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symmetrical peak were expected to obtain. The results showed that the optimize extract conditions of Hericium erinaceus

fruit body's polysaccharides were extract two times, ratio of material to water 1 ¢ 25 g « mL™!, time of 4 hours and

temperature of 90 “C. Three components were obtained from Hericium erinaceus fruit body’ s polysaccharide under

JUNCAQO cultivation, there were cHEP1, cHEP2 and cHEP3; and only two components were abtained from the

polysaccharide under traditional sawdust cultivation, there were sHEP1 and sHEP2. Purity identification showed that they

were all single symmetrical peak.

Keywords : Hericium erinaceus ; polysaccharide; optimum condition of extraction;separation and purification
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Effect of different packaging materials on sensory score of mushroom
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Fig. 1 Effect of different packaging materials on

weight loss of mushroom
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Fig. 2 Effect of different packaging materials on

relative conductivity of mushroom
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Fig. 3 Effect of different packaging materials on

MDA content of mushroom
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Effect of Different Packaging Materials on Storage of Mushroom

FAN Linlin, XIA Chunli,SHI Junyan, WANG Qing,GAO Lipu,ZUOQ Jinhua
(Beijing Vegetable Research Center, Beijing Academy of Agriculture and Forestry Sciences/Beijing Key Laboratory of Fruits and Vegetable

Storage and Processing/Key Laboratory of Biology and Genetic Improvement of Horticultural Crops (North China) , Ministry of Agriculture/
Key Laboratory of Urban Agriculture (North) , Ministry of Agriculture,Beijing 100097)

Abstract: To determine the effect of different packaging materials on quality and storage of mushroom, mushroom fruits

were packed by Shanghai film,Nanometer film,0. 03 mm PE film and stored at 3 °C. The results indicated that Shanghai

film kept higher sensory score, inhibited increase of weight loss, relative conductivity, MDA content, PPO and LOX

activities,and enhanced POD and CAT activities. Nanometer film packaging followed, and it was finally 0.03 mm PE

film.

Keywords : mushroom; Shanghai film;nanometer film;PE film;packaging material

149

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



http://www.fineprint.cn

