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Effect of Different Pressure on the Quality of Fresh Shiitake Mushrooms
during Vacuum Tank Packaging Storage

FENG Li-ping, FU Hai—jiao, WEI Dan, ZHANG Min
(Southwest University, Chongqing 400715, China)

ABSTRACT: Objective To investigate the effect of different pressure conditions on the hypobaric storage of shiitake
mushrooms at 20°C. Methods The Pressures of the packaged shiitake mushrooms were controlled at(80+5) , (55£5) and
(30+5) kPa, respectively, and air storage was used as control. Respiratory intensity, weight loss rate, soluble solids content,
firmness, relative conductivity, and PPO activities were determined every two days. Results The results showed that
hypobaric storage could significantly reduce the respiration intensity of shiitake mushrooms during early storage (£<0.05)
and delay the emergence of respiratory peak to the 8th day. What’ s more, it could effectively slow down the increase and
decrease of soluble solids content, reduce the decrease of firmness and slow down the permeability of cell membrane (P<
0.05); and the lower the storage pressure was, the lower the PPO activities of shiitake mushrooms were (P<0.05). By
comparison, the PPO activity of shiitake mushrooms under (30+5) kPa hypobaric storage pressure was 7.43 U, which was
the lowest. Conclusion The hypobaric storage led to the increase of weight loss rate of shiitake mushrooms to some extent.
Overall, the soluble solids content, firmness and relative conductivity of shiitake mushrooms under (55+5) kPa hypobaric
storage pressure were best.

KEY WORDS: shiitake mushrooms; vacuum tank; hypobaric storage; pressure condition
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Fig.1 Effects of different hypobaric storage pressures on the respi—

ration intensity of shiitake mushrooms during vacuum tank

packaging storage
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Fig.2 Effects of different hypobaric storage pressures on the weight
loss rate of shiitake mushrooms during vacuum tank packag—

ing storage
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packaging storage
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