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Extending mushroom(Agaricus bisporus) shelf life and keeping quality by using Browning 

inhibitor and anti-microbial compound

Mushroom have a short postharvest shelf life of 3-4 days compared to other supermarket 
produce (i.e., fresh vegetables), mainly because they have no cuticle to protect them from 
physical damage or microbial attack and water loss. their high respiration rate and high water 
content make them prone to microbial spoilage and to exhibit enzymatic browning .quality in 
mushroom can be assessed as a composite of visual appearance, freshness, color, size, maturity 
stage. browning is the main physiological disorder that impairs the properties and discourages the 
consumer purchase of fresh mushroom. enzymatic browning of mushroom is caused by the 
oxidation of phenolic substances into quinone ,which in turn is converted into a dark pigmented 
chemical substance, melanin. 

Experiments were conducted in complete randomized design with three replication.in this study 
,browning inhibitor and anti-microbial compound were investigated .treatment were involve 
,ascorbic acid 1%+sodium chloride1%(5,10 min), citric acid 1/5%(5,10min), hydrogen 
peroxide(H2O2) 5%(5min). 
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Packages were stored at 4Cº and 80% relative humidity. samples were evaluated for browning 
,loss of firmness, color (L*,a*,b* value),weight loss, PH, TSS, after 5,10,15 day storage. the 
analysis variance showed that , H2O2 and ascorbic acid 1%+sodium chloride1%(10 min)control 
browning and maintain quality of fresh mushroom after 15 day significantly. they have best color 
and least water loss. whereas the use of citric acid was not effective. PH and TSS were not 
different between treatment. This study demonstratet that H2O2 and ascorbic acid 1%+sodium 
chloride 1%(10 min)can be used to extend the shelf life of fresh mushroom. 

 
 
 


