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Effect of PE and PA Food Wrapping Films on the Quality of Mushroom during Refrigerated Storage
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Abstract: To investigate the effect of different food wrapping films on storage quality of mushroom (Pleurotus
nebrodensis), single mushroom was packaged with polyethylene (PE) film or punched polyamide (PA) film with various
aperture or thickness and stored at 0 ‘C for 60 days. Sensory evaluation, O, and CO, volume fractions in the packaging
bag, vitamin C content, soluble protein content, PPO activity, and total phenol content were analyzed every 15 days during

storage. The results show that mushrooms stored under the conditions: 0 ‘C, 60%—70% relative humidity, 20% CO, and 4%

0, had better sensory quality and higher contents of nutrients (2.7 mg/g vitamin C and 0.87 mg/g soluble protein).
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Tablel Sensory quality of mushroom packaged with different food wrapping films during refrigerated storage
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