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Fig. 1 The effect of different preservation treatments on

weight loss rate of Pleurotus ostreatus
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Fig. 2 The effect of different preservation treatments on
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Fig. 3 The effect of different preservation treatments on

soluble solid content of Pleurotus ostreatus
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Fig. 4 The effect of different preservation treatments on

soluble protein content of Pleurotus ostreatus
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Fig. 5 The effect of different preservation treatments on

total sugar content of Pleurotus ostreatus
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Fig. 6 The effect of different preservation treatments on

formaldehyde content of Pleurotus ostreatus
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Effect of Different Preservation Treatments on Pleurotus ostreatus
Physiological Metabolism

SUN Yanan'?,LI Wenxiang""*
(1. Food Science and Engineering College, Qingdao Agricuitural University, Qingdao, Shandong 266109; 2. Shandong Provincial Laboratory of
Applied Mycology, Qingdao, Shandong 266109)

Abstract: The aim of the present work was to compare the effect of three different kinds of preservation methods,
including 1-methylcyclopropene(1-MCP) , vitamin C(VC)and salicylicacid(SA)on Pleurotus ostreatus fresh-keeping under
the condition of simulated cold fresh supermarket shelf temperature and humidity(temperature around(144-1) °C,storage
environment relative humidity around 85%). The results showed that compared with treatment of blank space,
preservation treatments could improve the quality; compared with vitamin C(VC) and salicylicacid (SA) treatment,
Pleurotus ostreatus with 1-MCP could reduce the postharvest weight loss,respiration intensity and formaldehyde, maintain
higher sensory score,soluble solid,soluble protein,total sugar content. Under the condition of Pleurotus ostreatus with 1-
MCP, the fresh-keeping effect was the best.

Keywords : Pleurotus ostreatus ; fresh-keeping; 1-MCP; VC; SA ; formaldehyde

‘,))))))))))))

* & b omRE

ccccccccccc<®

v
<<<<®

<

)4 WU B B2 R B

CRIELYHFHEHEE B A ERIEE CE4E B Y E Pleurotu sostreatus (Jacq-exFr. ) Quel. fFLFA .

L7730 33 1 453 X 35 4

OE A RE Y45 i o 2 R f PRl . W2k REAG. 24000
IR ZLRAK . FELARMNERBA 0 NE S ER 2 380, HES
MR R A, EA T SE— N R AESRMA) , 36, F
SELWEALTM, BFEEE, 6,60

CRUECIN TR 5 : — FRE R IR, 3 — R PR E RS e
HBHT R TET R, ) E SR

CEFRBAYEEEEA RS 'R AER ARG E R N
BO AT TR B k) S BREE.

CHRIBZEMWEF . H . AF.BZ.

bR P, BEERFEES SOLAR ERARETH;E
ELIRRAE B P 538 R IR v PR IUAE  Bh KA AL e o B

| QEYEDRES EYIE il 53 TR

151

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

