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Fig.1 Experimental setup
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Table 1 Water loss under different vacuum precooling

WIS REmE  AKEI(gkg™)  BIAMEIC  JaKE(gkg™)
1 20 12 16.2 21.02
2 40 12 165 19.68
3 60 12 15.9 18.91
4 20 18 10.73 10.94
5 20 0 11.8 25.28

PR 1 AP 4 A5, W] DUACHILES 6 (1 /K Bl
ARSI EBARK: 1. 2 A3, W LUAHLRE
FAIAILSE R TR TR, I HBE A R AR 1R 38 K ik



276 Al TR 24

2012 4F

o REREASTA N, R RGN, RN
AR, TR L KOS, Rk K b
AR BRI K F T8 7 2 U0 B 75 A 1 el
JK PRI B P, 5 2 T 00 7 L s 9 B R K B S0 78 K
DR AR VA I, NI 05 3R THT IR R K R R, X 2 Wi
BEAE I AR, PRARER 46 (TS, AT T BE % N 35 /K
IR o XU v TR B gk, A S ) 2 D L
T EARE L, NFHEAEN KM EL, &
TR K B .
2.4 FEFSITEMBHMRSHT

Lo L AN ) L 23 A T2 AR B (R B 75 #8 T- 0°C 1
VSRR, AHRRESE Hy 85%. (EN L FEH, AF 2 d WL
T THT PRVEUEE, AN P T s s o o R THD B AR 5
AN, AT TR DS, B 5 kB T I s 3 1)
(75 ot S TR A M 2 o T o B Sk A R TR A A LA
I TR s 4. A 5 sl DL H, 7ETA I
14 d J&, AR5 AR, WK 4 s A B
MR AR, IREE 5 M HAT AR R SR, XU
VA ok i ol i SR AT R A R A e s R 1 R
SRy KR A [RDI,  TIVA e 2 A % e (10 8 1 LA B vy
7 %, 32 i DA B 2 1) SR K AN LI B W o 1
BT, T4 AR A & AR/ R K &, TR
UE T R AEAH R AN KSR, 2R BN
T AR TIVA I TR, (E TR 5 AR KRB R, MM s: T
R Tk (10 it 00 o 3K 130 1) 8 2 (1) 2 /K B RO FVA P TRD AR EE 2R
JK ) R 2 LA T R . B g K S AN 2
W RCREE . PR SRR, B AR IE R (AR
REFE, QR A G G R I, RIS R BE,  TiR E
PERIBUIRE T FAR . WIS PR3 0 2 5 BURER SN np, 46
ASFRPE NGRS TR T A0 2 ) R A

100 ——iK1
95 1 —e— 2
90 | —— 153

——iki4
—e— RIS

h# (%
N
wn

o5 L

0 2 4 6 8 10 12 14 16
IS I ) /dl

B5 EREE T E
Fig.5 Mushroom quality changes with storage time
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Influence of packed rate and compensated water on vacuum precooling of
King oyster mushroom

Liu Bin*, Zhu Longhua®, Ye Qingyin®, Yuan Ruixiang?
(1. Tianjin Key Lab of Refrigeration Technology, Tianjin University of Commerce, Tianjin, People Republic of China, 300134, China;
2. National Engineering Technology Research Center for Preservation of Agricultural Products,
Tianjin, People Republic of China, 300384, China)

Abstract: The compensated water in the vacuum cooling is helpful to reduce the water loss of the cooled products. The
effects of packed rate and the compensated water before cooling on storage period of King oyster mushroom were
investigated by experiments. The packed rate was 20%, 40% and 60% respectively. The compensated water was 0, 12
and 18 g/kg respectively. The initial temperature was 11°C and 16°C respectively. The results show that the pressure of
boiling point will increase with the increasing of the packed rate, and precooling time of mushroom in the vacuum slot
will prolong. The compensated water has little influence on the pressure of vacuum cooling, but has influences on water
loss and precooling time of mushroom in the vacuum cooling process. After 14 days storage at 0°C, the mushrooms can
keep good quality under the condition of 18g/kg compensated water and 20% packed rate.

Key words: vacuum, temperature, storage, vacuum precooling, mushroom, weight loss, packed rate



