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Effects of elevated CO, on aldehyde and ethanol contents and the activities

of related enzymes in postharvest Pleurotus eryngii

HU Hua-li, ZHANG Lei-gang, LI Peng-xia
(Institute of Agro-product Processing, Jiangsu Academy of Agricultural Sciences, Nanjing 210014, China)

Abstract: In order to elucidate the adjustment mechanism of elevated CO, on the physiological changes of posthar-
vest Pleurotus eryngii, the effects of different film package on postharvest quality of Pleurotus eryngii were firstly investiga-
ted. The results showed that the combination of 0,(2%-4%) and CO,(30%-40% ) could reduce the senescence of post-
harvest Pleurotus eryngii. Furtherly, the effects of controlled atmosphere treatment (2% O, and 30% CO,) on the content of
aldehyde, ethanol and pyruvic acid, and the activities of pyruvate decarboxylase, alcohol dehydrogenase and lactate dehy-
drogenase of Pleurotus eryngii were analyzed. The results indicated that the treatment of 2% O, and 30% CO, raised the
content of ethanol, aldehyde and pyruvic acid, and increased the activities of pyruvate decarboxylase, alcohol dehydrogen-
ase and lactate dehydrogenase of Pleurotus eryngii. These results suggest that the treatment of elevated CO,(2% O, and
30% CO,) is a promising postharvest strategy for Pleuroius eryngii to extent storage time, and the effect of elevated CO, is
interrelated with anaerobic metabolism caused by itself.
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Fig.1 The effects of different modified atmosphere package on

the preservation of pleurotus eryngii
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Fig.2 The radar chart of the effects of different modified at-
mosphere package on the sensory characteristics score in

pleurotus eryngii
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Fig.3 The concentrations of O, and CO, in different modified atmosphere package and the effects on respiratory rate of Pleurotus eryngii
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Fig.4 Effects of elevated CO, on aldehyde, ethanol and pyruvic acid content of postharvest Pleurotus eryngii
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Fig.5 Effects of elevated CO, on the activities of lactate dehydrogenase, alcohol dehydrogenase and pyruvate decarboxylase of postharvest

Pleurotus eryngii
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