3.07+0.08"¢ 3.87+0.02"¢ 4.21+0.02" 4.68+0.04" 5.28+0.02* -

Y Values with different capital letters (A-B) between Dewdrop Pine Mushroom and button mushroom of same storage day are signi-
ficantly different at p<0.05 based on Duncan's multiple range test.

? Values with different small letters (a-e) among cultivar of different storage day are significantly different at p<0.05 based on Duncan's
multiple range test.
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Table 5, Changes in sensory characteristics of Dewdrop Pine Mushroom (Lentinuia edoaes GNAO1) and button mushroom (Agaricus

bisporus Sing.) depending on low temperature storage

Storage period (day)

Item Cultivar
0 3 6 9 12 15
L. edodes GNAO1 5.040.00"7?  48+032%  4.6+048™  4.4+052"°  3.8+0.32%° 2.8+0.42°
Appearance N b N B 5
A. bisporus Sing. 5.0+0.00™ 4.6+0.33 424052 3.4+0.53 2.3+0.48% -
L. edodes GNAO1 5.0+0.00™* 4.8+0.42™ 4.7+0.48™ 4.6+0.52* 3.8+0.32° 3.00+0.67°
Color
A. bisporus Sing. 5.0£0.00™ 4.8+0.42™  4.6+0.52"  34+0.70%  2.6+0.52" -
L. edodes GNAO1 5.0+0.00™ 5.0+£0.00™  4.8+032°"  4.6+0.52""  3.8+0.32% 2.7+0.48"
Aroma
A. bisporus Sing. 5.0+0.00%a 45+0.53" 414052  3.4+0.70%  23+0.48™ -
Overall L. edodes GNAOI 5.0£0.00™ 49£032M  4.8+042™ 442048  3.6+0.42™ 2.7+0.48"
acceptability A. bisporus Sing. 5.0+0.00™ 494032 4.8+048"  3.5+0.71% 224042 -

Y Values with different capital letters (A-B) between Dewdrop Pine Mushroom and button mushroom of same storage day are signi-
ficantly different at p<0.05 based on Duncan's multiple range test.
? Values with different small letters (a-e) among cultivar of different storage day are significantly different at p<0.05 based on Duncan's

multiple range test.

2017; 33(2):174-180

http://www.ekfcs.org



Korean ] Food Cook Sci AEE ol &gol WA T ol i) A& AT} 247 7ol w2 Ed vk 179

Table 6. Changes in polyphenol content of Dewdrop Pine Mushroom (Lentinula ecodes GNAO1) and button mushroom (Agaricus

bisporus Sing.) depending on low temperature storage (mg/g)
. Storage period (day)
Cultivar
0 3 6 9 12 15
L. edodes GNAO1 5.11£0.06°"%  5.13£0.01% 5.19+0.09% 5.22+0.06™ 5.70+£0.11%° 6.24+0.10°
A. bisporus Sing. 7.26+0.20" 7.77+0.54" 8.32+0.18" 9.51+0.39"" 10.89+0.12* -

" Values with different capital letters (A-B) between Dewdrop Pine Mushroom and button mushroom of same storage day are
significantly different at p<0.05 based on Duncan's multiple range test.

? Values with different small letters (a-d) among cultivar of different storage day are significantly different at p<0.05 based on Duncan's
multiple range test.

Table 7. Changes in electron-donating action of Dewdrop Pine Mushroom (Lentinula ecodes GNAO1) and button mushroom (Agaricus
bisporus Sing.) depending on low temperature storage (%)

Storage period (day)
0 3 6 9 12 15
L. edodes GNAO1  83.14+0.64""? 83214032  82.76£1.45*  81.82+0.45"™  80.41£0.51°  79.52+0.30%

A. bisporus Sing.  83.7120.42"*  82.05+1.36""  81.39+0.48""  7833+0.44>  75.38+0.13™ -

Cultivar

" Values with different capital letters (A-B) between Dewdrop Pine Mushroom and button mushroom of same storage day are
significantly different at p<0.05 based on Duncan's multiple range test.

? Values with different small letters (a-d) among cultivar of different storage day are significantly different at p<0.05 based on
Duncan's multiple range test.
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