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Influences of Different Package Materials on the Fresh-keeping Effect of Volvariella volvacea
ZHANG Song-yang
Abstract
were treated with common plastic bag, nano fresh-keeping bag, microporous fresh-keeping bag and physical activity fresh-keeping bag. And
V. volvacea were stored in a thermostatic cabinet under the conditions of temperature (15+1) °C and the relative humidity of about 85%. Tak-

(Beijing Agricultural Technology Extension Station, Beijing 100029)
In order to analyze the influences of different package materials on the fresh-preservation effect of Volvariella volvacea , V. volvacea

ing weight loss ratio, sensory quality, hardness, and content of V as observation indices, the influences of different package materials on
fresh-keeping effect of V. volvacea during the storage process were discussed. The results showed that the weight loss ratio of V. volvacea during
the storage process was effectively reduced by using microporous fresh-keeping bag, the weight loss ratio was only 2. 86%, the freshness was
0.56, the hardness was 0. 64 kg. The content of soluble solids and V. treated with microporous fresh-keeping bag were higher than those
packed with other package materials. Packing V. volvacea with microporous fresh-keeping bag could maintain higher nutritive value, improve

the storage quality and prolong storage time. Therefore, microporous fresh-keeping bag had the best fresh-keeping effect.
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Table 1 Sensory evaluation indices of V. volvacea
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Fig.1 Influences of different packaging materials on the weight

loss ratio of V. volvacea
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Table 2 Influences of different packaging materials on sensory quality

of V. volvacea N

Qb E At ] Time//d
Treatment 1 2 3 4
YYPETE Pk 6F 4% Physical-activity fresh- 50 41 36 2
keeping bag

KAREELE Nano fresh-keeping bag 50 36 20 0
T IHRIAE Common plastic bag 50 38 28 0
I LAREESS Microporous fresh-keeping bag 50 43 34 28
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Influences of different packaging materials on the hard-

Fig. 2
ness of V. volvacea

2.4 AESEMAXNEFEMROII  HR 3 TH,

TENRECER 3 A% Ak 4 Hh BUAR O B2 i 4 722 R Ak R Ak B

G0 AR PR B8 40 LR i P, 0 PR AR Rk



47 %9 ¥

RANTE R R QAT EERSERR W R 175

1] 64% AL PREELS 5 1) PG Ak DRAEDS (058 o (1 1 AL P
DL T HAMAE IR LR 400 % B 4 AR AR 3y 48% (K T
FHoAt sk 2R

®3 AESEMBIELERRHZM
Table 3 Influences of different packaging materials on the quality of

V. volvacea %
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Treatment Soft rot Browning  Yellowing

reatmen rate rate rate
My BIE P  F 48 Physical-activity 53 60 80
fresh-keeping bag
AAKAREEAE Nano fresh-keeping bag 83 93 100
3@ ¥ R4S Common plastic bag 64 73 80
LA 5 4% Microporous fresh-keep- 48 56 73
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Fig.3 Influences of different packaging materials on O, content

in packaging bags of V. volvacea
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Table 4 Influences of different packaging materials on the content of

soluble solids in V. volvacea
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Treatment

1d 3d entage//%
I IE AR B 4% Physical-ac- 8.6 5.33 38.02
tivity fresh-keeping bag
APRARELLS 8.6 3.33 61.28
Nano fresh-keeping bag
T SR 8.6 4.23 50. 81
Common plastic bag
THALIREELS Microporous 8.6 5.50 36.05

fresh-keeping bag
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Table 5 Influences of different packaging materials on the content of

V¢ in V. volvacea
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