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Hungarian oyster mushroom cultivation in polypropylene bags was conducted by using
the substrate supplemented with lime (CaO), gypsum (CaSO,.2H,0), and pumice sulfate at the
ratios of 0:0:0 (control), 0.5:1:0, 0.5:1:3, 1:0.5:0 and 1:0.5:3 % w/w. The results showed that all
ratios of the materials added, provided the substrate to have higher pH, higher calcium, and
faster time for full grown mycelia, than the control. However, the average of the total yield and
the biological efficiency were not different from the control. Moreover, the addition of 3%
pumice sulfate to the substrate had no effect on the calcium content of the fruiting body, but it
increased the firmness of the cap’s edge. The addition of lime, gypsum, calcium carbonate
(CaCO,), calcium chloride (CaCl,) and pumice sulfate 0.2 % by weight each had no effect on
the first flush yield and the biological efficiency.

The harvesting stages: 70-80% and 90-100% cap opening and precooling methods: non-
precooling (control), ice-precooling and 5C room-cooling of Hungarian oyster mushrooms were
investigated, then the treated mushrooms were packed in polyethylene trays, wrapped with
plastic film (PVC), and stored at 10C for six days. The results showed that both stages of
mushrooms with both precooling methods had lower weight loss, sour smell, and fluffy mycelia
than the control, but the firmness of cap and stem, L-value, b-value, protein, total sugar, total
phenolic content were not different. However, the total nonstructural carbohydrate (TNC) of
both stages of mushrooms decreased during storage, and all precooling treatments had no effect
on the polyphenol oxidase (PPQ) and the chitinase activities.

The storage temperatures: 5C, 10C, 15C and room temperature (25C) of Hungarian
oyster mushrooms were studied. The results showed that those mushrooms stored at 5C for six
days had the lowest weight loss, the highest firmness, high L-value, and low b-value, including
the least sour smell and the least fluffy mycelia. Moreover, the protein content decreased, the
TNC content increased, while the total sugar, the phenolic and the crude fiber contents increased
similarly to those treated mushrooms. The PPO was down by day two, and was up by day four.
In contrast, the chitinase activity was up and down during the same storage times.

The packaging of Hungarian oyster mushrooms was studied using three trecatments:
polyethylene trays wrapped with plastic film (PVC), plastic boxes, and plastic bags bound with
rubber bands. All packed mushrooms were stored at 5C for six days. The results showed that
those mushrooms in polyethylene trays lost the least weight, had maximum firmness, high
b-value, but had lower L-value, little sour smell and more fluffy mycelia than those packed in
plastic bags. In addition, the protein content and TNC were the lowest, total sugar and total
phenolic contents increased, but crude fiber content decreased similar to those mushrooms from
other treatments. The PPO activity of treated mushrooms decreased throughout their storage
times, while the chitinase activity increased by day two and four, but decreased by day six of the
storage time.
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