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Effect of Different Temperature on Vacuum Cooled Agaricus bisporus
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214036, China; 2. Department of Agriculture, Huishan District, Wuxi 214174, China; 3. Haitong Food Group
Ltd. Co., Zhejiang, Cixi 315300, China)

Abstract: Vacuum cooling has been used as a rapid cooling method for Agaricus bisporus. In this
study, experiments were carried out to evaluate the effects of different temperature on the
respiration rate, weight loss, content of vitamin C, plasmic permeability and visual quality of
mushrooms. The corresponding cooling processes were also investigated. The results showed

that when setting temperature at 5 C, vacuum cooling could significantly extend the shelf life of

the mushroom.
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Fig.1 The schematic diagram of the vacuum cooler
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Tab.1 Relation between visible quality of mushrooms and
attributed score value
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Fig.3 The weight loss of different temperature
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Fig. 4 Effect of different temperature on respiration rate
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Fig. 5 Effect of different temperature on weight loss
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Fig. 6 Effect of different temperature on content of

vitamin C
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Fig. 7  Effect of different temperature on plasmic

permeability of mushroom
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Tab.2 Effect of different temperature on scores of visual quality
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