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Abstract: This research combined citric acid with VC to study the preservation of Lentinus edoes.
The results showed that this treatment could effecieatly decrease the respiration rate and the
losing weight of Lentinus edoes, lessen the cell membranous permeation of the postharvest
Lentinus edoes , and reduce the loss of vitamin C. The optimal treatment condition was to use 0.
05 g/dL VC+0. 10 g/dL citric acid at 4 ‘C. The treatment could extend the shelf life of Lentinus
edoes for 10 days. The acid treatment affected the concentration of CO, and O, in the different
package. The small loading quantity and package can keep the higher concentration of O, and less
CQO,, and therefore, is useful to store Lentinus edoes.
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Fig. 1 Effect of acid treatment on respiration rate of

postharvest Lentinus edoes
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Fig. 2 Effect of acid treatment on losing weight of post-

harvest Lentinus edoes
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Fig. 3  Effect of acid treatment on VC of postharvest

Lentinus edoes
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Fig. 5a Effect of acid treatment on O, concentration for
different loading quantity in the package
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