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Effect of Pre—cooling on Quality of Fresh Shiitake Mushrooms during Vacuum
Tank Packaging Storage

FENG Li-ping, FU Hai—jiao, ZHAO Chun—xia, ZHANG Min
(Chongging Engineering Research Center for Special Foods, Laboratory of Quality & Safety Risk Assessment for
Argo—products on Storage and Preservation (Chongqing) , College of Food Science, Southwest University, Chongging
400715, China)

ABSTRACT: Objective To investigate the effect of pre—cooling on the quality of fresh shiitake mushrooms under (55+
5) kPa hypobaric pressure condition at 20 °C.. Methods After pre—cooling and non—precooling respectively, the shiitake
mushrooms packaged in vacuum tank were treated with ventilating every other day. Respiratory intensity, weight loss rate,
soluble solids content, firmness, relative conductivity and sensory index were determined every two days. Results The
results showed that pre—cooling treatment could significantly improve the overall sensory qualities of fresh shiitake
mushrooms, significantly reduce the respiration intensity during the hypobaric storage prophase and metaphase stages (P<
0.05), retard the increase of weight loss rate, significantly reduce the weight loss rate of hypobaric storage medium stage (P<
0.05), significantly delay the decrease of firmness value (P<0.05), and also significantly inhibit the increase of relative
conductivity of shiitake mushrooms in the early storage (P<0.05). However, pre—cooling treatment didn’ t significantly
affect the soluble solids content of shiitake mushrooms during hypobaric storage (P>0.05). Conclusion Pre—cooling could
extend the shelf life of fresh shiitake mushrooms during vacuum tank packaging storage.
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Fig.1 Effects of pre—cooling treatment on the respiration intensity
of shiitake mushrooms during vacuum tank packaging

storage
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Fig. 2 Effects of pre—cooling treatment on the weight loss rate of

shiitake mushrooms during vacuum tank packaging storage
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Fig.3 Effects of pre—cooling treatment on the soluble solids
content of shiitake mushrooms during vacuum tank

packaging storage
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Fig. 4 Effects of pre—cooling treatment on the firmness of shiitake

mushrooms during vacuum tank packaging storage
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