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Effect of Chitosan and Storage Temperature on Postharvest Quality of Lentinus polychrous Lev.

Worachate Norkum*

Abstract

Lentinus polychrous. (Lev.) is a wild edible mushroom popularly consumed in the North and Northeast.
Recently, Recently, the cultivation of this kind of mushrooms has been increasing from time to time. Fresh fruiting
bodies of L.polychrous deterior rapidly. Therefore their postharvest life are very short. To study on postharvest quality
the experiments were conducted in tworials. In the first trial, the fresh fruiting bodies were coated with 0.5, 1.0 and
2.0% chitosan solution and in 0.3% citric acid. The control groups were the coated fruiting bodies in 0% chitosan and
those which did not immerse in any the solution. The fruiting bodies were placed in foam trays covered with
polyvinylchloride (PVC) film and kept at 25 °C. It was found that all concentrations of the chitosan could delay weight
loss and was able to decrease the number of microbial contamination but could not reduce changing of peel color.
Water soaking of the fruiting bodies due to the deterioration was observed in all of the coated groups included the 0%
chitosan coated fruiting bodies. Microscopic observation showed lousily arrangement of mycelia in cap trama. Many
of the mycelia were disintegrated. In another trial L.polychrous fruiting bodies were kept at various temperatures. In
the second trial effect of storage temperature on storage life of L.polychrous fruiting bodies was studied. The result

showed that the fruiting bodies could be stored for 2, 3 and 10 days at 25, 10 and 4°C respectively.
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