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ABSTRACT

Inky Cap Mushroom (Coprinopsis cinerea) is an important economic mushroom. It has good
taste and high nutrition. Basidiocarps of Inky Cap Mushroom are easy autolysis. Objective of this study
was to investigate the effect of condition and packaging suitable storage procedure to prolong storage
duration of Inky Cap Mushroom. Basidiocarps of the mushroom were washed with temperature of water
at 7+1°C, 29+1°C For investigation of pH, the mushroom was washed with water at pH 5, 8 and
unjustified water pH (6.7) and without washing. Then, they were packed with 4 types of packaging i.e.
(1) packing in polypropylene (PP) box and wrapping with polyvinyl chloride (PVC), (2) packing in PP
box without wrapping, (3) packing in perforated PP bag and (4) packing in PP bag without perforation.
The packages were placed in room temperature and cool room (7-10°C). The results showed that the
Inky Cap Mushroom washed with water at 7+1°C and packed in PP bag without perforation at cool room
could have the longest shelf life for 7 days, the least weight loss and low enzyme activity (chitinase and
[-glucanase). Whereas, the mushroom without washing and packing in PP box without wrapping which
were placed at room temperature were autolysis within 16 hours, the most weight loss and high enzyme
activity (chitinase and [ -glucanase). Water pH had no effect on shelf life of packaging. Effect of light
on shelf life of the mushroom was done by storage on dark, light, and alternate dark and light. The
packages were placed in room temperature and cool room (7-10°C). The results showed that light had no
effect on shelf life of packaging. For modified atmosphere packaging of shelf life, they were packed with
3 types of packaging i.e. (1) packing in polyethylene (PE) bag, (2) packing in polypropylene (PP) bag

and (3) packing in polyamide (PA) or nylon bag. And they were packed with 5 types of atmosphere
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packaging normal air, vaccum and MAP consisted : 20%CO, + 5%0,, 15%CO, + 5%0,, 10%CO,+
5%0,. The packages were placed in room temperature and cool room (7-10°C). The results showed that
vaccum packaging was not suitable for shelf life of mushroom. &Y normal air in pastic bags and MAP

with various levels of CO,:0, in packaging were not different.



