MINIMAL PROCESSING OF OYSTER MUSHROOM

(Pleurotus ostreatus)

BY
M. A. PRATHIBHA MALMI

iy
P Library,

Eastern University,Sri Lanka

DEPARTMENT OF AGRICULTURAL CHEMISTRY
FACULTY OF AGRICULTURE
EASTERN UNIVERSITY
SRI LANKA
2019



ABSTRACT

Mushrooms are important in human nutrition with high protein, minerals. vitamins, low
fat content, and low encrgy levels. They provide an alternative source of protein to
people who cannot consume animal foods for different reasons. They are also
considered to be a good dictary product with low fat content and cnergy levels.
Mushrooms are consumed for medical purposes as well as for their use as food. Because
of its short shelf life and perishability, mushroom cannot be stored longer period.
Therefore more attention is required in the postharvest chain. “Minimally processed"
products are prepared and handled to maintain their fresh nature. Minimal processing
can improve the shelf life of product while providing convenience to the uscr.
Theretore, this study was conducted to increase the shelf life of mushrooms using

minimal processing.

Oyster mushroom was selected as mushroom vaiiety and Sodium metabisulfite, Citric
acid, Ascorbic acid and Calcium chloride were used as chemical solutions in minimal
processing. The treatments are as {ollows -T1: Oyster mushrooms soaked in water, T2:
Oyster Mushrooms soaked in Citric acid solutioh, T3: Oyster Mushrooms soaked in
Ascorbic acid and Caleium chloride solution, T4: Oyster Mushrooms soaked in Sodium
metabisulfite solution. Physico-chemical analysis was conducted using AOAC
Methods (2002) to determine the moisture content, pH value, fat content, crude fiber
content and protein content of  freshly made minimally processed oyster mushrooms.
Sensory evaluation was conducted to evaluate organoleptic characteristics of Curry
samples ol the freshly made minimally processed mushroom. The colour, taste. texture,

aroma and overall acceptability were evaluated using a Seven-point hedonic scale.



Significance differences at 5% level were observed in physico-chemical composition
viz crude protein, crude fat, crude fiber, moisture content and pH value of freshly made
minimally processed mushrooms. The sensory evaluation revealed that, there were
significant differences between the chemically treated mushrooms for colour. taste,
texture, aroma and overall acceptability at 5% level of significance. According to
Tukey’s test, T4: Oyster Mushrooms soaked in Sodium metabisulfite solution had
highest score for taste, colour. texture, aroma and overall acceptability. Among four
treatments. sodium metabisullite treated freshly made minimally processed oyster
mushroom was the best compared to other treatments based on Physico-chemical and

organoleptic qualitics.

The above four treatments of freshly prepared minimally processed mushrooms
samples were subjected lor storage studies. They were stored in refrigerator at 4°C for
two weeks period. Physico- chemical analysis of the above samples were done as per
the above at 3 days intervals. Sensory evaluation was done as per the above after two
weeks. During storage period, the physico-chemical parameters such as pH. fat content.
fiber content, protein content seemed to decrease and the physico-chemical parameters
such as moisture content seemed to increasc in 11;;i11i111a1|}e' processed mushrooms. In
sensory analysis, there weré significant (p=0.03) differences for organoleptic characters
between the treatments. Organoleptic score of minimally processed mushrooms were
decreased gradually with storage period. Because of undesirable biochemical reaction
leads to develop off flavor and ofT colour. According to Tukey's test. the highest overall
acceptability was observed in the sodium metabisulfite treated minimally processed
oyster mushroom (T4). When consider T2 and T3, ascorbic acid treated oyster

mushrooms (T3) better than citric acid treated oyster mushrooms (12).



Therefore, it can be concluded that the sodium metabisulfite treated minimally
processed oyster mushroom is the best for maintaining the physico-chemical and
organoleptic qualities with an extended shelf life, which has no any harmful eftect for
consumers. Minimally processed oyster mushroom is a new product for improving the
storage capacity ol mushroom. Minimal processing cnhanced the shelf life of
mushrooms. reduced the post-harvest loses and reduce the perishability & deterioration
rate ol mushrooms. Because of their fresh nature, minimally processed mushrooms

provide convenience to the user.
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