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Figure 3-1: Effect of different levels of salep gum
edible coating and storage time on button mushroom
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Figure 3-3: Effect of different levels of salep gum
edible coating and storage time on button mushroom
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Figure 3-2: Effect of different levels of salep gum
edible coating and storage time on button mushroom
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Figure 3-4: Effect of different levels of salep gum
edible coating and storage time on button mushroom
weight loss
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Figure 3-5: Effect of different levels of salep gum
edible coating and storage time on button mushroom
ascorbic acid
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Figure 3-6: Effect of different levels of salep gum
edible coating and storage time on button mushroom
antioxidants
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Figure 3-8: Effect of different levels of salep

gum edible coating and storage time on button

mushroom L*
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Figure 3-7: Effect of different levels of salep
gum edible coating and storage time on button
mushroom Total phenol
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Figure 3-10: Effect of different levels of salep gum
edible coating and storage time on button mushroom
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Figure 3-9: Effect of different levels of salep gum
edible coating and storage time on button mushroom
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Figure 3-11: Effect of different levels of salep gum
edible coating and storage time on button mushroom
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ARTICLE INFO ABSTRACT
In this research, the shelf life, physicochemical, and sensory properties of button
Article History: mushrooms were investigated using salep gum edible coating containing Lactobacillus
Received:2024/1/6 fermentum bacteria. For this purpose, the effect of salep gum at the levels of 0.25, 0.75,
Accepted:2024/3/13 and 1.5 and the constant addition of Lactobacillus fermentum probiotic with the amount

of 1.5 x 108 CFU/gr (0.5 McFarland half) for 15 days at a temperature of 4 Celsius was

evaluated. The results showed that by increasing the coverage of salep gum, pH,
Keywords: acidity, soluble solids, total phenol, antioxidant, and parameters a* and b%*,
histologically, they maintained at a high level compared to the untreated fruit, and the
total number of probiotic bacteria in The coating preserved better the probiotic bacteria
suspension compared to the immersion treatment. But weight loss, L* parameter, and
browning index decreased with the increase of salep gum. With increasing shelf life of
dissolved solids, acidity, weight loss, a*, b*, and browning index increased, but pH,
ascorbic acid, total phenol, antioxidant and L*, histology, total number of probiotics

edible coating,

salep gum,

Lactobacillus fermentum bacteria,
button mushroom
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decreased The sensory evaluation of different treatments showed that the coating
10.22034/FSCT.21.151.86. containing probiotics did not hurt the sensory properties of edible mushrooms; Rather,
*Corresponding Author E-Mail: it improved the sensory and nutritional quality of the fruit over time and compared to the
m.rezazadbari@urmia.ac.ir control sample. Therefore, the edible coating of salep gum containing Lactobacillus
fermentum bacteria can be used as a suitable coating material to preserve the

organoleptic, chemical, microbial properties and shelf life of button mushrooms.
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