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Fig. 1. Changes in gas composition inside packages of 100g enoki mushroom vacuumized at different
degrees and stored at 10°C. ®: Control (stretch-wrapped); A: Sealed with normal air; ®: Semi-

vacuumized.
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Fig. 2. Changes in weight loss, stipe elongation and surface color of packaged enoki mushroom of 100g
at 10°C. ®: Control (stretch-wrapped); A: Sealed with normal air; ®: Semi-vacuumized; @:
Full-vacuumized.
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Table 1. Effect of initial vacuumization on sensory properties

was stored at 10°C for 8 days

ox
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2

of packaged 100g enoki mushroom which

Initial free volume

Hedonic scale?)

Packaging!’ - —
(mL) Flavor Color Overall
Control (stretch-wrapped ) = 35+1.00 26080 181080
Sealed with normal air 305%28 1520.8b 6.0+1.62 55+1.22
Semi-vacuumized 213%30 50409 6013 65+1.12
Full-vacuumized 62126 18+1.4> 54+142 53138
UPackaging film was polyolefin RD-106 16 thick (Cryovac Division, Sealed A Corporation, USA) except control of 14um

(PVC)
PVC-wrapped polystyrene tray (17.5X10 cm).

polyvinyle chlorde wrap

2'Mean standard deviation, 9: Excellent, 7:

Very good, 5

Good, 3:

Poor, 1:

indicate significant difference at p(0.01 by Duncan s multiple comparison.,

(Lucky Co., Nau. Korea), Package size was 100 g in 14X18 em pouch except control package in

Very poor, Different superscript letters in a column



238 - KILGRE (X[8Z 2000)

A g FUSER, o)Fd AFeM= BiFe HAOE Qlste] HolwAle] TN theFst 7]

2AoM e FekaE dF T &3 v NZAS AN FANZE & de AL2E 7
Ay st Ay

EE 933 ERAME AAZAYL CPPERS

2 AR ZANAM 7 A EHREr} o2 x24T A olst 1 2ol W] LoadtH(Fig 3).

2 A% CPPEAOIME A% 22o] 079 0, FE9} 375%

9 COr FEE PANAL CO: FEE 1 o]Fd

Table 2= o] 191 L AMEE Betad ¥ Pasigich RDIG6 Y PR PDY4L EXJ% 17~34

Y 0 % CO FHEE BAFY Avh AR F 09 26~58 COx9 Hxd A4S FAZT

< 97 CHSHH thekgh Fabi o] W elel glalch A4 8 o9 PDUl AL AfEZo] 17H

CPP Hgol 7h¢ W& 7ASeg b uiwldl  BAZ Zgo) Bobsaldch A4 FAFe §9 T

PDMI HEo] 7bg AHEE BE FolME M e FoM AH£de WA Fak ¥F A7A

FAEE o AHEE HEEE ol ggE LeeSt Lee, 1996 Talasila 5 1997)¢ °jate] 3 x|

Table 2. Gas permeabilities (mL m™2 h™' atm™) of plastic films used for packaging enoki mushroom

Temperature (C)

Film')  Thickness 5 10 7 15
(m) O co. 0  co 0 co;
CPP 30 208+03 65315 B ;P‘:(H‘ilil : 88607 459+13 142967 7
RD-106 16 117715 5396£16.1 1663%£24 7312162 197.0+05 844.2+£26.0
PD-941 20) 1967115 391.1+36.2 256.3+39 1184441265 3559£20 1746 9+148

UCPP: cast polypropylene (CPG. ST Corporation. Seoul, Korea): RD-106 and PD-941 are polvolefins (Crvovac Division, Sealed Air
Corporation, Duncan, SC, USA).

Table 3. Effect of packaging film on sensory quality of packaged 100g enoki mushroom which was
stored at 10°C for 8 days

Hedonic score?)

Film" —— ——— — —

Flavm Color Overall
CcpPP 55%172 75+14a 79x120
RD106 55+ 1.3 641100 6.83+1.020
PDY41 551072 59411 59+1.4b

UCPP: cast polypropylene (CPG. ST Corporation, Seoul, Korea): RD-106 and PD-941 are polyolefins (Cryovac Division, Sealed Air
Corporation, Duncan, SC, USA).
“'Mean £standard deviation, Y: Excellent, 7. Very good, 5: Good, 3: Poor, 1: Very poor, Different superscript letters in a column

indicate significant difference at p<0.01 by Duncan s multiple comparison,
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Fig. 3. Effect of packaging films on gas compositional change inside 100g enoki mushroom packages at
10°C. #:CPP; m:Polyolefin RD106; A: Polyolefin PD941.
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Fig. 4. Effect of temperature on gas composition inside RD106 packages of 100g enoki mushroom. @:5

‘C; m:10C; A:5C.
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Fig. 5. Effect of temperature on weight loss, stipe elongation and surface color of packaged enoki
mushroom of 100g. ®:5°C; ®:10°C; A:15C.
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Fig. 6. Effect of packaging film on gas compositional change inside 500g enoki mushroom packages at
5°C. &:CPP; m:Polyolefin RD106; A: Polyolefin PD941.

Table 4. Effect of packaging film on sensory quality of packaged 500g enoki mushroom which was
stored at 5C for 14 days

Hedonic score?

Film! e —— ————————
Flavor Color Overall
CPP 55£03 7009 73103
RD106 57x1.0 5.3+05 5.7+05
PDY11 5804 57+05! 574050

UCPP: cast polypropylene (CPG, ST Corporation, Seoul, Korea): RD-106 and PD-Y41 are polvolefins (Crvovac Division, Sealed Air
SC, USA),

Corporation, Duncan

?'Mean tstandard deviation, 9: Excellent, 70 Very good, 5: Good, 3. Poor, 1: Very poor, Different superscript letters in a column

indicate significant difference at p 0,01 by Duncan s multiple comparison,
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