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Impact of the Application of MAP Combined with Essential Oil and other
Packaging Technology on the Quality of Agaricus Bisporus

PAN Yan—juan, WANG Jian—qing, WANG Meng
(Tianjin University of Science and Technology, Tianjin 300222, China)

ABSTRACT: The natural plant essential oil, hygroscopic agent and modified atmosphere packaging technology were
applied together in the preservation of Agaricus bisporus. At ambient temperature, 3 test groups were set as follows: in the
combined application group, the PE bags were filled with Ox(40% )+ Nx(60% ), enclosed with 10 w L antibacterial agent
(garlic essential oil : cinnamon oil = 1:2) and 2 g hygroscopic agent (acrylic acid and acrylamide copolymer); in control
group 1, Agaricus bisporus was preserved in the open air; in control group 2, Agaricus bisporus was preserved in the PE
bags without any other packaging technology. Quality indexes of Agaricus bisporus such as sensory quality, weight loss
ratio, browning degree, total phenol content and reducing sugar content were regularly tested. The application of combined
packaging technology effectively improved the preservation quality of Agaricus bisporus by slowing down browning,
reducing loss ratio, and inhibiting the decrease of total phenolics and reducing sugar content. The shelf life of Agaricus
bisporus after 1 day exposure in the open air was extended to 8 days. In conclusion, the combined application of antibacterial
agent, hygroscopic agent and modified atmosphere packaging technology was beneficial to improving the preservation
quality of Agaricus bisporus, and significantly prolonged its shelf life.

KEY WORDS: Agaricus bisporus; antibacterial agent; hygroscopic agent; modified atmosphere packaging
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Tab.1 Sensory evaluation standard of Agaricus bisporus
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Fig.1 The influence of combined packaging technology on the sensory evaluation of Agaricus bisporus

22 BEFEAREKEAXMERANZESENZMN

KA 2R J WP R A RIS R %, S I R A v O, AN
I HUARBET JC RN, 237 LR S5 H WL, X 2
PR ARG T I R L RUBR , ARG 1 LS8 2 P 78 it
™ 33 S A (GC) A2 4% N JE AT AR
RN CTEHEATREN , SR 20 X IR 2 L e 3
R EIARGEIN H A e e B8 ) S, B L i R T
M AL PRI RS 6 KA A A Ll i 4
REBORTR S WA A 1 2 P20 L A4 G AT K

3001

7 | =X 24

7, 250 Y

1 200}

=5

= 150}

i)

< 100

o

NS0 /‘\/‘/.’H
on—ad L

2 34 56 78 910

Fif [ /d

P12 AR AR I I B 454N I e FR 52 )
Fig.2 The influence of combined packaging technology on the etha—

nol content in the bag containing Agaricus bisporus
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Fig.3 The influence of combined packaging technology on the

weight loss ratio of Agaricus bisporus
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Fig.4 The influence of combined packaging technology on the

browning degree of Agaricus bisporus
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Fig.5 The influence of combined packaging technology on the total

phenols content of Agaricus bisporus

2.6 BIERARBKAXNAIEEEESEHFIT

s TR 2 I R 2 J 5 0 ) A A R/ i
T A A A A 50 55 SRR T SRR . AR
Je AR AR 70 1Y H B IR AR, 3 JEOREAE Sy ik 2 BV Y L
FEE ), e AR T BEXT AR A A SR . AT 6
HRl LA G S R R i, 0 IR 1 4 Pk e pE
S LTt o 2 4L RS S R KA T
AL FEEA YIRS I HIAE — REFEJE LA 18 2 v ik
JOHRE 5 1 o, b 1 s A ) A i Bl A 7 R
SO

8.
A —~— 14
W Of —=—Xf 220
E 5 —~BAH
o 4
40
g o3
= o
ML

0

23 4 56 78 910

s Ifl/d
K6 (BRI S XA 2 e JOE 25k F) 520
Fig.6 The influence of combined packaging technology on the re—

ducing sugar content of Agaricus bisporus
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