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Resear ch progress on nutrition constituents, bioactivity and stor age
preservation of Pleurotus geesteranus
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ABSTRACT: Pleurotus geesteranus is a kind of precious edible fungi, which is widely distributed in our country and
its yield is increasing rapidly. When cultivating Pleurotus geesteranus, enough carbon, nitrogen and minerals are
essential to provide, appropriate temperature, moisture and humidity, light for Pleurotus geesteranus are also critical.
Pleurotus geesteranus is a typical food material with characteristics of high protein, fiber, trace elements, but low fat,
and it contains some substances with anticancer and antioxidant activities, such as polysaccharides and flavonoids.
Pleurotus geesteranus possess widespread consumption with rich nutrients, but it is easy to be freshness-loss after
postharvest. The preservation period is 2~4 days at room temperature for Pleurotus geesteranus, but food
preservation technologies such as low-temperature storage and modified atmosphere packaging can effectively reduce
the phenomenon of weight-loss, ageing, browning and significantly extend the fresh-keeping time to 10~24 d. This
article summarized the biological characteristics, nutrition compositions, biological activity and storage of Pleurotus
geesteranus, so as to provide references for development and utilization of Pleurotus geesteranus.
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