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Research Progress on Postharvest Quality Deterioration and
Preservation Technologies of Lentinus edodes

CUI Guomei, LI Shunfeng, GAO Shuaiping, LIU Lina, TIAN Guangrui, WEI Shuxin, XU Fangfang,
WANG Anjian’

(Institute of Agricultural Products Processing, Henan Academy of Agricultural Sciences, Zhengzhou 450002, China)

Abstract: Fresh Lentinus edodes was extremely susceptible to a series of deterioration phenomena such as loss of water,
nutrition and flavor, tissue browning, decay, umbrella opening and aging in the process of storage and transportation, due to
its high water content, strong respiration and transpiration, microbial contamination, etc. The deterioration phenomenon
mentioned above severely limited the development of the preservation industry of L. edodes. Therefore, this paper
summarizes the causes of phenomena mentioned above, and also reviewes the preservation technologies on L. edodes,
including physical preservation (low temperature preservation, modified atmosphere preservation, cold sterilization
preservation), chemical preservation, biological preservation and compound preservation, etc. The research progress,
principle and effects of these preservation technologies on L. edodes are also reviewed. The problems existing in the
research of postharvest deterioration and preservation technology on L. edodes are summarized and the prospect is made.
This review would provide references for the research direction of postharvest preservation technology and the development

of green preservation products on L. edodes.
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Fig.1 Factors affecting postharvest quality deterioration of
Lentinus edodes
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Table 1 Mechanism and preservation effect of cold sterilization technology
BARBEOR YEHIBLEE TREEECR
i HER TR D LB — 5 T PR S R R B AR DRI DNA, S M HIDNAG R I8 A YR, I8 G2 6 ah AL IR AR, Y e F R,
BMORE B IRAUE ARG S R ET SK AR AR P AR T, TR AT IR B, R A e e

TS A P LA A AT, B SR .

SR EDE A R AR AN BRI i S SN, 2 A\ B AR AR, A5 T2 5
FUAR 2%, flAn Mo S, 2R N B Y, DNA RNAK 2 IRE

RARHE
M=,

SEHNA N TR R R IS G A SR AN RS DI E LA AR A T Y
LRHMRE DNABKRNAY SN TS5, DT A2 B A P9 2 1 BORIBEE G U A, 3 il 4
AUREAET A () A PEANMIAE T, IR BR EACR™

A B 2l R BRI

W ARG, W E TR, SER TR, DR SRR
JE, BRI A Al i BT

B LR, AT 4 S T, SR M LV B
WA, i 6 2 A A P R B LR D

TR A B 23 A PR AR RABU. . — SR IR RENA IOV FE R B AT
IR 7 A A, SR SRS R AU T s R R A i B LR Y, T B R AR TR | IPIHR | S B

7, DT BT 2 L 1) 1 BB e 0 1T

SFEURNE BRI IS B AR S, ISR IE T aFET . 38, Tl LB M AN T i, I B IR, DR R
AT A AN I DNAFIRNA ST F-45 40 R AR Ak, 5 AR R 578, Yo iy

B R,

T PR BB T AR AN PN I [ A 25 2R, (BRI BRI —BETE70~80 °C, IR T MR TR E , AW 263 TV R A HAR .



. 464 - é’uﬁ&TWﬂ*ﬁ

202345 1 H

F 2 AR Tl PR A R H]

Table 2  Application of chemical preservatives in preservation of Lentinus edodes
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Table 3 Application of biological preservatives on preservation of Lentinus edodes
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