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Effect of 1-Methylcyclopropene on Extending the Storage Life of Thermo-tolerance Shiitake Mushroom
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Abstract

Effect of 1-Methylcyclopropene (1-MCP) on extending the storage life of thermo-tolerance shiitake
mushroom was investigated. Shiitake mushrooms were pretreated with 1-MCP fumigated at concentrations of
0 (control), 250 and 500 ppb for 6 hours at 25 C. Shiitake mushroom were then packed in foam trays, wrapped
with Low density polyethylene (LDPE) and stored at 4°C, 75% relative humidity. 1-MCP treatment inhibited
malondialdehyde (MDA) contents, delayed the decrease in firmness especially shriveling of caps. On the other
hand unexpected result appeared that, 1-MCP fumigation increased the respiration rate ethylene production
Shiitake mushrooms pretreated with 250 ppb 1-MCP extended the storage life up to 22 days while the storage life
of the control and pretreated with 500 ppb 1-MCP were 16 and 20 days, respectively.
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Figure 1 Changes in respiration rate (A), ethylene production (B), L* value (C) and browning index (D) of shiitake

mushroom during stored at 4°C
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Figure 2 Changes in weight loss (A), malondialdehyde (B), shear force of cap (C), shear force of stipe (D), A

cap opening (E) and visual acceptation (F) of Shiitake mushroom during stored at 4°C
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