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Table 1 Analysis of variance of the effect of GABA postharvest treatment and storage time on the
browning index of fresh cut button mushroom

Means of Square

Sources of variance df Browning index
GABA 4 1137.34”
Storage time 2 7382.74"
GABA X Storage time 8 7.637
Error 30 34.78
CV (%) - 10.92

**: Significantly at the 1 % of probability level.
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Fig 1 Effect of different concentrations of GABA on
browning index of fresh cut button mushroom
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Table 2 Analysis of variance of the effect of GABA postharvest treatment and storage time on the quality
characteristics of fresh cut button mushroom

Means of Square
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Sour.ces of df  Weight loss Ascqrblc Electrolyte MDA Total DPPH PAL PPO
variance acid leakage phenol
GABA 1 32,757 30479 3291.03" 216.66 0.744” 952.95° 26727 106572.6
Storage time 2 105.71 258.02 1960.92 293.06 0.619 22.91 1532.2 126683.2
X *k * *k w3k *% *% *%
GABAﬁmftorage 2 12.30 27.75 41.20 34.17 0.036™  256.99 126.81"  26282.95
Error 12 1.14 5.79 38.78 4.81 0.13 48.04 128.62 8587.03
CV (%) - 13.27 12.38 17.98 21.35 7.07 2.62 10.63 15.18
** * ns: Significantly differences at the 1 and 5% of probability levels, and ns represent non-significant,
respectively.
T —=—GABAOMM -—-+--GABA 1 mM A " ~#-GABAOmM ——GABATmM B

Weight loss (%)

Ascorbic acid (mg kg! FW)

4
15
3
2 10 [ i
! i d
0
0
5 10 15
0 3 10 15
Storage time (days) Storage time (days)
Fig 2 Effect of GABA on weight loss (A) and ascorbic acid (B) of fresh cut button mushroom
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Fig 3 Effect of GABA on electrolyte leakage (A) and MDA accumulation (B) of fresh cut button mushroom
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Fresh cut button mushroom, was observed in fresh cut mushrooms treated with a concentration of 1 mM
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