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Some Considerations on Storage of Mushroom (Agaricus bisporus)- [

Taisuke KASETANI, Shouji NAKAO. Ryouichi NAKAO, Toyoaki SHINOKI,

Eiichi ImMaAMURA, Kimie MIYacawa and Kazuya HASHIMOTO

The characteristics on changes of quality and physiology were investigated in the mush-
room (Agaricus bisporus) during storage. Fruit bodies of white strain were harvested at com-
mercial cropping stage (button). And they were stored in stretch film package (plasticized
polyvinyl chloride film, 15um thick) at 5°C and 20°C that were cut stipe end, immersed in
0.005 % NaHSO, solution or distilled water.

Then, they were observed for changes of appearance (diameter of pileus, length of stipe
and L value), polyphenol oxidase (PPQ) activity, total phenol and o-diphenol contents. It was
found that the appearance of fruit bodies stored at 5°C was better than 20°C. However there
was no difference between immersed in the solution or distilled water and untreated fruit
bodies. It would seem PPO activity was higher at 20°C and inhibited by the immersion. And
the total phenol content was changed scarcely. The o-diphenol content decreased after once a
little increase during storage, and it was low content in high PPO activity, and high in low
PPO activity.

It was observed process of some visible damages of post-harvest fruit bodies, and that
o-diphenol was utilized as a substrate of PPQ. It was found the possibility of inhibition of
PPO activity and of brown discoloration by the immersion,
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Fig-1 Expansion ratio of Pileus during Storage
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Fig-2 Elongation ratio of Stipe during Storage
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Fig-3 Changes in L value of Pileus during Storage
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Fig-4 Effect of Immersion for L value of Pileus during Storage
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Fig-5 Effect of Immersion for PPO Activity during Storage
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Fig-6 Effect of Immersi on for Total Phenol Content during Storage
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Fig-7 Effect of Immersion for o-diphenol content during Storage
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