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Effect of Coating on Quality of Fresh-cut Lentinus Edodes with Argon
MAP
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Abstract; Fresh-cut lentinus edodes were coated with mixed solutions containing different concentrations of sodium
alginate and chitosan, and then packaged with argon MAP. The effects of sodium alginate and chitosan concentra-
tion on the qualities of fresh-cut lentinus edodes were studied by measuring the respiration rate, weight loss rate,
hardness, whiteness, PPO, and sensory evaluation. Results indicated that the 0. 5% chitosan +1.5% sodium algi-
nate can inhibit effectively the respiration rate and weight loss rate of fresh-cut lentinus edodes ; it can also maintain
the highest hardness value; and in the later storage period, the whiteness value is significantly higher than other
treatment groups, so it is more acceptable for consumer.
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Fig. 1 Effect of coating pretreatment combined with argon

MAP on the firmness of the sliced Lentinus edods
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Fig. 2 Effect of coating pretreatment combined with argon

MAP on the weight loss of the sliced Lentinus edods
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Fig. 3 Effect of coating pretreatment combined with argon

MAP on the firmness of the sliced Lentinus edods

BI3 X,2% SA WEBHANBEERS,BEFH 3 XL
f5,0.5% CS+1.5% SA RMBHLE 2% SA ANBHIEE
B, HEEs REEMESE(P<0.05), JRER
BT 2% SA WNBEARFEBL(NE D , BHAETEHR,
N5 BEMBRALR S, MMEREEL 0. 5% CS
+1.5% SA ANBEE, WHAHES 1% CS+1% SA M2
HEE s REERIR, XOERBFEICEAEZX
XA 2) , SHEEMRRRENESE, BE
B, T 1.5% CS+0. 5% SA ,2% CS RNBLB N5 27
SWHEESHAREE(P>0.05), S REREL
IEWS IS ENEESERE N0, Xiao FA X
ARRENEEDINBER THEENS L, S6IK
150, FEICSEER 0. 5% CS+1. 5% SA RNBEANTBEE RS
MREBRYS, Tapia FABIARHRE, BRRIORIE
ANEREAN BB BRI BNEE o
2.4 BEENTK
SAMRANE B EOEENFZINNE 4, £
CEASANEHBEEZR T M, AICBEAEI2 X,
2% SA AINBERNBEERERE , XeR N ENIER
RS, e BRITESNE IS, BES 3 KU
[5,2% SA INBEBE B RIRFEE, M 2% CS,0. 5%

| 17

[2%CS B 0.5%CS+1.5%SA
951 B1.5%CS+0.5%SA [ 29%SA
. B19%CS+1%SA 0 ck
m 85(]
=
T 75
65

e s I
B4 IRIETAL PSS 5 5 S MAP XF 8 D)7 28 X 52

Fig. 4 Effect of coating pretreatment combined with argon

MAP on the browning of the sliced Lentinus edods
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