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Abstract

To enlarge applicable field of electrolyzed acid-water(EAW) on food industry, quality changes of agaricus
mushroom(Agaricus blazei Murill) washed with cooled EAW were investigated during storage at 5C. Total count and
coliform count were decreased to 1/88 level and 10' cfu/g respectively by immersion washing with EAW for 5 min.

Agaricus mushroom washed with EAW had showed better quality properties such as weight loss, pH, acidity,
browning, organoleptic properties after 3~4 days of storage at 5°C except firmness of the trunk parts of agaricus
mushroom comparing with non-treated one. AE values of agaricus mushroom showed lower increasement than those
of non-treated ones after 3~4 days of storage. Considering organoletpic and quality characteristics of stored agaricus
mushroom synthetically, it was showed that EAW could be applicable to shelf life extension of argaricus mushroom.
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Table 1. Sterilization effect of electrolyzed acid-water
on Agaricus mushroom

Immersion Total comt  Coliform count Blectrolyzed acid-water”
time{min)  (cfu/g) ()  ORPYmY) pH  HCO(pm)
0 35%x10  15x10°  LISSEL0 2761001 1844%110
1 174x100 10x100 L1805 3191001 1003142
3 560x10° ND? LI9%12 3201000 1072006
5 405x10° ND LISEL0 3181002 10101058

Y All values are meantS.D. (n=3).

» Oxldatlon reduction potentials.
® ND : Not detected.
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Fig. 1. Changes in weight loss of Agaricus mushroom during
storage at 5C.
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Fig. 2. Changes in pH of Agaricus mushroom during storage

at 5C.

054 1 e Electrolyzed acid water

052 { —©o— Non-treatment
0.50
0.48

0.46

Acidity (%)

0.42

0.40 4

0.36

0 2 4 8 8
Storage time(days)

Fig. 3. Changes in acidity of Agaricus mushroom during
storage at 5C.
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Fig. 4. Changes in browning index of Agaricus mushroom
during storage at 5°C.
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Table 2. Changes in L, a and b _values of Agaricus
mushroom during storage”
» Storage time (days)
Sorpe bl 3 [ 7
L 55%280 SLI8T082 58201573 58124305 56771501
't a 9421058 928050 1057163 10657049 10911188

b BRDM VAN ABLLY  BILS NI
AE 4% 467 469 446

RALSH 55601268 H6HLIH

8191062 8431062 76610% 1078L1S 1078118

BASHLH B0 BOIL240 0051280 9751291
095 L7l 630 59

6338 6701126 B5ELH BT 6006137

THT08  5%T04 5P 12128 955ELIE

UNTLSH VRIS NTEIM RNNE66 RNILLK
419 3% 467 6%

U0 QNI TIRE44T T8I W61ELT

4091254 1006 4491202 401H0W 4106

DRI 1795206 BNESA 27871233 2796110
514 6% 630 59

U Al values are meantS.D. (n=3).
¥ Treated by electrolyzed acid water.

Z; Non-treatment.
AE refers to color difference value during immersion time.
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Table 3. Changes in firmness of Agaricus mushroom
during storage at 5C"

Storage ime{cy)
0 1 3 4 7
- Sample[? 897484 SBATILL 454E1N9 48618 415EINS
Splel”  SR97484 SEI6TUTL 4RILTIOL 4BITEAS
S Saple 1 61015 5841820 47L5HRY  4GT6EMAS 4RITIBY
Seple [T 6105 SMTHIOLS SHOLIRT 5981920

Y All values are rupture strength (g/c) and represent
mean*S.D. (n=3).

;; Treated by electrolyzed acid water.
ND : Non-treatment.
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Table 4. Sensory evaluation of Agaricus mushroom
during storage at 5°C"
Storage time (dy)
Sunple 1 3 4 7
odr [P 450400 40H08  360ELT 330'1048
1 40N 40108 3013 2006
Textre [ 40100 460100  360H0SE 360051
I 401048 40105 301031 2104110
1 404041 3008 30H6  30H6
I 40H6 390:0% 201048 10
) [ 401051 4104051 390H0%  3N'HR
Hrovaing I 4400108 30H0R 3008 10106
Overal! I 40X 30108 3X0H0R 3601051
aepane [ 450100 30H0W 29001031 180°HOR

Y All values are mean+S.D. (n=10), p <0.01.
? Treated by electrolyzed acid water.
¥ ND : Non-treatment.

»Y yalues with different alphabet within the same row are
significantly different at p{0.01 by T test.
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