:2012,32(8) :1621—1625 39*,_'-’.’?-"-';
Acta Bot. Boreal. -Occident. Sin. Bty 5
:1000-4025(2012)08-1621-05
1 1 1 1 2 1 1
’ ’ ’ ’ ’ ’
(1 , 73007032 s 730070)
‘W2000” , (CK)  ClO, (120 mg » L7712 s ClO,
. . : ClO, 0°C
, . CK 29.2%, 5d
; (PPO) (POD) , s
, 20d 0. 81 pmol/mg. , ClO, s
s ) . ,ClO, +
; ClO, ; ; H 3
:Q945.6%6 A

Suppression of Cl0O, Treatment on Browning and the Analysis
of Browning Mechanism of Agaricus bisporus

LI Mei', TTAN Shilong' , XIE Min-hua', LI Shouqgiang' , ZHANG Xin* ,CHENG Jian-xin' , GE Xia'
(1 Agricultural Product Storage and Processing Research Institute, Gansu Academy of Agricultural Sciences, Lanzhou 730070,

China; 2 Lanzhou University of Technology,Lanzhou 730070, China)

Abstract; An experiment was carried out with the objective of evaluating the effect on postharvest physiolo-
gy and enzyme activities of Agaricus bisporus of *W2000’,with ClO, treatment in low-temperature stor-
age. This study produced the following results: with CIO, treatment and storing at 0°C, respiration rate
drops obviously,and the arrival of respiratory climacteric has been postponed,decreased 29. 2% and delayed
5 d;Enzyme activities of PPO and POD were significantly suppressed in ClO,-treated mushrooms,and re-
strained the accumulation of phenolic oxidation products,as well as slowing the browning rate of fruiting
body. Stored 20 d, total phenolic content was only 0. 81 pmol/mg. Besides, impregnating with ClO, could
slow the decreasing speed of hardness of fruiting body,helps soluble solids content to be well maintained.,
while retarding the cap opening. ClO, treatment could effectively extend the storage period, maintain the
high quality. Therefore,the commercial value of mushrooms has been greatly improved. In conclusion, the
handling of dipping mushrooms in 120 mg » L' ClO, solution and stored at 0°C is very useful in keeping
A. bisporus of *“W2000” fresh.
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and total phenol content (C),browning (D) of A. bisporus

http://www.cnki.net



8 PR 1625
1.13  0.94 pmol/mg, Lol
16.8% (P<<0.05), 20 d , ClO, ( 120 mg *
R , ClO, LY 0°C ‘W2000”
o .PPO  POD ,
b b b
’ [10] [11] [12]
4,D y , (8] 13]
s ; , C1O,
) (P ) ,
<0.01), , 20d s
, , . Valerie 0¥ , 25~50 mg *
0. 59, o s L~ ClO, ,
ClO, , ,
b b o o
3 ,CIO,
’ CIOZ
Y b N N b
b o
[15]
b b
- ’ )
b b b o
[1] . [D]. : 42006:8—9.
[2] s . (M. : ,1985:39—141.
[3] HWANG E S,CASH J N,ZABIK M J. Determination of denra-dation products and pathways of mancozeb and ethylenethiourea (ETU)
Solutions due to ozone and chloripe dioxide treatments[ J]. Journal of Agricultural & Food Chemistry,2003,51(5) .1 341—1 346.
[4] ZHU]J Y( ), WANG X Y( ) set al. Effects of storage temperature on the postharvest physiology and quality of Agaricus bis-
porus[J]. Transactions of the Chinese Society Agricultural Machinery ( ),2005,36(11):92—97(in Chinese).
[5] . . . M. . ,2007:22—105.
[6] XUH Y( ), SUN X D( ) ZHANG P J( ) ,et al. Determination of total polyphenols of chinese Jujube Juice by folin-cio-
caileu method[ J]. Food Research and Development ),2009,30(3):126—128(in Chinese).
[7] DENG L L( ), MING J( ), TIAN W N( ),et al. Effect of acetaldehyde fumigation on fresh-cut chinese water chestnut
quality during room temperature storage[ ] |. Food Science ( ),2010,31(2) :233—236(in Chinese).
[8] LIN Y( )L JIN Q L( ), LIU CH Y( ) set al. Enzymes associated with browning of Agaricus bisporus fruit bodies duri
ng storage[ ] |. Acta Edulis Fungi( ),2009,16(3) :53—56(in Chinese).
[9] BIAN SH ZH( ). YANG Q X( ). The physiological and chemical change of harvested Agaricus bisporus[J]. Journal of Xin-
jiang Normal University (Nat. Sci. Edi. ) ( . ).2007,26(2) :80—83(in Chinese).
[10] DAIS Q( ). RAO J P( ), ZHOU J( ) set al. Effect of ClO; treatment on postharvest physiology and enzymatic activi-
ty of Nectarines[ J]. Acta Bot. Boreal. -Occident. Sin. ( ),2007,27(12):2 466—2 470(in Chinese).
[11] WANG Y( ). The application of chlorine dioxide to the preservation of Xixiang Cherry[ J]. Northern Horticulture ( ).
2008,(9):198—201(in Chinese).
[12] SHENG W( ), XUE J P( ), ZHANG A M( ) set al. Study on the preservation of grape by chloring dioxide[]J]. Jour-
nal of Biology( ),2005,22(2) :43—44(in Chinese).
137 ) [D]. : ,2010:11—20.
[14] VALERIE C B,DAVID O B. Effects of washing treatment on microbial and sensory quality of modified atmosphere (MA) packaged fresh
sliced mushroom (Agaricus bisporus)[]]. Postharvest Biology and Technology 2008, (48) :283—294,
[15] LI M( ), LI SH Q( ), XIE M H( ) yet al. Effects of sucker controlling agent compound antiseptic on presevation of

clean packing potato[ J]. Agricultural Science Technology ( ),2010,(8):103—105(in Chinese).



