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Table 1 - The effect of treatment and storage time on hardness of mushroom samples

0 3 9 12 15
Cont 33.8+0. 30.5+0. 25.7+0. 22.6+0. 16.8+0. 12.6+0.
rol 32° 320 27¢ 32¢ 26¢ 41¢

K 35.6+0. 33.4+0. 30.2+0. 26.3+0. 21.3+0. 15.7+0.
428 422 52¢ 48° 37° 63°

K.E1 35.6+0. 33.60. 30.8+0. 28.2+0. 23.9+0. 19.6+0.
00 492 462 47° 52b 310 270

K.E1 35.6+0. 33.7+0. 31.6+0. 29.6+0. 26.4+0. 22.1+0.
50 612 612 552 712 592 332

* The same letters indicate insignificance at the 5% level in each column
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Figure 1- The effect of treatment and storage time on a* index in mushroom samples
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Figure 2— The effect of treatment and storage time on b* index in mushroom samples
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Figure 3- The effect of treatment and storage time on L* index in mushroom samples
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Table 2 - The effect of treatment and storage time on weight loss of mushroom samples

Treatment/Ti

me 3 6 9 12 15
Control 10.35+0. 19.55+0. 31.85+0. 44.15+0. 53.25+0.
162 108 192 2438 288

K 8.6+0.08° 17.15 + 24.6 31.3 37.80
0.15° +0.15P +0.17° +0.18°

K.E100 8.6+0.07° 17.15 24.4 + 31.00 37.60
+0.08 b 0.13b +0.15° +0.21°

K.E150 8.6+0.05P 17.12+0. 24.2 29.90 37.70
03P +0.12° +0.15° +0.23

*The same letters indicate insignificance at the 5% level in each column
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Table 3 - The effect of treatment and storage time on General growth of microorganisms in mushroom

samples
Treatment/Ti 3 6 9 12 15
me 0
Control 5.47+0.0 6.8+ 0.082
443 4,95+0.02 2 3 6.15+0.072 7.23+0.11
+0.07 a
a
K 4.85+0.0 5.36 5.87+0.04
443+ 42 5.20+0.07% +0.08° b 6.46
0.072 +0.09°
K.E100 4.76 5.150.0 5.38+0.08
4.43 +0.028 5.04+0.05° 4° ¢ 5.51+0.08
i [
0.07@
K.E150 4,60+0.0 4,95 5.01 5.17+0.06
4.43 12 +0.01° +0.03°¢ cd 5.28+0.07
+ cd
0.072

*The same letters indicate insignificance at the 5% level in each column
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Table 4 - The effect of treatment and storage time on mold and yeast growth in mushroom samples
/TimeTreatment 0 3 6 9 12 15
Control 3.04+ 3.95+0 4.81+0 5.52+0 6.00+0 6.73+0
0.082 .02P .062 .062 .08? 118
K 3.04+ 3.92+0 4.31+0 4.63+0 5.01+0 5.54+0
0.082 .05P .05P .09° .08P .08°
K.E100 3.04+ 3.76x0 4.01+0 4.29+0 4.44%0 4.64+0
0.082 .03 .04bc .07be .05°¢ .09be
K.E150 3.04+ 3.60x0 3.84+0 4.07+0 4.30+0 4.41+0
0.082 .04 .04bc .04bc .06° .08be

*The same letters indicate insignificance at the 5% level in each column
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Figure 4- The effect of treatment and storage time on sensory evaluation in mushroom samples
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The purpose of this study was to investigate the effect of chitosan coating and Ferulago
angulate essential oil on button mushroom (Agaricus Bisporous) shelf life. Therefore,
Ferulago angulate essential oil was extracted by clevenger method and whit different
concentrations of chitosan (control sample without chitosan and essential oil, with 0.5%
chitosan, chitosan with two different concentrations of 100 and 150 ppm) were used to
coating the mushroom samples. After packing, the samples were stored in the
refrigerator at 4°C for 15 days and samples were evaluated for physicochemical,
structural and sensory tests every 3 days. With increasing shelf life, the hardness of all
coated samples decreased and addition of chitosan to samples could have a positive
effect on increase the hardness of the samples during storage, which was significantly
increased by adding Ferulago angulate essential oil. All color parameters were
significantly retained (P<0.05) By adding chitosan which the addition of essential oils
exacerbated these conditions. Using the chitosan significantly (p<0.05) reduced the
weight loss of samples, but the addition of essential oil had no significant effect on
reducing weight loss changes. The use of chitosan significantly (p <0.05) prevented the
growth of total count of microorganism and molds and yeasts, and the addition of
essential oil to chitosan as a preservative compound also exacerbated the inhibition of
microorganism growth. Similar results were also true for color and appearance
evaluation. Chitosan structure, antimicrobial properties and phenolic compounds in
essential oils were the main reason for maintaining the quality of mushroom samples
during storage.
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