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Tab.1 Sensory evaluation of freezing-stored Agaricus bisporus slices
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Fig. 1 Effects of color-protecting solutions on PPO activity of freezing-stored Agaricus bisporus slices

2.1.3 POD B &M agm € 245 %

ZEONTR) 4 48 39) 2 it A B R XA B A
POD EPEANIE] 2. 4550 R, AN [R] Ak B 4 5 96 XL £
BERE - POD I 1 B /N B KT 2 2 L-Cys | Na, S, O;
+ L-Cys . Na,S,0, + CA,CA  Na,S,0, X EI447
R RS &85 v POD 1% M Y 00 R el DR B/
JWiF¥ 4 : L-Cys \Na,S, 0, + L-Cys Na,S,0, + CA CA |
Na,S,0, .CK, Bl L-Cys Fll Na,S,0, + L-Cys B3 2%
ES gE
2.2 PEFIEBNMERE R @R

TR 2R 3R /IR L 2H S 2540 Wi IR 1) e

JEE IO i XA 2 SR PR RIS FR AN A — A
FEFEbR 47 (000 b B R TR B s R IR
W2, 2 R LR, AN FEP TS, SR
BE BT RO R AR AE 25 5%, 48 CA  L-Cys, Na,S, 05 .
Na,S,05 + CA Na,S,0, + L-Cys AbHH 5 1 i I 25 R
O3 H X BB D T 13.29% (JRE B R,
10.07% ,1.02% ,20.22% ,17. 4% , W9 (a5 fig

R0 Hb 3R AR VR OO0 s T R R 3 IR AP L
GO o= 4 7/ I T 7 P OO Ll i I
Na,S,0, + CA # S R 4E. IR ] LIF H, 4 CA,
L-Cys Na,S,0, Na,S,0, + CA Na,S,0, + L-Cys ZbHi



62 BB ROR AR

S VR FECEE i AT s v R ) e SRR L, A
BT 0.7% ,2.2% ,1.5% ,2.0% ,1.8% , Vi W]
€0 40h P RE AT 35 AT e 7 LT B i 1 0 9 2k
H.5 Ay b L L-Cys R M HE, Na,S,0, +
L-CysikZ.

Na,S, 0, &R I B 5% 1 5 s i 7™ A2 1Y
TAAARBR A S T SR A IR R A A T
T GG T 2 AR, Na,S,0, VBN E SN
i HPREA ok SO, A% B3 )8, A 5255 D) SO, 5% A it
R WAL R SR 0y AR, R 2 Al &
Na,S,0; .Na,S,0, + CA Na,S,0, + L-Cys #* {05 &b
P A AL EE 45 Ao b, Na, S, 0, + CA 4038 S0, 3% B
/b MATIE  CA | L-Cys B TR R 25 19 7% B 1)
RO ARPE SIS ISR A A AR E B P S0,

2013 47 H

0.6 (

0.5

0.4
o
= 0.3

0.2

0.1 o n

T Il 1 1 1 1 1
0 30 60 90 120 150 180

FIR] /s
—— CK —#—L-Cys —8—NaS,0+4CA
—~—CA ——NuS8,0, —o— Na,S,0+4L-Cys

B2 A7 R VREOSURLEE 4 1 POD T 1 B4 521
Fig.2 Effects of color-protecting solutions on POD activity

activity of freezing-stored Agaricus bisporus slices

F 2 AN O AR ERR VRIS 4 ) dh TR B

Tab.2 Qualities of freezing-stored agaricus bisporus slices after treated with different color-protecting solutions
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Influences of Different Color Retention Agents on Browning
of Freezing-stored Cultivated Agaricus Bisporus Slices

ZHUANG Yuan-hong, LIU Jing-na, LIN Jiao-fen, LIU Si-qi, CHEN Xiao-hong
( Department of Biology Science and Technology, Minnan Normal University, Zhangzhou 363000, China)

Abstract; The effects of different color-protecting solutions on anti-browning effect and the quality of
freezing-stored cultivated Agaricus bisporus slices were investigated in this research. The results showed
that the polyphenol oxidase (PPO) activity in freezing-stored cultivated Agaricus bisporus slices soaked by
different color-protecting solutions was in an order; L-cysteine < sodium pyrosulfite and citric acid < so-
dium pyrosulfite < sodium pyrosulfite and L-cysteine < citric acid < control check (CK) and the per-
oxidase (POD) activity was in another order; L-cysteine < sodium pyrosulfite and L-cysteine < sodium
pyrosulfite and citric acid < citric acid < sodium pyrosulfite < CK. The results suggested that 0. 15%
L-cysteine solution showed the most efficiency in inhibiting freezing-stored cultivated Agaricus bisporus
slices browning. In addition, freezing-stored mushroom slices treated with L-cysteine had the lowest loss

of soluble solids, minimum number of bacteria and no sulfite residue.

Key words: Agaricus bisporus; freezing-stored; browning, L-cysteine
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