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Effects of Oxygen Concentration on Storage Quality of Agaricus bisporus
under Low Temperature and Controlled Atmosphere Storage
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Abstract

The effects of oxygen concentration on storage quality of Agaricus bisporus were studied at 3°C and
95% relative humidity under controlled atmosphere storage. The results show that 5% oxygen
concentration inhibits the respiration and postpones the arrival of respiratory climacteric of mushroom.
Weight losing rate, browning degree and firmness of Agaricus bisporus all decreases with the reduction of

oxygen concentration. The soluble solid of mushroom is maintained and the ripening is delayed with the

low oxygen concentration.
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Fig. 1 Effects of oxygen concentration on Agaricus

bisporus respiration intensity
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Fig.2 Effects of oxygen concentration on Agaricus

bisporus weightlessness rate

2.3 AE

B3 SRR O, &8k R, UUH S 45 i 45 1A % 7 1
(L i 5 I 1) By 2 A pth 280 pl PELRT 280, R I O,
S PN R G I ) 2 R R, B
O, 5B R, 18 728 R b, 7 P R

Gormley H24f5 %% PR 1 B2 R4 XA 28 5 S 2K
L=86 JUf&h &, L K 80 ~85 Nl 437 fh i . i
3a ], 75 BUTRLEE 25 AT 7 d, T R A AR
T e 7e 5 7 Kt R 5l 5% 10% |
15% O, & 8 W 0 B 4% 11 B {8 2 51 o 87.39 .
86.29 .86. 20, 4 g B I b 5, O, TR B4 %R 20% |
25% Ab 3 ORI BE 4 OB {E 4 S D 84.02
81.92 Al 45 b it FNICHEAE O I, 4% 4b B
F (A R L B 5 % Kb BRLEG 1 13 {1 (80. 55) Ky Af
P T, A A I 2 A F 80, A A4 3% i

2010 4
95
90 -
85t - 10%

ezl
{1 80

—*—15%
—>=20 %
——25%

75

05 1 3 5 7 9 11
i s 71 /d
()
951
908
——5%
o 85 - 10%
= - 15%
1080 - —=20%
—=—25%
75+
70

JERIN 1)/ d
(b)

B3O, RB S BON RO B 5 1 114 5 0y 2%
Fig.3 Effects of oxygen concentration on Agaricus

bisporus whiteness
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