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Effects of different permeability film on Pleurotus ostreatus fresh-keeping and
the content of formaldehyde
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ABSTRACT: Objective To compare the effect of three different kinds of cling film on Pleurotus ostreatus
fresh-keeping and the content of formaldehyde. Methods Low permeability (PVDC) film, medium permea-
bility(PE) film, and high permeability(PE) film were studied on Pleurotus ostreatus fresh-keeping at 14+1 C
and relative humidity around 85%, which was simulated cold fresh supermarket shelf temperature and humidity.
Results It showed that there was no significant difference of weight loss of 3 kinds of different permeability
films (P>0.05). Compared to low permeability film and high permeability film, medium permeability cling film
could significantly inhibit the decline of ascorbic acid, polysaccharide, soluble protein content, keeping the best
sensory quality mushroom (P<0.05). Medium permeability and high permeability cling film could significantly
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inhibit the rise of formaldehyde content in the mushroom (P<0.05). Conclusion The fresh-keeping effect was
the best when Pleurotus ostreatus packaged by medium permeability cling film.
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Table 1 The performance parameters of different permeability films
cm®/(m?-24 h-atm) cm®/(m?-24 h-atm) g/(m?-atm)
( PVDC ) 60 310 12
( PE ) 1750 13400 20
( PE ) 15000 60000 33
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Fig. 1 Effects of different plastic wrap on weight loss of
Pleurotus ostreatus
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Table 2 Sensory evaluation of Pleurotus ostreatus
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Fig. 2 Effects of different plastic wrap on sensory of Pleu-
rotus ostreatus
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Fig. 3 Effects of different plastic wrap on VVC of Pleurotus
ostreatus
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Fig. 4 Effects of different plastic wrap on soluble sugar of
Pleurotus ostreatus
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Fig. 5 Effects of different plastic wrap on protein of
Pleurotus ostreatus
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Fig. 6 Effects of different plastic wrap on endogenous for-
maldehyde of Pleurotus ostreatus
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