A% T PACKAGING ENGINEERING Vol. 34 No.9 2013-05

18 ®

ol AU A R G B 2 DR B o ) 535 Wi

EHE, KK

(VYRR A FRA ™ OO B J5 22 4 KU Al 92 96 28 (FR) , BRI (B T REEORBIE ST by,
K 400715)

WE.: IR T AR AREILEH 2T &4 REZA R Yra, 55 3%0,+97% N, ,80% 0,+20% N, ,80% O, +
10% N, +10% CO, ,80% 0,+20% CO, AARBIL A ALK 243 , R A QLA S HBA, 1+ L KRS BEE PR
RIE LG E AR SRS B EALEE(PPO) (i R AL EE(POD) Fe BB HARSE, 4R AW ,80% 0,+20% CO, 41
KoK AE TR Y PPO BriE /) =FoR 5% B AR, POD B % N8 % , BB R AR D, e SR SR ROR AT
KW 24T AOABE,; R

RESHES ., TB4ST; TS206 XHEFRIRAD: A XEHHS: 1001-3563(2013)09-0018-06

Influence of High Concentration Oxygen Modified Atmosphere Packaging
on Flammulina Velutipes Preservation Quality
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Abstract: The preservative effect of different gas ratio on fresh-keeping of Flammulina velutipes was studied. Flam-
mulina velutipes were packaged in atmospheres with different oxygen contents, i.e. , 3% 0,+97% N, , 80% 0, +20%
N,, 80% 0,+10% N, +10% CO,, 80% O, +20% CO, ,, and air as control group. Water loss, respiratory intensity,
color, relative conductivity, polyphenol oxidase (PPO) activity, peroxidase (POD) activity, and sensory index were
determined every three days. Results showed that water loss, color change, PPO activity, respiratory intensity, and
sensory change were the lowest in package with gas ratio of 80% 0, +20% CO, ; also, the gas ratio of 80% O, +20%
CO, treatment can maintain high levels of POD activity and prolong storage period of Flammulina velutipes.
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Fig. 1 Water loss of Flammulina velutipes during fresh-keeping

storage under different experimental conditions
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Fig.2 Change of respiratory intensity of Flammulina velutipes during

fresh-keeping storage under different experimental conditions
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Fig. 3 Change of color of Flammulina velutipes during

fresh-keeping storage under different experimental conditions
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Fig. 4 Change of relative conductivity of Flammulina velutipes

during fresh-keeping storage under different experimental conditions
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Fig. 7 Sensory score change of Flammulina velutipes during

fresh-keeping storage under different experimental conditions
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