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Effect of Hydrogen Peroxide on Abalone Mushroom (Pleurotus cystidiosus O.K.Miller) Shelf Life

Thanyaporn Boonphokaew*

Abstract

The quality and shelf life of abalone mushroom were studied. The mushroom was sliced lengthwise 5 mm
thick and placed in polypropylene plastic boxes. The boxes were then with PVC film and stored at 4, 10 and 25°C. It
was found that the mushroom at 4 and 10°C could be kept for 12 days whereas at 25°C for only 4 days. Extension of
shelf life of the mushroom with hydrogen peroxide was then investigated. The mushroom was sliced lengthwise and
dipped into hydrogen peroxide at the concentrations of 5, 10,15, 20, 25, 30 and 35% at 25°C each concentration for 10,
20, 30, 40, 50 and 60 minutes. The changes in mushroom property were examined daily. It was found that at the
concentrations of 30 and 35% for 50 and 60 minutes, the mushroom was degenerated within 1 day. The concentration
of hydrogen peroxide and duration of dipping were therefore lowered to 5, 10, 15, 20 and 25% for 10 minutes and kept
and duration of dipping were therefore lowered to 5, 10, 15, 20 and 25% for 10 minutes and kept appropriate duration
of dipping was then determined by dipping the mushroom in 5% hydrogen peroxide for 10, 20, 30 and 40 minutes and
kept at 10 NC. The appropriate time was found to be 10 minutes. The test was effect of hydrogen peroxide on the
quality of abalone mushroom by dipping the mushroom in 5% hydrogen peroxide for 10 minutes and kept at 10 NC.
The changes in mushroom texture were examined every 4 days. It was found that the amount of microorganisms at the
mushroom slice decreased. The brightness and firmness of mushroom texture were higher than those of the control.

The shelf life was also extended up to 16 days whereas that of the control could be kept for only 12 days.
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