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Effect of Harvest Time on Physiological Property and Storage
Quality of Agaricus bisporus
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( 1. Institute of Agricultural Products Processing Henan Academy of Agricultural Sciences Zhengzhou 450002 China;
2. College of Food Science and Technology Henan Agricultural University Zhengzhou 450002 China)

Abstract: The characteristics of physiological and biochemical changes of Agaricus bisporus strain W92 har—
vested at three different times ( according to the fungus lid and growth period fungus lid2 -3 3 -4 4 -5 cm were
marked as harvest times [ I and Il respectively) in low temperature storage (4 +1) C were studied systemati—
cally these indexes included water content percentage cap opening browning degree the respiration rate total poly—
phenol polyphenol oxidase ( PPO) activity and malondialdehyde. Compared with harvest time | and Il the ap—
pearance of respiration peak of harvest time I was later about 3 days the content of malondialdehyde was always at
a low level and it also had higher water content in early storage white degree maintained good in late storage while
percentage cap opening was lower than the other two groups harvest time [ had a better storage quality. From the
analysis of fresh-keeping performance Agaricus bisporus strain W92 should be harvested at harvest times II while
from biological yield the harvest times [l is appropriate for upcoming Agaricus bisporus.
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Tab.1 The correlation analysis between browning degree and other indexes of Agaricus bisporus harvested at

different times in storage

PPO
spirator Percentage Total polyph:
Harvest time  Storage time  Water content R.eqplra'tmy ercentage otal polypheno PPO activity MDA content
intensity cap opening content
I R -0.964 0.823 0.859 -0.978 -0.688 -0.882 -0.912
P 0.002 0.044 0.028 0.001 0.137 0.02 0.011
on R -0.969 0.872 0.660 -0.920 -0.868 -0.796 -0.959
P 0.001 0.024 0.154 0.009 0.025 0.058 0.003
m R -0.922 0.867 0.914 -0.949 -0.629 -0.950 -0.921
P 0.009 0.025 0.011 0.004 0.181 0.004 0.009
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