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Abstract

TE 163386

Straw mushroom is very popular in Thailand an usually uses as an ingredient of dish. The major
postharvest problem of straw mushroom is browning at the cutting surface moreover the cap
opening is another factor which limit the shelf life. According to straw mushroom has very high
respiration rate thus the pre-storage cooling treatment is needed to delay the deterioration during
storage. Effect of forced air cooling by controlling the wind speed at 1, 3 and 5 m/s and temperature
at 1, 4 and 8 °C on quality and shelf life of straw mushroom were investigated. Reduction of weight
loss and L- value changes was recorded in straw mushroom pre-cooled at wind speed of 1 m/s and 8
°C. These conditions also maintained the good external quality compared to those at other
treatments and had shelf life of 5 days. The suitable force air cooling condition was applied to straw
mushroom and then kept the mushroom at 8. 10, 13 and 15 °C for observing the quality and shelf
life of straw mushroom. The results showed that straw mushroom stored at 13 "C could reduce
weight loss, L-value changes. phenol content, and polyphenoloxidase and phenylalanine
ammonialyase activity, maintain the good appearance and had storage life for 5 day. The various
types of plastic films including PVC, LLDPE, PE and vacuum bag on quality and shelf life of straw
mushroom kept at 13 °C. The changes of weight loss, L value, phenol content and activity of
polyphenol oxidase and PAL in straw mushroom were reduced by PE film wrapping. Furthermore,

the external quality was maintained higher than those of other treatment and had shelf life of 5 days.





