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Abstract

Straw mushroom is a widespread health food, and it’s market demand is increasing. However, the
fresh straw mushroom is perishable and rapidly deteriorates after harvested. The shelf life of the straw
mushroom is between 1-2 days; hence extending the commercial period of this mushroom is still a problem
since its physiological changes are rapid after harvested. In this study, physiological and biochemical changes
involved in the deterioration of straw mushroom at ambient temperature were investigated. Results showed
that from stage 1 to stage 7, several changes occurred including breaking and blooming of mushroom cap,
stem elongation, and turning of volva to brown along with weight change. During storage, the odor, color,
and texture of mushroom continuously changed at each stage. Moreover, straw mushrooms showed
incremental respiration rate until cap blooming in contrast to ethylene production that gradually increased
in 24 hours at stage 2 then decreased. The color of the cap, stem, and volva turned brown but showed
their white cap when bloomed. Polyphenol oxidase activity of the mushroom increased during senescence
similar to soluble protein content.
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Figure 1 Physiological changes (A), tissue senescence (B), texture (C) and odor changes (D) of 7 stages
development straw mushrooms during 3 days at ambient temperature. Bars indicate
the standard error (+SE).
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Figure 2 Weight loss (A) and fresh weight (B) of 7 stages development straw mushrooms during
3 days at ambient temperature. Each value represents the mean of ten replicates.
Bars indicate the standard error (+SE).
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Figure 3 Browning index of 7 stages development straw mushrooms during 3 days at ambient
temperature. Each value represents the mean of ten replicates. Bars indicate the standard
error (+SE).

ansin1smglanazUsunaueiauy ﬁ]'mm'ﬁwmaaqwummmvxlmwmnmﬁma’Laaqumma ¥358y (Figure
an) Tﬂawummamwmima%awmim“a 7l 5(12.11 uaaﬂiumsuaulmaaﬂlsmmaﬂimﬂm) wavUSunm
miwamLawa‘lﬂumﬂmaLW;JawuiumNmsmmwwummmimumsn Imwimmwwaumwamimaaam fosvusd 4
(0.24 hﬂmammaﬂimaﬁuﬂm wdmnuUSInaefiduanas LQJEJLMWWW\‘ILEUWEI'E”EJ“’WEJHU”IU (§”EJ°’“VI 5) (Figure 4B)

U‘%mmhlmumawmam‘lﬂ mﬂmami‘wmamwmmﬁmmIUimuwavawmléﬂumv\maﬂmL:,Jamvav
MLy (Figure 4C) TneUSinalusiufiazaneildanasiausszosi 1-6 LLG]LW%J‘UUﬂ’]EJMﬂQL‘U’]ﬁi“EISV] 7

030 7 A 15 4 B
- 025
i % - 12
0.20 - £
> 3
E] c on 9
>~ 015 - g N
o e
[ = U 6
9 0.10 a 2
= w £
£ 005 & 3
& o
0.00 0 T
1 2 3 q 5 6 7 1 2 3 4 5 6 7
70 C 350
o 60 - 300
(3 =
- 50 ‘o 250
£ £
g 40 - 2 200
5 30 o 150
2 20 & 100 -
5
E 10 - 50
0 T T 0
1 2 3 - 5 6 7 -50
Stage Stage

Figure 4 Ethylene (A), respiration rate (B), soluble protein (C) and PPO activity of 7 stages
development straw mushrooms during 3 days at ambient temperature. Each value
represents the mean of ten replicates. Bars indicate the standard error(+SE).
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