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Influence of Dried Cordyceps militaris Storage on Physical and Chemical Qualities Changes
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Abstract

The physical and chemical changes of dried Cordyceps militaris in three packaging [i.e., LOCK&LOCK
box, foil bag, and plastic under vacuum (vacuum bag)] at 5 and 30 °C. The experiment was done in 3 x 2
Factorial in CRD with 3 replications. Physiocal properties (weight, water activity (A ), firmness, and color), together
with the bioactive compound (adenosine and cordycepin) were determined at different time storage, every month
for 9 months. The result showed that the samples packed in foil bags at 30 °C had the lowest of weight change
(increase 5.37% of initial levels) and A (increase 84.61% of initial levels). The samples packed in foil bags at 30 °
C had the lowest of firmness change (decrease 46.01% of initial levels). The sample packed in all packaging at 5
°C showed the better constant of color than at 30 °C with a*, b* and L* values were slightly decrease in storage
time. The contents of bioactive compound remaining found that the samples storage in the foil bag at 5 °C
showed the lowest of content of adenosine and cordycepin change (decrease 25.51% of adenosine and 45.13%
of cordycepin of initial levels) after 9 months of storage.
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Figure 1 The physical and chemical qualities changes of dried Cordyceps militaris storge at different

conditions. (a) weight changs, (b) water activity (A ) changes, (c) firmness changes, (d) L* value

changes, (e) a* value changes, (f) b* value changes, (g) adenosine changes, (h) cordycepin changes
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