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ABSTRACT —Recently, Pleurotus eryngii, King oyster mushroom is the main export item in South Korea mushroom
industry. For appropriate transportation to Europe and USA markets, it is necessary to elucidate suitable conditions
of storage and treatment of post-harvest during long time shipping. Whole mushrooms were packed with polypropylene
anti-fog film (30um) without tr|mm| ng. The range of package weight and oxygen permeablhty of film were
200 g~400 g and 2000~5000 cc/m’, 24 h,atm, respectively. The weight loss ratio was increased with increasing storage
time. There were no big d|fferenc&s in weight loss ratio accordlng to package weight and oxygen permeab|llty of film
at low temperature storage(4°C). In case of package weight is 400 g and oxygen permeability of film is 3000 cc/n’,

24 h, atm. As a results of freshness, the optimum packing weight and oxygen permeability of film of P. eryngii were

4009 and below 2,000 cc/m?, 24 h, atm, respectively.
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Table 1. Changes of weight loss according to oxygen permeability and packing weight during storage period at 4°C (Unit : %)
Oxygen permesbility ~ Net Weight Storage period(days)
(cc/m?, 24 h, atm) (@ 5 10 15 20 25 30 35 40 45 50
200 0.4 02 0.4 03 0.4 05 0.8 0.8 0.8 2
2000 400 0.2 0.1 0.2 05 03 0.4 05 06 0.6 1.0
3000 200 0.4 05 05 038 0.4 0.6 0.9 0.8 0.8
400 0.2 0.3 0.2 05 03 0.4 05 0.7 06 0.9
4000 200 01 0.4 0.4 06 0.2 05 0.7 1.0 0.8
400 0.4 0.2 03 05 0.4 0.4 0.7 0.7 06 06
5000 200 03 0.1 0.4 05 0.4 05 0.8 0.7 0.9
400 0.2 0.2 0.2 0.4 0.4 05 0.7 0.7 0.9 1.0
% rotten
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Fig. 1. Changes of elongation ratio of pileus according to oxygen
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Fig. 2. Changes of O, content in package according to oxygen permeability and packing weight during storage period at 4°C
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Fig. 3. Changes of CO, content in package according to oxygen permesbility and packing weight during storage period at 4°C
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Table 2. Changes of CO2/O2 ratio according to oxygen permeability and package weight during storage period at 4°...

Oxygen permesbility Net Weight Storage period(day)

(cc/m?, 24 h, atm) © 5 10 15 20 25 30 3 40 45 50
200 05 07 07 06 07 09 08 08 07 -

2000 400 71 #b 189 50 2.2 30 5.0 43 162 -

200 10 08 06 07 12 12 22 23 19 -

3000 400 40 16 11 12 29 34 32 83 100 -

200 10 07 09 08 10 11 09 11 08 -

4000 400 11 21 13 13 18 28 27 22 62 -

200 12 08 07 06 13 13 09 10 08 -

5000 400 45 37 10 13 13 49 19 26 10 -

2 All of 200g package did not investigated for rotton fruit body
®The O, content did not detected

Table 3. Changes of freshness according to oxygen permesbility and package weight during storage period at 4°C

Oxygen permeability Net Weight

Storage period(day)

(cc/m?’, 24 h, atm) () 5 10 15

20 25 30 35 40 45 50

200 10.0 84 7.2 6.4 56 44 36 24 20 0.0
2000 400 10.0 9.2 8.0 8.0 8.0 7.2 6.0 4.0 4.0 3.0
200 10.0 9.2 6.8 6.4 48 52 4.8 32 24 0.0
3000 400 10.0 8.0 8.0 7.6 6.4 6.8 5.2 4.0 4.0 24
200 10.0 84 8.0 6.4 6.0 48 32 32 20 0.0
4000 400 10.0 8.8 8.0 6.8 6.8 5.6 4.4 4.0 3.0 24
200 10.0 84 7.2 6.4 56 40 28 20 12 0.0
5000 400 10.0 8.4 8.0 72 6.4 52 3.6 4.0 12 0.0

*Freshness degree(Minamide et al.) : 10 ; Very fresh, 8 ; Fresh, 6 ;
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