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Influence of Modified Atmosphere Packaging on Physiological Characteristics of Tricholoma matsutake

XUE Wei, WANG Yue™

(College of Engineering and Technology, Northeast Forestry University, Harbin 150040, China)

Abstract: Under the storage conditions of 2—3 ‘C and 85%—90% relative humidity, the effects of gas composition,
differnet packaging materials and film thickness on the preservation of Tricholoma matsutake were explored through
determining respiratory intensity, weight loss rate, browning index, cell membrane permeability and other physiochemical
indexes. The results showed that a V(O,): V(CO,): V(N,) ratio of 3:20:77 and packaging in a PVC film 0.05 mm thick

provided optimum preservation of Tricholoma matsutake, prolonging the shelf life to about 7 d.
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Table1 Filling gas composition
%
Sk Cl C2 C3 C4 C5 C6 X M(CK)
0, 3 3 3 5 5 10 21
CO, 10 15 20 15 20 20 0.50
N, 87 82 77 80 75 70 78
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Table2 Factors and coded levels used in orthogonal array design for
the optimizaiton of modified atmosphere packaging conditions
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Table3 Standards for sensory quality of Tricholoma matsutake
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Fig.1  Effect of different gas ratios on the respiratory intensity and

weight-loss rate of Tricholoma matsutake
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Table 4 Effect of packaging film thickness on the sensory score

of Tricholoma matsutake
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Table 5  Orthogonal array design for the optimization of modified
atmosphere packaging conditions based on browning index and total
soluble sugar content
TP EER— L
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1 1 1 1 35.14 10.49
2 1 2 2 28.42 12.06
3 1 3 3 23.79 13.22
4 2 1 2 16.24 16.67
5 2 2 3 18.09 15.98
6 2 3 1 20.96 14.77
7 3 1 3 21.84 1435
8 3 2 1 34.83 10.82
9 3 3 2 26.13 1243
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Fig.2  Effect of optimization of fresh-keeping packaging on weight-loss

rate of the Tricholoma matsutake
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Fig.3  Effect of optimization of fresh-keeping packaging on cell

membrane permeability of Tricholoma matsutake
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Fig.4  Effect of optimized modified atmosphere packaging on the

weight loss rate of Tricholoma matsutake
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