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Abstract The modified atmosphere package MAP of fresh mushrooms was studied. The results

showed that the membrane of LDPE was superior to the composite membrane of LDPE & PVC and

PVC. The storage tests of MAP combined with chemical treatments showed that it could inhibit

weight loss and cell permeability of mushrooms. Furthermore the results of polyphenol oxidase PPO

activity texture and organoleptic analysis also showed that it had positive effects on the mushroom

storage.
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