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Effect of Temperature on Deterioration in Quality of Shiitake Fruit-body

TOMIKAWA Yasuyuki
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Effect of Temperature on Deterioration in Quality of Shiitake Fruit-body

TOMIKAWA Yasuyuki

ABSTRACT

The after harvesting fruit bodies of Shiitake mushroom were observed actual condition that deterioration quality
under controlled conditions at 8 °C and 15 °C. As a result, several kinds of discoloration and shape change different
in type were recognized in each of stipe, gill and pileus, also the degree of deterioration in 8 °C control was smaller
than that of 15 °C control. Under the condition of 15 °C, discoloration of stipe and gill showed a tendency to
increase rapidly between 5 and 8 days after harvest, in addition ten days later the most of fruiting bodies were lost
commercial value. As a result of investigating fruit bodies controlled at 15 °C for each producer, the rate of
deterioration tends to increase when the fruiting bodies moisture content was high, and one of the factors was
presumed growth of bacteria. Therefore, it was considered that the low temperature condition was effective for
maintaining the quality of fruiting bodies.

Keywords : Shiitake mushroom, temperature, discoloration, commercial value, viable cell count
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