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Abstract: Inthis study, the effect of varying high-hy drostaticpressure processing (HPP) conditions (pressure: 100, 150, 200, 250, and 300
MPa; holding time: 3, 6, 9, 12, 15, and 18 min) on the quality characteristics of fresh Pleurotus eryngii, such as polyphenol oxidase (PPO),
weight loss, color, hardness, and sensory quality were studied. The results showed that with increasing pressure and holding time, the PPO
enzyme activity and elasticity of the HPPprocessed samples increased after an initial decline, the brightness (L") value and hardness decreased
gradually, while the yellowness (b*) value and rate of weight loss increased. During storage (0~12 days) at 4 °C, PPO enzyme activity was lower,
rate of weight loss was greater, and extent of changes in color and hardness were smaller in case of HHP-treated samples than those of untreated

samples. The resultsthus indicated that the optimal pressure and holding time for HHP processingwere 200 M Paand 9 min, respectively.
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Table 2 Effect of different pressure lewvels at constant holding time on the quality of Pleurotus eryngii

£ MPa M E A AR
PPO B&iEIU R EZE/% &£ (L) () A2 BN
2 R820(0.1)  599431.26  0.34%0.00 90.3940.81 12.1620.75  1.77840.08
100/9 min 626421.42  1.41%=0.00 83.1140.41 17.2840.41 1.723+40.08
150/9 min 382463.69  1.90%=+0.00 80.6740.93 19.0540.94  1.150 +.07
200/9 min 174437.03  5.24%=0.00 81.6840.88 15.5240.35  0.915 +0.09
250/9 min 1894490  19.80%=0.00 80.0041.25 15.9240.89  0.748 +0.03
300/9 min 2724490  3536%0.01 78.8740.37 10.43+.57  0.738+40.07

IR, SAEE IR, @ RE Ve AT DL
13X —AE A

< 3 RRETE TS T (Bl — R EEE)
Table 3 Sensory evaluation scores (at constant holdingpressure

HIZ 4 rPRIR, B e AR B B A O 22 T
(L) {HBEE AT T S, 3 (b7 fERE%E
JE AT R, eIt e R e A BEA S R R
(LD fH. B (0" M SARAERRIAR ELHUE A P

e M AR S A e . SR and time)
P AR =3 N AEE A T 20 min 25 TR T AR

JE 71 /MPa

WG R 2 (L EHE, 7T 400 MPa Ml L Ak AR
R A0 (@) (W #T 400 MPa T sEmQ) 27 5 5 3
NG, B (0 EARA f IR R A ooemn 27 5 5 3
B LR IET, Rl RO HLBITE 400 MPa L) L 1500mn 3 4 5 3
BE I, AL RS, B (L) s 2000min 4 4 4 4
B (6D (T R BRI s S ke A0 2500min 3 33 4 4
eilt, BROKRITE —RABL I ELIR s g f 009min 23 3 23 4

&4 TEMRERTE, [E—ER T AHEERF0
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Fig. 1 Changes in PPO activity of HHP-treated and untreated

Pleurotus eryngii samples during storage at4 C
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Fig.2 Changes in rate of weight-loss of HHP-treated and
untreated Pleurotus eryngii samples during storage at4 C
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Fig.3 Changes in the color of HHP-treated and untreated

Pleurotus eryngii samples during storage at4 'C

HH P 3 AT, ARZR e He AR AR A 0 ek P BB (L)
B EEZE 200 MPa AL iy, BEREMEAIR . 7E AR YA,
REFEEATRERT 4 d N, BERLED. HEH
o P BRI FERE 7dJE, B AL GFF AR,
IR TG AL FRE B S WA (AR, (HAE
JE IR R, e . R EEREIEA R, (E
PRI A R (o 2 AR /D, TEHR B (b
fH.
2.2.4 A R A T XA E05E A 693 v

e 1 R Ak B A 0 1 SR A AR KSR . 22 200
MPa 5 & ACEE R FE LG R ZE = R ACER MR 2 o FE il
O AR, R AL R A0 i LR R 2, fF
B R AR AR G A5 M A, V) R TR AT
MY A, G5 5N 200 MPa ACRE R g,
AR /N, BAERE AN R ) 3R 2R 4L

N

3 Zhip

168

2.500 ~
—— AR
2.000 & 200 MPa min
Zz 15004
:;' L
Z o007
0,500 L
0,000 " de " A A ke J
0 2 4 6 8 10 12 14
A%/ d
4 BEEIBEMARCIRN A G RE 4 CIRBUEINERE
.

Fig.4 Changes in hardness of HHP-treatedand untreated
Pleurotus eryngii samples during storage at4 ‘C
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