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Effect of Hydrogen Peroxide on the Quality of Abalone Mushroom
( Pleurotus cystidiosus O.K. Miller )
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Abstract

Abalone mushroom is one of the favourite edible mushrooms due to its firm texture and characteristic
flavor. However, fresh mushroom has short shelf life because it quickly loss of quality after harvest. So, it decays
easily and its market could not be expanded fully. The mean of extending shelf life has to be looked for. At
present, the addition of food preservative is rather limited for the safety of consumers. Hydrogen peroxide is
regarded as Generally Recognized As Safe (GRAS) and is added to some food and it is generally acceptable as
safe for consumption. The objective of this research was to study the effect of hydrogen peroxide on the quality of
abalone mushroom. The mushroom was sliced lengthwise, 0.5 cm thick and dipped in hydrogen peroxide at the
concentrations of 0, 5, 10, 15, 20, 25, 30 and 35% respectively, each concentration for 0, 10, 20, 30, 40, 50 and
60 minutes and kept at 10 °C. The changes in color and firmness were determined every 4 days.It was found that
the shelf life of mushroom dipped in 5 and 10% hydrogen peroxide for 10 minutes was extended up to 16 days.
Whereas those dipped in water and the non-dipped mushroom could be kept for only12 days This research may
provide a mean of extending shelf life of abalone mushroom and increase the possibility of expanding the
mushroom market.
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Figure 1 The lightness of cap surface Figure 2 The lightness of cap flesh
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Figure 3 The lightness of stem surface
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Figure 4 The firmness of cap.
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Figure 5 The firmness of stem.
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