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Shelf life tests on mushrooms 

These tests were carried out in association with staff in the 
Protected Crops Department at Kinsealy Research Centre. 

Casing trial 
The objective was to study the effect of five different 
commercial peat mixes (as casing soils) on the performance and 
quality of mushrooms. Dry matter (DM) tests (1 : 1 mushroom to 
water; blend procedure) were carried out on day 1 (day o = day 
of picking) and samples of 10 mushrooms per plot were put through 
a tomato fruit handling simulator (see Research Report, 1981, 
page 33) and were held in open trays at 14-18°C until day 4 when 
whiteness (Hunter L values) and % open veils were assessed. The 
five casing treatments were as follows 

1. Bord na Mona medium grade peat 
2. Bord na Mona casing mix 
3. Connolly casing mix 
4. Glaslough peat 
5. Hanley casing mix 

OM values were different (p < 0.05) with Treatment 1 having 
the lowest value of 8.6% and Treatment 3 the highest at 10.2%. 
overall, DM values for, the whole trial were on the high side and 
this could be due to the strain, the watering regime or to 
desiccation during overnight chill storage. 

Day 4 whiteness values were not statistically different but 
% open veils were (p < 0.05) with Treatment 3 having the least 
(49%) and Treatment 1 the most (88%). This agrees with the 
correlation data which showed a negative value (-0.44) between 
DM and % open veils. 

strain trial 
The shelf life of mushrooms (four strains) was investigated both 
as overwrapped (in punnets) whole and sliced product. The DM 
content was also determined. 

The whole mushrooms (from flushes 2 and 3) were overwrapped 
on day 1 (day O = day of picking) and were held at 14-18°C until 
day 3 when their whiteness was measured. The data {Table 3) show 
that in flush 2 strain 501 mushrooms were whitest and those -Of 
strain 360 were the least white. The latter was also the least 
white in flush 3. There were no statistical differences in the 
DM·content of the strains in either flush with values ranging 
from 7.2 to 7.6% in flush 2 and 7.6 to 8.0% in flush 3. 
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Table 3 Whiteness (Hunter L values) of whole prepacked 
mushrooms after 3 days at 14-18°C 

Strain 

x 20 
s 9 
501 
360 

F-test 
SE 

Flush 2 

84 
83 
86 
82 

*** 
0.6 

Flush 3 

87 
86 
87 
82 

** 
0.7 

The sliced product was prepared from washed whole mushrooms (on 
day 1) using a 'household' slicer and the slices were overwrapped 
(perforated film) on flat trays giving a total of 24 trays (i.e. 
4 strains x 6 replicates). These were ranked subjectively by one 
judge from 1 to 24 for appearance (whiteness, absence of gill 
blackening, etc.) on days 1, 2, 3, 4, 7, 9 and 11 during storage 
at 2°c and the ranks from the different days were added to give 
an overall rank sum for each strain. The lower the rank sum the 
better the sample. 

Table 4 : Cumulative rank sums• for the appearance of chilled 
(2°C) prepacked mushroom slices (Flush 2) 

Strain Rank sums 

x 20 81 
s 9 72 
501 62 
360 129 

'low value shows the best sample; samples ranked on 7 occasions 
during the 11-day storage period 

The results (Table 4) for the sliced product largely confirm 
those obtained for the whole mushrooms (Table 3) in that the 
first three strains gave sliced product of fairly equal 
appearance whereas slices of strain 360 were inferior. 
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