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Study on autolysis mechanism of mushroom
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ABSTRACT: As one of important economic crops, mushroom is rich in nutrition and has some medicinal value.
Mushroom is hard to preserve due to its high water content, strong physiological metabolism and is lack of
protecting structure. All of these shortcomings make autolysis of mushroom easier. The autolysis of mushroom
is one of major reasons that lead to the economy loss and seriously affects their eating quality and value of the
goods. Furthermore it has become a key limiting factor for the storage of mushroom. It’s necessary to research
the autolysis-related substance, factors, and the possible mechanism deeply. We need find out major compo-
nents and mechanisms of autolysis, so that we can be ready for further regulation study and application. This
paper reviewed the metabolism of chitin, glucan, pectin and other cell wall material, and it also reviewed
membrane lipid peroxidation and changes of ultrastructure during autolysing, so that we can explore the me-
chanism of autolysis and provide some theoretical basis for the storage of mushroom.
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