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Edible coating of chitosan and its effect on storage life Agaricus bisporus
R. Aminzade'",A. A. Ramin", F. Amini" and M. Mobli'

V- Dept. of Horticultural Sciences, Esfahan University, Esfahan- Iran. Y- Dept. of Horticultural Sciences, Esfahan
University, Esfahan- Iran. Y- Dept. of biology faculty of science, Arak University, Iran.
*Corresponding author
mushroom has a higher respiration rate when compared with fruits and vegetables. The chitosan coating for increase
storage life of some fruits and vegetables are recomended. This research was performed to find the best chitosan
concentration to increase the storage life of mushrooms as a factorial experiment in a completely randomized design
with ¥ replication in YY4). Treatment were: +, +,°, Y and Y percent of chitosan. Date of measurments were: +, v, V¢,
YY) and YA days after storage in Y°c and humidity of 4+7% . After each storage period, the mushroom were evaluated
in terms of some physical and chemical properties. After treatment of mushrooms with chitosan they were packed
with selefon. The effect of time on all traits were significant. The effect of chitosan on the all measured indices (
except pH) was significant at one percent level of probability. The highest firmness, organic acid, soluble solid
content and lowest weight loss and decay were observed in mushrooms treated with Y7 chitosan and the lowest
above mentioned indices were recorded in the mushrooms packed without chitosan. Different concentrations of
chitosan showed no significant difference in the case of decay index.The interaction between chitosan and time

period were significant for loss and decay.
Keyword: Agaricus bisporus, postharvest, chitosan, storage life
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