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Study on Effect of Different Pre-cooling Ways and Storage Temperature of Pleurotus ostreatus

Fresh-keeping
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(1. Food Science and Engineering College Qingdao Agricuitural University Qingdao 266109 China;
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Abstract: In order to compare the effect of different precooling ways and different storage temperatures on
Pleurotus ostreatus postharvest preservation Pleurotus ostreatus packaged by PE bags were collected as experi—
mental material respectively using four precooling ways ( vacuum precooling the cold air precooling cold water
precooling and crushed ice precooling) to precool Pleurotus ostreatus. The results show that the cold air precoo—
ling of Pleurotus ostreatus was more effective; Compared with room temperature ( 18 +3°C) for storage two
kinds of low temperature (1 £0.5C 4 £0.5%C) storage conditions could significantly increase the sensory
scores of Pleurotus ostreatus and protein content lower weight loss rate and respiratory intensity and the activity
of polyphenol oxidase extend the time limit of preservation of Pleurotus ostreatus. Under the condition of 1 +
0.5°C Pleurotus ostreatus fresh-keeping effect was more effcetive than under the condition of room temperature
(18 £3°C) to extend 7d preservation time.
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