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Abstract

In order to maintain the postharvest quality of button mushroom we examined the effect of immersion
in the solutions of calcium nitrate (0.25, 0.5 or 1%), calcium sulfate (0.25, 0.5 or 1%) and distilled water as
control on the qualitative characteristics of the button mushroom in a completely randomized design. Mushroom
were dipped in solutions (treatments) for 4 minutes and after surface drying, the samples were placed in
common polyethylene trays and packed with cellophane film and then stored at 3 £ 1 C and 90% relative
humidity content. Thereafter, traits such as tissue firmness, soluble solids content and pH were evaluated after
18 days. The results showed that 1% calcium sulfate treatment followed by 0.5% calcium nitrate significantly
increased firmness compared to control samples. Treatment with 1% calcium sulfate also reduced the amount of
soluble solids and pH compared to the control. In general, it can be concluded that among used treatments, 1%
calcium sulfate and 0.5% calcium nitrate treatments improved the qualitative properties of button mushrooms
and effectively preserved the postharvest quality.
Keywords: Calcium nitrate, Calcium sulfate, Cold storage, Edible mushroom, Firmness, Qualitative properties
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