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Abstract

Enzymatic browning, bacteria attack and weight loss are the main limiting factors in postharvest
life of mushroom. In this study the effects of ultrasonic treatments on removing these limitations and
increasing shelf life of mushroom were investigated. For that mushrooms with close cap and 40mm
diameter were treated by water and ultrasonic treatments for 2, 4 and 6 min and then were stored at
4°C and were analyzed after 1 and 2 weeks. Results showed that ultrasound treated mushroom in
comparison to control had lower browning intensity due to reduction of microbial load and PPO
activity under this treatment. Ultrasonic treatment by protection of membrane integrity and reduction
of electro-leakage reduced weight loss as compared to control. Positive effect of ultrasonic treatment
at 2 min was more than that of more time. With increasing duration of treatment damage to membrane
occurred and browning intensity increased. Because of further weight loss, which resulted in
concentrated cell sap, control sample had more TSS than sample of ultrasonic treatments. Antioxidant
capacity of control samples was aso less than that of ultrasonic treated samples. Therefore ultrasonic
treatment, especialy in low intensity is suitable means for increasing the postharvest life of
mushroom.
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