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The Affecting Factors on Firmness and Lightness of Pleurotus ostreatus cv. ‘Doi’
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Abstract

In this research, preharvest spraying (at 12h intervals) with 0%, 0.5%, 1.0%, 1.5%, 2.0% and 2.5% CaCl,
on 1, 2 and 3 days old Pleurotus ostreatus cv. ‘Doi’ was studied. Four-day -old fruiting bodies were harvested and
classified into small, medium, and large size. Each of mushroom size was packed in a transparent plastic box
wrapped with polyvinyl chloride and incubated at 4, 10 and 15 °C for 4, 8 and 12 days. Firmness and lightness
(L) of the mushrooms were determined. The results showed decreasing of firmness and L during the period of
storage were slow in the higher concentration of CaCl,. The large fruiting bodies from the one day old spraying
treatment showed the highest firmness and L value at 4 °C storage.
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Figure 1 Firmness and lightness of harvested Pleurotus ostreatus cv. ‘Doi’ at 12 days storage, 4 °C after pre

harvest spraying with calcium chloride.
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Figure 2

Firmness and lightness of harvested Pleurotus ostreatus cv. ‘Doi’ at 12 days storage, 4 °C after pre

harvest spraying with calcium chloride on 1-, 2- , and 3- day-old fruiting bodies.
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Figure 3 Firmness and lightness of different size fruiting bodies of the harvested Pleurotus ostreatus cv. ‘Doi’ at

12 days storage, 4 °C.
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Figure 4 Firmness and lightness of harvested Pleurotus ostreatus cv. ‘Doi’ at 4 °C after storage at different

temperature for 12 days.
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Figure 5 Firmness and lightness of harvested Pleurotus ostreatus cv. ‘Doi’ at 12 days after storage at 4 °C
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