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Study on the Browning of Postharvest Mushroom
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Harbin 150076, China)
Abstract: Browning is very common in mushroom during storage and it will lead to reduced eating quality and value of goods. In order to

resolve the problem, changes of PPO activity, POD activity, total phenol, reducing sugar, browning degree and vitamin ¢ of the postharvest

mushroom during storage were studied, and the effect of the components and enzy me on the browning were analyzed. The results showed thét,
total phenolsand PPO had significant effect on the browning, and the reducing sugar and vitamin C also affected the browning.

Key words: mushroom; storage; mechanism of browning; total phenols; vitamin C

F 4 (Lentinus edodes(Berk.)sing), MFRFFEiL f¢
W%, RREARMEHE, FHREREE, WElf
%, W2 B, i H A A S AR
AN 5 20 WHE AT 103 o« i PR A s il R
1~2 d Ja, W#EAEERSEIEEINR . F iR
W HEBEE LA PPO. POD 2= 5[¥ g {4 [ ¥ s, PPO 72—
T IZAFAE T DA N 25 0 s RE AL 25
VB B A R . PPO JITRE Gl IR e S 21 SRk 4
AR, PRARIR, RGBS TR RSN TR SRR
R, XS 4 PRI RO AR e A AR K AR
5 PPO I RE AR, BT ETF, PPOTEIERIAZ L
72 51 EE R B A AR ) R I . 2R R [FRE A
Dy i i ey AR PR T2 TR ERT DR A 25 Mg S A oo i £
Z WY PRI G SRR (A2 k. T POD 1)
VEH ATE RN 2 i E ey, i3I R A
H, R RS2 0F, NmEgget. WA
F B, POD £ HOp f7E T REMEALEN IS, BT
WEAMNER S, Z5mEPBARE, SBEHLIWEE.
PRAE DT CISERIE, EZ R B A, AR B
Weis BHEA: 2012-07-04
& &N : BHER (19700, &, HL, BEUR, LS, WRAE:
R miREE

R POD W& M, MIiAH POD 125 T W
FYRIIENL . BRitbz 4b, DAPUIRIL R 1053 ff A A
b G BRSO (S i e 80) A AR A g vl e, 2
SEURFE A O E RN K. I ASCEE I E A s e
g HIE] PPO POD FEPELL Sy IS B AT Ve
G B S AR T (BD) FAH St SRR R A T 46
HLEE, e AR I SRS AR .

1 RS

1.1 ME5&EE

PR LE R EH WA /RIETT A0 2, RIUE RIS [A]
LG, EROOHRHE . I KNS — R
0 B A 2 Tl

FE RS ESJ180-4 B ML RF, ALC-2104 Y
SRR, 722 AR WA OBETE, TGL-16G-B B0
Hl, DK-98-HA /K4, A-88 FULHLUGHESIHML,
TCLBCD-118KA9 VK #f .
1.2 5Tk
1.2.1 PSR TALE

EHRTE . oA . R . RN — )
T (EERA 4~5em) IR, F PE AR
WREmBadE, R, FLEHEE 120~1309, /£4 C

1441



M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.11

T H -
1.2.2 MEfekrS ik
1.2.2.1 72 BD [1HillE

BEA L 109 7 i -5 80k 251K 3% 110 R &
J&, TEFTHRMIH 21K 30s Ja, HUH LA 4000 rimin .0
15 min, 7R N 410 nm kbl HORREE, 255 0L
10%As 10 RN FEE
1.2.2.2 ZEMAN (PPO) JHEMEMIINE

FREUUIREGERS 5 g, 0N 6.0 mL 574 (9 0.05 mol/L
Wz (PBS) WSS9, H 15.0 mL PBS ¥
R, LL 8000 r/min B0 15 min i B E S ED
9 PPO FHE . B 2 mLPBS T B2, o
JEN 2 mL 0.04 mol/L CsHsO2 ¥ F1 2 mL PPO A il
W, LAPBS R Bl s Fot B, 78 410 nm &b
WA, B 30sid3—%, L35 min. DL A X
R, BUS NI YIR B 5, THE R Bhk
ME N

A As10=(A Agg-A Ase)/5min.

i EERAES T 0.01 £F E (OD) fEHh—A
PPO B M ¥4z, AU/ FW AT, TEME 3k, BRAFH
fie
1.2.2.3 SEAADEE (POD) & HAIME

K o 66 B VR T I B
1.2.2.4 SEJERES BRI

K DNS(3,5- - fiFi2 /KA 8 )1 00 e ik S ALY -1,
1.2.25 ME e

BEMLIME A 24E 10 g, I\ 40mL 7&18/K212% 30 s,
7E B OAHLHEA 4000 r/min B0 15 min, B 1 mL &%
IEWT 100 mL BR S ENE A, INN 60 mL 251
JKAN S mL AEAREY 7, BEST7E 0.5~8 min IR 20%
Na.COs ¥ ¥ 15 mL, #5257, 25 BS 7K E 4542 100 mL,
20~30 CHEAHE 2 h, 7£765 nm AT eE . DL
BT IR ks M 2 At Fa .
1.2.2.6° 44 % CHEMME

K 2,6- G Wb i e vk E el

2 GBR55MH

2.1 #AEME (BD) KK

MBI 1 AT AE H, e 4 CA G R, L BD
H B R K —E 2 E T, 0-2 d if&F
WAL, 2~6 d WAL R RECRIR, BRI
2 6~8 d I # R AR R g -, 2810 d B BD fH
AR K. ML /R Fr 4R fa i 95 AR BRI 2
—, 1B AR RS SEE R X A A A K
AR, TS ZEE AN A IR 5, A 2 i G

1442

PR AZRACBRAIR , B2 S BEe i, RSP
PEF T AEH LR, M5 -

# —
_,—'-""'_F
. /
m 5 B j
o
a4 f.f*ff
£ 3} T
1
“ 1 1 1 A J
1] 2 4 [ 8 10
W i ] ¢

1 g HAE B a2 BRI
Fig.1 Changes of browning degree of mushrooms during

storage
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Fig.2 Changes of PPO activity in mushroom during storage
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Fig.3 Changes in total phenols content during storage
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Fig.4 Changes of POD activity in mushroom during storage
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Fig.5 Changesof reducing sugar content in mushroom during
storage
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Fig.6 Changes of vitamin C content in mushroom during
storage
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Table 1 Coherence analysis of BD and PPO, POD activity, total
phenols, vitamin C, reducing sugar content of mushroom
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