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Study on Fresh-keeping Technique of Pleurotus geesteranus
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Abstract : The effect of low temperature, spontaneous atmospheric control, low temperature with vacuum on the fresh-keeping
results of Pleurotus geesteranus fruitbodies was compared. The experimental results showed that the fresh-keeping result of the
comprehensive method of low temperature with vacuum was the optimum, which would effectively postpone the colour and odour
change, reduce the water loss of P. geesteranus fruitbodies, inhibit the occurrence of aerial mycelia on the stipe and prolong the
fresh-keeping period of P. geesteranus fruitbodies for over 9d.
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Table 1. The effect of precooling treatment on the fresh-
keeping resuit of Pleurotus geesteranus fruitbodies
. Wiks
- Al HEAs% Paramete‘rs tested
A Preservi FHe RE AR KO
serving
Treatments Texture Weight Colour Odour
time(d)
loss (%)
R
ling X +
9 - 5.81 ++ +
N - 2. -
B Z 4‘:2
— ! + —
Non-precoolin,
pree ¢ 9 — 6.49 ++ +

Q- ERBREMRLE, +:10% LTHEE, ++:10% BLLER, TR,

(-: The putrid rate was zero, +:the putrid rate was underl0%, ++:the
putrid rate was over 10%, similarly hereinafter.

@—:BAREL, +HOEMERL, ++HHRE, TH.

@ -: The colour did not change, +:the colour changed slightly, ++:the
colour of the pileus turned yellow, similarly here-inafter.

@ - KR, +RROBR, ++ BIMBK, +++: %K, TH.

® -: No peculiar smell; +:Light alcohol odour; ++:Strong alcohol odour;
+++:Rotten smell, similarly hereinafter.
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Table 2 The effect of polyethylene bag-keeping result of
Pleurotus geesteranus fruitbodies at low temperature

R i RS Parameters tcste:
s Prserving P08 KE EF UK
Treatments time(d) Texture Weight Colour Odour
loss (%)
3 - 0.76 - +
3~5C 6 - 0.99 ++ ++
9 - 1.16 ++ ++
3 - 1.56 + ++
15C 6 — 1.80 ++ ++
9 ++ / ++ /
#iE(207C) 3 - 1.68 ++ ++
Normal atmospheric 6 /% / / /
temperature 9 / / / /

O/ FEETEKE, TEERBENHN, TH.
@®/: The parameters cannot be calculated and estimated exactly due to the
fruitbodies being putrid completely, similarly hereinafter.
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Table 3  The effect of spontaneous atmospheric control
on the fresh-keeping result of Pleurotus geesteranus
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Table 4 = The effect of low temperature with vacuum on
the fresh-keeping result of Pleurotus geesteranus

fruitbodies fruitbodies
e TS (R WAB K Parameters tested &t 10! RS Parameters tested
Treatments TSCVIE JiHh RE BE A Preserving Tt RE % A%
time(d) Texture Weightloss (%) Colour Odour time(d) Texture  Weightloss (%) Colour Odour
3 — 206 0+ - 3 — 1.67 - =
3~5C 6 - 3.16 + - 6 - 2.01 - -
9 - 529 ++ + 9 - 2.34 - +
3 - 502 - ++ ++
15C 6 / / / / EROEGBHEET, PESNEBLEZERMEKT CO2K
9 / / / / B, BB R SRS A RR .
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