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during Modified Atmosphere(MA) Storage

Sei-Eun Lee, Dong-Man Kim and Kil-Hwan Kim'

Food Science and Technology Lab., Korea Food Research Institute, KIST, Seoul 136-791, Korea

Abstract

Several guality indices of Shiitake mushroom (Lentinus edodes) were measured during
storage at modified atmosphere (MA) conditions made by polyethylene film bag with
different thickness. In the mushrooms kept in the thicker film bag, larger amounts of ethyl
alcohol and acetaldehyde were produced during storage. The lowest weight loss was
marked by the mushrooms kept in 0.66mm thick film bkag. Protein content of the
mushrooms was increased with the storage period without any significant trend depended
on the storage treatments and electrophoresis pattern of protein was changed little in the
mushrooms kept in 0.04mm thick P. E. film bag during storage.
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Fig. 1. Changes in O: and C0: contents in the PE
film bags during storage of Shiitake
mushroom.
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Fig. 2. Changes in respiratory rate of Shiitake
mushroom stored at the modified atmos-
phere conditions.
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Fig. 3. Changes in contents of ethanol and

acetaldehyde produced by Shiitake
mushroom during storage at modified
atmosphere conditions.

Unit : relative value against the initial
amount.
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Fig. 4. Weight losses including decay rates of
Shiitake mushroom during storage at
modifted atmosphere conditions.
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Fig. 5. Changes in crude protein contents of
Shiitake mushroom during storage at
modified atmosphere conditions.
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