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Evaluation of the effects ofipackaging film and chitosan coating on
physical, chemical andimechanical properties of button mushroom

during storage time
N
¥ Rashid Gholamil, Ebrahim Ahmadi2
'PhD candidate of mechanids'of agricultural machinery, Biosystem engineering department, agricultural
faculty, Bu Ali Sina University
2 Associate professor of Biosystem engineering department, agricultural faculty, Bu Ali Sina University

ABSTRACT r o

In this research\\some new methods like application of chitosan coating and nano packaging were used to
improve quallw and prolong the shelf life of button mushroom. The samples divided in 2 groups after harvesting,
with and withdut chitosan (1 % concentration) coating. Then all of them packed by three type of packages
(LLDPE Nano SiO, and Smart film) and stored at 4°C chamber. Physical and mechanical properties of mushroom
were‘evaluated during the storage time. Color indices as physical, pH and TSS as chemical, elastic module and
penetration force as mechanical parameters were measured every other day. In the other hand, O, and CO; changes
were evaluated too. The results showed that chitosan coating, type of packaging, storage time and some interaction
have had significant effect (1 and 5 %) on some mushroom properties. Application of Nano films have positive
effect on respiration rate and quality of agricultural products because of their permeability.

Keywords: button mushroom, chitosan coating, Nano packaging
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\‘_. Degree L* AE Bl pH TSS Emod Fmax CO2 02

u of

Q freedom
Day 5 433.31"  353.2" 2448 034 7.66 0.017 12.08™ 78.01"  6.39™
Coating 1 92933 24.14 1973 0.00™ 73.31" 0.0 740 18.16™ 1.08™
Packaging 2 20.77"  200.19"  1.05™ 0.05™ 487" 0.00® 56.06° 47.56™ 2131"
Day*Coating 5 16.19" 30.40" 0.97  0.01™ 0.17"  0.00" 50.56™ = 2.59" 3.05™
Day*Packaging 10 6.17" 27.10" 0.36™  0.06™ 0.35™  0.00™ 13.75"™  4.28™  56.29"
Coating*Packaging 2 33.37m 96.19m 148" 0.15™ 0.15™  0.00™ 1.07™ 18.66™  26.80™
Day*Coating*Packaging 10 21.95™ 12.12m 112 0.02 150 0.00 20507 @ 1.32" 1.39™
Error 72 22.22 12.97 1.18 0.00 0.02 0.00 14.56 0.02 0.23
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