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Principal Component Analysis to Evaluate the Effect of Different Packaging Films on the Quality of Agaricus bisporus
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(Institute of Soil and Fertilizer, Sichuan Academy of Agricultural Sciences, Chengdu 610066, China)

Abstract: In this paper, the effect of different packaging films on quality of Agaricus bisporus were analyzed by principal
component analysis (PCA) method, and an assessment model was established to screen the best packaging material. The
results showed that 9 traits were consolidated into 2 principal components, which accounted for 86.224% of the total
variance. The PCA showed that the order of the quality of 4. bisporus under different packaging films was HDPE > LDPE >
OPP > LLDPE > EVA > control check (CK). Thus, all these packaging films were conductive to mushroom preservation,
and HDPE was the best one. These findings can provide scientific and intuitive evidence for quality evaluation.
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2 1.057 11745  86.224 1.057 11.745  86.224
3 0.632 7.021 93.244
4 0.261 2.905 96.150
5 0.133 1.476 97.626
6 0.106 1.181 98.807
7 0.045 0.502 99.309
8 0.034 0.383 99.692
9 0.028 0.308  100.000
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