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Effect of Microwave Treatment on the Quality of Apricot Mushroom
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Abstract

theory for sterilization or storage. [ Method ] The weightlessness rate, total phenol content and polyphenol oxidase activity were determined by

[ Objective ] Through studying the changes of Pleurotus eryngii quality index during the microwave treatment, provided reference

different methods, and the quality changes of apricot Pleurotus eryngii were analyzed by single factor test and orthogonal test. [ Result] When
the microwave processing power was 280 W, the microwave processing time was 0.5 min, and the number of the crushed mesh was 60, the
loss of pleurotus quality was minimal , and it was most suitable to preserve Pleurotus eryngii. | Conclusion] The study can provide reference ba-

sis for production and deep processing industry.
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Table 1 Factors and levels design of orthogonal test of effect of micro-

wave treatment on the quality of Pleurotus eryngii

[KZ Factor
KV RO BIIhAR(A)  ROAL B ) (B) B HE(C)
Level  Microwave processing Microwave processing Crush mesh
power // W time // min H
1 280 0.5 40
2 462 1.0 60
700 1.5 70
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Fig.1 The standard curve of the acid-free acid
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Fig.2 The effect of different microwave power on the weight-

lessness rate of Pleurotus eryngii
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Fig.3 The effect of different microwave power on the activity of
polyphenol oxidase of Pleurotus eryngii
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Fig.4 The effect of different microwave power on total phenol

content of Pleurotus eryngii
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Fig.5 The effect of different microwave processing time on

weightlessness rate of Pleurotus eryngii
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Fig.6 The effect of different microwave processing time on the
activity of polyphenol oxidase of Pleurotus eryngii
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Fig.7 The effect of different microwave processing time on total

phenol content of Pleurotus eryngii
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Fig.8 The effect of different crush mesh on the activity of poly-
phenol oxidase of Pleurotus eryngii
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Fig.9 The effects of different crush mesh on total phenol con-

tent of Pleurotus eryngii
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Table 2 The results of orthogonal test of effect of microwave treatment on the quality of mushroom

K2 Factor . \ YT (Y. S (Y.
ﬁ@%% HE . iii( 1) fﬁ?\ijﬁ?ﬁﬁ}f}fwﬁ Totalgshjni (coilzent
Test No. A B C Weightlessness rate // % oxidase /U WL TR me/BE S me
1 1 1 1 1.975 1.428 0.056
2 1 3 2 2.733 0.358 0.025
3 1 2 3 2.473 0.857 0.027
4 2 2 1 3.784 0.737 0.022
5 2 1 2 2.717 1.355 0.055
6 2 3 3 9.714 0.136 0.021
7 3 3 1 13.050 0.004 0.020
8 3 2 3 5.403 0.224 0.020
9 3 1 2 4.315 2.174 0.027
ki), 2.394 3.002 6.270
kv 5.405 3.887 3.255
ks 7.589 8.499 5.863
Ry, 5.195 5.497 3.015
L 1.219 1.652 0.723
ki 0.743 0. 606 0. 896
kv 0. 801 0. 166 0. 706
Ry, 0.476 1. 486 0. 190
koyo, 0. 036 0. 046 0.033
ki) 0.033 0.023 0.036
Eorps 0.022 0.022 0.023
Ry, 0.014 0.024 0.013
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