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Effects of Temperatures on Postharvest Changes of Straw Mushroom
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Abstract

Straw mushroom (Volvariella volvacea) is a popular produce among farmers and consumers.
However, straw mushroom tends to lose quality immediately after harvest. Low temperature effectively
prolongs postharvest life of mushrooms but straw mushroom is easy to suffer from chilling injury (Cl)
resulting from postharvest physiological changes. Therefore, this research aimed to compare the effects of
temperatures on physiological changes of straw mushroom that affected the postharvest quality.
Straw mushroom stored at 8, 16 and 25°C for 0, 6, 12, 24, 48 and 72 hours. The results indicated that
browning index, electrolyte leakage and MDA contents increased in straw mushroom kept at low
temperature while straw mushroom stored at 25°C had the highest percentage of weight loss. There was
no significant difference in firmness among mushroom kept at different temperatures. As for the DPPH
scavenging activity, it was found that straw mushroom stored at low temperatures had higher antioxidant
activity at 48 hour of storage period.
Keywords: straw mushroom, low temperature, chilling injury, postharvest
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PNUUNATIEINANSEDR #2875 Analysis of variance (ANOVA) LAZIATIZRAULANASYDIALRA Y
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Figure 1 Effect of low temperature at 8, 16, 25°C on a) weight loss, b) browning index, c) firmness
and d) electrolyte leakage of straw mushroom.
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Figure 2 Effect of low temperature at 8, 16, 25°C on a) MDA contents and b) DPPH scavenging activity
of straw mushroom.
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