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Abstract: The effects of different treatment conditions (original state,finishing state and preservatives) on the quality maintenance of
bolete (weight loss rate, respiration intensity, hardness and relative €lectrical conductivity) during storage (1d, 4d, 7 d, 10d, 13d, 16 d and 19 d)
were investigated in this study. The experiment samples were di

. . . -
the mud feet disposal and washing, the preservatives, the preserva

ided into five groups, the control group, the mud feet disposal without washing,

es-and absorbent paper. The results showed that the fresh-keeping effect of
finishing state was superior to that of the original state duri e.-The preservatives with 1% sarcodon aspratus extract, 0.5% chitosan and
0.75% bamboo fungus extract could prolong the preservatioi period’of boletus, and could still be eaten after storage 19 d. However, the effect of
absorbent paper on the preservation effect was not obvious. Therefore, boletus could be kept fresh by removing the mud foot and cleaning, and
could be kept fresh with edible preservative, which could be extended for more than 7d.
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Fig.1 Changes of weight loss rate of boletus with storage time

T3 6 R A SRR AR 1 A FIE S MH i
R E A LRI AR, PR A
AIBEH 2 SBOUPERK, HilfE T E, Z;%IJ AN
AT TR DR o

A1 1 AT LA H, BEAE e [ A2 55
Xof HEZH B DU Kb PR A 1) 2 B R AN B I, 22 S ;
YT AL, A2, A3 FIl A4 3K TE, A5 ZH (LREETHIK
KA ETHIEEE BN, T AT B E TR AR K )
itz iy 98 | FAR: iR

22 géﬁ%}&@gm*

W B EIR K AR 1, JE 3

AR

120 -

IGOi.—

80 -
60
X
a0

201

IR 5 / (mgCO%kg.h)

-+ Al
* A2

OI )

7 10 13 16 19
IR 6] / d

[ 2 LI4-BHEnTaR R e A i) f s
Fig.2 Changes of respiration intensity of boletus with storage

time
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Fig.3 Changes of hardness of boletus with storage time
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Fig.4 Changes of relative electric conductivity of boletus with
storage time
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