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Effect of the Substrate Mixed with Bacterium Bacillus subtilis BC05 on Appearance quality and Storage
Life of Straw Mushroom at Commercial Level
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Abstract

Straw mushroom grown in substrate mixed or un-mixed with Bacillus subtilis BCO5 were harvested from a
farm in Ayutthaya province. They were packed in foam tray, 200-220 Grams/tray, wrapped with 16-needle-hole
polyvinylchloride and kept at 15°C, 85-90%RH. Appearance as well and storage life of the mushrooms were
determined. The result revealed that the quality of all mushrooms harvested from both treated or un-treated
substrates with Bacillus subtilis BCO5 produced by Department of Microbiology, Faculty of Sciences, Kasetsart
University was non-significantly different. The appearance quality of the tested mushrooms, in terms of visual
quality, flavor, texture and color scores were very good with the high scores of 8-9, and there was invisible
mycelium growth. All treatments could be stored for 6 days.
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Figure 1 External (A) and internal (B) appearance of straw mushroom harvested from substrate mixed with or
without BCO5 bacteria stored at 15+1 °C, 85-95 %RH for 6 days

anwouzamnmLing deniuainnisliag LLuummmw?{muﬁué’qmm naw ileduda @ uaznaaiyaes
le W WiorsiiliuiRenannianfaensmisaauny uaznauTauuATie mmmwﬂmng@mmmemﬂmrﬂu
AL Ioelinunsssayreadulainranaenszazinaimsivinm mumm\mm 2 visoaus annanly
uansineiu tneay LLuuLu@@um HazAz uuudisngiianas mmmmnumm'mLLuuLu@Lmv nailatuuasdnd

mmmmewmmmmummmmmm 6 AureInniAuINE mummvhw]mummmmamwmma
nesiReaLAN  weznanekUATZY  Tniaqdeiwiinliuansneiu  Taefineg@miwingeqaedn 247
wefdus (Figure 24) iWlesanniiaiduiigififiaunailadiadiniznmi-asinliiigudahlfisuazmadezuinams



'

2. eNAEnSiness 171 49 211Ul 4 (W) 2561 HAYRITAs 153

v

WiuFne (Jing-Jun and Jian, 2012; Khan et al., 2014) y19iis1e911491 mmmmsmmmaumuﬂim 2.8-5 \afidus
Tnelidnansznusianmun naasnaniiia (Fernandes et al., 2012)

3

6 10

s 8

6

Weight loss (%)
w
Firmness (N)

0 2 4 6 0 2 4 6

Days after Storage Days after Storage
—4—Control - Bacteria —4—Control - Bacteria
(A) (B)
Figure 2 Weight loss (A) and firmness (B) of straw mushroom harvested from substrate mixed with or without
BCO5 bacteria stored at 15+1 °C, 85-95 %RH for 6 days
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Figure 3 Electrolyte leakage (A) and total phenolic contents (B) of straw mushroom harvested from substrate
mixed with or without BCO5 bacteria stored at 15+1°C, 85-95 %RH for 6 days
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Table 1 Color change of straw mushroom harvested from substrate mixed with or without BC0O5 bacteria stored
at 15+1 °C, 85-95 %RH for 6 days

After Storage (Day)

Treatment
0 2 4 6
Control L*=78.52+2.63 L*=75.53+6.63 L*=71.83+3.47 L* =68.86+2.01
a*=1.97+0.17 a* = 3.00+1.31 a* =3.88+1.02 a* = 5.85+0.59
b*=17.56+2.18 b* = 19.23+2.66 b* =20.78+1.31 b* =24.23+0.85
Bacteria L*=81.42+1.33 L*=77.91+3.57 L*=77.04+2.63 L*=72.85+2.10
a* = 1.63+0.26 a¥=2.71+1.11 a* = 3.16+0.58 a* = 4.86+0.68
b* =14.7942.16 b* = 19.82+2.39 b* =21.37+0.99 b* = 23.55+0.88
F-test ns ns ns ns
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