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ABSTRACT

High humidity of freshly harvested and farmed products will increase the risk of corruption anct§horten
the life of mannequins and, as a result, an increase in the amount of agricultural and horticultural waste.
Therefore, increasing shelf life in order to reduce waste is one of the challenges of agricultural sector. Edible
mushrooms, as one of the most valuable agricultural products, have high levels of quality1@ss. One of the
most important ways to prevent qualty loss, increase durability that has made remarkable progress in recent
years in the food industry is the use of power overruns. In this research, the sonicatigh with low
concentration of hydrogen peroxide and distilled water was studied to increase th fangal shelf life of 12
days. Hydrogen peroxide at 2.5% concentration, sonication at 100 watts, 25 kKzfrequency, and distilled
water were used. The fungi were immersed in three treatment groups, ultra§ound with hydrogen peroxide for
10 minutes, and ultrasound with distilled water for 10 minutes. After remawing the primary moisture, they
were packed in disposable containers and cellophane. The weight IOSS\tlssue stiffness, solids and PH were
measured and reported for 4 days intervals. According to the resulis of ultrasound with hydrogen peroxide
until the eighth day, it controlled the rigidity and weight loss and hatl no good control from the eighth to the
twelfth. The amount of soluble solids up to the end of the starage period is maintained for ultrasound
treatments combined with hydrogen peroxide and ultrasound along the water, and also the pH value for these
two treatments has been modest.
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