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1.1 R
BORAETE (K&t 2 5) FMEEEE (0.07 mm ERK
LR OIS S5 el L VB A 2R 2 R R A R A
PEAt . AR RO e, PRk 1 R e %,
KRE 15~20 cm 47, FHANLIA], WKW, RImGH.
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W BSR4t i =R - HX 2D .
AR RE 3 NEE, A EE R 848, I8 0.75 ke,
BT 4C T, s flE+0.5C, MHESsd
HL—IRFE, 52 AH DS FE AR -

1.3 MEmHRKGE

1.3.1 &8

K2R A TC-PIIG Bt 240 (AL a8 AR 50
ARG R AR W, I i 7E 2 A 350 0P AL
XIRRE 2 AN TN E, EE 3R, KPHME. ]
% CIELAB RORS, L R, LMK U IFE
BEIETAR; o b NEETRE, o IFERRRL,
HRRmEE: b FEF R, TEERmE; G2 E
AE 3o, THEARPIR:

AE =\ AL + Ad® + Ab® (»
K ALy Aav Ab RIRNFERII L, a. b (ESARAERT
L'y d'v b2 A £
1.3.2 JRMdsAReg M

FE SRR M FE AR R TMS-Pro B B4 (3£H Food
Technology Corporation 2 7] ) M52, Wl 5 Fof e 5 i 2 B Ak
BTG, o B 845 55 T 3~4 cm 4t
T A HH AR ) 2 S AR AR, RS 3 AN A
HE 3K, RFIME.

FLA A E AL BT 2 1 42 AT (texture profile
analysis, TPA) ; #RLEM: EHAE 6 mm WEFTEHR k;
MHARIEE: 20~25°C; TPA L E: 4G/ 03N; Wl
RIEZ 90 mm/min, JFHTFNEEZE 200 mm/min; FE
TEAR & 50%, 1ERAIAE] S s; B REE RN 200 K/s.

MEFebr: BERE. #PE. PR, PHIEME.

1.3.3 »FB5RE GG M2

RN AL PR EUAT 35 250~500 g, K FH i B IR T
3 20~25°C Rl E MR SR R, AT 3 IR, BUTEIME.
1.3. 4 AREAIZACEEE MG E

KIS LR (superoxide dismutase, SOD)
Rifl& W E ™ REREY TEM R BT E. W
S B A 0 30 A it e 2 7 1) DA TR RE RS R T K 5%
PIWER )G, HERAFREL 2.0 g, BT, A 8 mL
ARERERK, TRV ERRBE R, A1 ATREIN 10 mL &
D, 4000 r/min &0 10 min BUEBERS A, 2 JEH
PERF & i B ERAE N 2 SOD W&k, B=E 3k, B
fH. SOD fff i SN2 HLVE ATE 1 mL N
SOD #iil| F3k 50% it B 1) SOD & A—4> SOD i /1
L8
1.3.5 TRAEEEE M E

R EALARES (catalase, CAT) A& (WEF
FOERAY TR TR BT o DA B 2 7 A
w2 7 DI ERE ROSE e T K 2%, DIREIRS) )G, #E
WFREL 2.0 g, BONBFERF, IONTA I pH (BN 7.8 [f%
FROEMWR 18 mL, FEUKIS EHFEE R, S1HAeTEA
10 mL B0, 4 000 r/min B0 10 min B iE W&,
2 Ja MR S U i PR CAT W&, E=E 3K,

BOPIME. CAT B € X N2 w2238 L ADBh o) fil
1 umolH,0, F & N — & ST AL,
1.3.6 A_BAEHNLT

KFHH -’ (malondialdehyde, MDA) 7l (W
H B Y TR AT 3T . BURE R i Ak
HOTER b, 2 e R EGH E U R E MDA
&, B 3K, BCFHMHE.
1.3.7 %8y fALEEE MW T

BURE vk A b, @it e e R, EE 3
K, BUPEME. PPO Wi & SR SAL I 2 H A 15
BIESCAA B 0.01 BT 75 I RG & — NG 1 540
1.3.8 #dEaze

K F SAS8e Fl Excel 2007 A3 T i Ab #E AN 4347

2 HBREHH

2.1 ARIEEE DA e E EREN

AR REIEZ N B R/N, BT DL B s 72 o
TR AR . B 1 BT, A LR AN [
I 2 R R S TR A AR T 0. AT 10 d ANIF]
Ve R I I e B A —2 10 d S5, 0.10
F1°0.02 MPa T [ ZE G NME R, 0.06 MPa (R Z,
0.04 MPa I [ €8 2 {E 35 AR X EL e 7 2% i 21 28 25 K,
0.04 MPa FH B E(E I RALTHAMA, FFEMTER,
0.04 5 0.06 MPa % 5 & % (P<0.05), 5 0.10 11 0.02 MPa
ZRIEREE (P<0.01) KF. AL, 0.04 MPa [0
JE A BOE SR T A AR ARAL, BT R T A
T 5

w 9 I8 g
<17 Storage pressure/MPa
——0.10
= 15
—=—0.06
13 —%—0.04

11 —0—0.02

0 5 10 5 20 2 30
Je 5 It ] Storage time/d
B 1 RREERE ) A A8 & 280 %R
Fig.1 Effect of different storage pressures on color difference of
Pleurotus eryngii

2.2 AR E 3T A s g i E 95200

55 S PP SR T ) AR AR, T DA U R S ik
RN RAFEE R R FCRAS . B 2 AN, AR
FE 77 R A B s AR 3 200 BT E R L. 1
BEAETCEET 10 d REEEZ AR, EL R 7 B A
K, BIZE 10 RIS 5EE 77T PR EE A 25 K AE s 10d
JEREEETFAA R R, HERT 0.02 MPa #hHLARI 5 & /) F A
(R R TR RS &6 AT < A AR T N5 KE S
S ER 20 K, 0.04 MPa T 7 fifd 7 [ 5 B 5 oy T LA R 77,
TSR, 0.04 MPa #5845 1) FE 5 0.02 MPa ik
FIREZER (P<0.05) , 5 0.10 A1 0.06 MPa #H ELik 4%
BEER (P<0.01) o WARLEFGEES 5 Rk R KE,
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HAEBEAN B R e s A R ]
AN [ D5 s 70 0] A5 860 0k P B P2 A RR TR BRI A
HTOR PR AT B 78 HORE B2, AH 1 g RIS T 4 PR AR 4 5 FY)
M. 28 ERTA, ArLAfRH 0.04 MPa S0 OREs 1 A if]
4 T

I8 I /) Storage pressure/MPa
——0.10 —=—0.06 —=—0.04 —0—0.02
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§ 15
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TE5E T 7] Storage time/d

b. ZEWA
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B2 RRRERUE xS 803E 5% 0 3
Fig.2 Effect of different storage pressures on hardness of
Pleurotus eryngii

2.3 FREIMCEE DA saaE AR AR

TR S W) 2 U A it HEHT AP TR A B R &
TIHRAN, BUEBOR, Wi rhiag, 4 e f4s & 71t
K

I I 71 Storage pressure/MPa
040 —$—0.10 —#—006—x—004 —0—002

5 10 15 20 25 30
eIt [|) Storage time/d
a. ThaG
a. Pileus

g
5]
203
g o.
S
z 0.10
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JE 5[] Storage time/d
b. IR
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B3 REHUE ot 54035 P Tt 0 3o
Fig.3 Effect of different storage pressures on cohesiveness of
Pleurotus eryngii

HE 3 aTLEH, EEAEE RS, AR
BRI SRR 3S  ETHE T R AR S, HANFEE
R 1 AN RN . S 5 ORI, WRUE
ST A B0 20 1) P SR A R R R B K 1 A
1M 0.10 MPa % 5567 N EE M5 0.04 MPa 423, 484K
75 0.06 MPa £2i/T, 1XA] e HFE i MR ZE 5 BT B .
Ve, IO R P SRR ARG LU, (HR
A I AR P SR PR A . R 20 KA, K
77T P SRR AR SO B . B 30 R
&7 0.02 MPa I % 55 ALK 9 SR PEK T 0.04 MPa 7, H
fh 35 2 A I R P9 SR M K B R . ER
AL, JRET A R TR RR A s 1 R, A5 E
ANTE) . 755 85 060 2 S [ 30 62 PR SR PR OS2, W] DA HE
0.04 MPa F U7 Hh R K5 T A if g 1 Py SR Pk
2.4 REIIHEE D3 agE A S m

P B B A SR B A S I AR R . |
B 4 aLLEH, AR N A g ) s 24
FHa FRERAR a3 . TEEHAES 10 REERIRAME, 2
JG W R %, 0.10 F10.02 MPa T @il R BAPELESS 5 Kt
KB FOR, Fofh R 7 N as AR B T 56 10 RITIE R,
ZJEIEH N M. ST, 0.04 MPa R[5 A E 5 5
10 RIS FFiEm0 T HABE £, W58 20 KB 0.04 MPa
TR B KT HAhE 77, 0.06 F110.02 MPa AT,
0.10 MPa /o 77 Z TR, 0.04 MPa | % i 134 14
5 0.10 MPa.0.06 1 0.02 MPa f£-7E {2 2 % 53 (P<0.01).
o - A 3 e S W L S g S AR A, PR 20
KHF, 0.04 MPa F ()54 5 0.10 A1 0.02 MPa FEEMR 2%
5% (P<0.01) , 50.06 MPa fi{ERE 257 (P<0.05) .
FHUETT L, 0.04 MPa BT L ARHF T A it 2 1 3

I3 i /) Storage pressure/MPa
——0.10 —#—0.06—%—0.04—0—0.02
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Fig.4 Effect of different storage pressures on springiness of
Pleurotus eryngii
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2.5 A[EINEE x2S e gE e A 52 0

NEL WS 1 8 S R T SR St ML MRS () R ik ot AR
() e MELVES SRS i BTy FE M RE 2. B S ATRLEH, AR
W R A 0 7 () REL A B 2 e BT S R BRI AR AL
W, GEIE RN 10 d FHEHEANIE S, 10 d BHA &K,
BHAEX—Fr B A P P PO 10 d 5 PE g%
FFUE T, BT 0.02 MPa b, JHARIGEE 77T R0 g
AT S FILIE T R ML K A s s &S 20 d I
0.04 MPa T FIPH Mg A2 K, 55 0.06 A1 0.10 MPa #H LLik
BEER (P<0.01), 5 0.02 MPa ik &% %% (P<0.05) .
T A7 P EL W 2 7 2 Tk ot A A B AT 5 4 s A AU A8 4k
FIUEE, TR AT A R IR B2, I & 28 10 R & 10d
PUG AR MU 5 s se AR R . st E) 25 d i, 0.04 MPa
FINE I 5 0.10 A1 0.02 MPa i W% 5.3 2 7 (P<0.01) ,
5 0.06 MPa ik #) & 3 22 7% (P<0.05) . 1A )., 0.04 MPa
LU MO DR KR 1 A5 60 2 (1) MEL B 12 o

I8k J T 7 Storage pressure/MPa
——0.10 —=—0.06 —=%—0.04 —0—0.02

N
[}

120
100

s o
(=R =

IH 1§ 1k Chewiness/mJ

0 5 10 15 20 25 30
Ik N ) Storage time/d

a. T
a. Pileus

0 5 10 15 20 25 30

JE eI (1) Storage time/d
b. LA
b. Stipe

A5 REERE N85 49 Hoh
Fig.5 Effect of different storage pressures on chewiness of
Pleurotus eryngii

2.6 AREINCHEE S5 A e gEIE I 3R E A 200

P 1IG 5 FE e VF AA SR 38T AR A 1 R 8 1 B B FR A 2
—. MWK 6 FTLLEH, AFIGEE A A s i ik s
FE 25 ETHE R E AR S, RS 15 K
TR B e o TR 15 d, IRk AT IR R 5 FE A 5
RS 15 KA, 0.02 MPa |75 fifl 7 ity IR 558 A BT A
&, T 0.04 MPa, 5 0.06 MPa 4, {H/NT 0.10 MPa,
B J= (e ekt 2 rp R R 2L . FEICHER 25 R,
0.04 MPa "I ¥R 5% 5 B AT oAl o, 7 240 #r i
/N, 5 0.10 MPa AHELIAR R Z 5 (P<0.01) , 5 0.06
A 0.02 MPa ik B ZE#E R (P<0.05) . AW, 0.04 MPa f
S5 FAARG T A5 B 2 P IR 5

I8 [k /) Storage pressure/MPa
——0.10 —=—0.06 —>%—0.04 —0—0.02

WEIRIRRE (LACOL )

Respiration rate/(mg-kg'-h™)

5 0 15 20 25 30
I I (7] Storage time/d
B o6 AFIEBE &0 T R R AR
Fig.6 Effect of different storage pressures on respiration rate of
Pleurotus eryngii

2.7 AENGEE DX ESEREE SOD. CAT. PPO FEHF1 MDA
EENF

ALY ALEE (SOD) AEWIA P B E 1 H 2t
TEBRFA, AT AR AR S S A A . B Ta T, AN
) 388 1 R A 6 75 1) SOD vt 48 BT E R R AR
fhita%h . WREET 10 d F60%5E 1 SOD y& Mz #iE A, B
JEUE JTERAIE SOD &R/, AR 10 KB 350k B 5k
i, 10d J5IF4E FF&. 0.10 A1 0.06 MPa F[#) SOD 3&E
FEECER, 0.04 MPa AHXTLEEF22, 0.02 MPa R SOD i
PE— B AR R BAR KT WA 28 20 KA, R T 0.10 MPa
24, 0.04 MPa 1] SOD V&PER#E (P<0.05) & T HAh
JE 775 355 30 KA, 0.04 MPa | 1) SOD i 14 5 T (P<0.05)
HAlE 7. AT, 0.04 MPa FIE8E IS A7 7] DA I MR K
A% SOD 1514 .

HEMNEEE (CAT) "] EEEEWIRN =41 Hy0,
TEALS iR HoO F Oy, AFHLA S IE G A . I 7b
ATCAE H, ARG ) A g5 CAT imtE k2 T
Frtath. fERAEGIAEF, 0.04 MPa FAEEZER CAT
BT HARE /7 0.06 MPa R CAT i& HEMIXS &
W5 0.02 MPa 7EIV AT 5 0.04 MPa AL, W4 15
0.06 MPa AT, Wik BT BRELR, BI5EEE 30 R
T 0.10 MPa R 1) CAT vith. JiZmHr iR, fEK 15d
IF 0.04 MPa R AF 6175 1) CAT 7% 145 0.02 F1 0.06 MPa #f
Femh ik BB E#E R (P<0.05) , 5 0.10 MPa M HLik K
WEZES (P<0.01) . HILATH, 0.04 MPa [HI5EE /)
UM ARFR T AV EALER CAT 351, ERAELE T CAT iGE
IR

Z WA LEE (polyphenol oxidase, PPO) & —J5hEf
12 By I B A R 2 I B R 4 S I, R AT PR
ARFERAESIHN, I RTEA G AR AR ) 3 R R 2 —P30,
Te R, ANEEE ST A B EE T PPO 3 HE 7R 5K AT
10 d %)% ETH#a%, 10 d 15 0.04 £ 0.06 MPa ik 3 5 KAH,
ZJEIFUE R B, T 0.02 A1 0.10 MPa K] PPO & 1t Il 4k
S FFF, 5515 REA R R KAE R N . B8 7c ik nT
LA, fEIE H, 0.04 MPa R Av6fI %5 PPO 1% 14 &
T HAbL, WS 25 KE 0.04 MPa f/)y, 0.06 MPa
Wz, 0.02 MPa #HX# K, 0.10 MPa g K, 7 &
i,0.04 5 0.06 MPa f7-7E it 3 7% 5+ (P<0.05), 5 0.02 MPa
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T EAEEREEZER (P<0.01) . HILAT%, 0.04 MPa
R T AR PPO YETE, AESE T AV 1E 1R AT
HEFE .

Jtj# % 71 Storage pressure/MPa
——0.10 —8—0.06 —=—0.04 —0—0.02
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[
—_— L N O
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el
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PPOJi 1k Polyphenol
oxidase activity/(U-mg™")
i A U= e |
wn W W W
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I 7] Storage time/d

c. ZMEIRME
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cocooo oo 2
[ Y N R )

MDA £ Malondialdehyde
content/(nmol-mg")

0 5 10 15 20 25 30
I 7] Storage time/d
d Nol&E
d. Malondialdehyde content
B 7 KR EERE ) A A 803 R HACEE (SOD ). i AL
4B (CAT). 2B 84¢Bs (PPO) 7M. A_ES(MDAYSEH
Yo
Fig.7 Effect of different storage pressures on superoxide
dismutase, catalase, polyphenol oxidase activity and
malondialdehyde content of Pleurotus eryngii

P - (malondialdehyde, MDA) ;& /&g it S AL AE
R FEE )z —, A —MERI. HE 7d 7]
DL, AR5k 7T A5 1) MDA 75 S e kit 2 52
AW TS . BB FE S, 0.04 MPa Ay
1) MDA & RIGZL T HABAREEA . W3] 20d K,

0.04 MPa ) MDA & &% 0.02. 0.06 MPa iA % & 3% %=
5 (P<0.05) , 5 0.10 MPa iAB# 2 % 257 (P<0.01) .
FHUE P DAA3H,  0.04 MPa 258 s 77 ] DA 280 il 245 i
T (R RS i I S AR, 3R T A SR B 75 (I A 5
3 i i

AT R I, MXF T8 (0.10 MPa) , 0.06+ 0.04 MPa
WITEAS FIFE R L BRAR T A 805 T SEAR PP o B, ORFRR
TAEZER SOD. CAT 3!, i T AR A=
MDA & & B, W5 1 A gs 1SR 2 kR, )
fil 7 PPO W&, {REF 7 ABRE OB, DL A il gs S
RIRERE . SRk, PRME. IHME MRS R, o
0.04 MPa FHXJ T HoAth = /) R B R B £ X AT B2 T
WEME T, HEEJIREK, BRP SR 50 R
RN RGE T R, AR R PR EPY A E
T b, A6 R FE A) A IR A5 T B L 2 A (I AT T
oA, w AR IR P POE T R, AT R G 2 SRR A5 i
T (PRI GEREE, D B BB TR R FE RS [FR, BT
DB S5 A B 75 T SEAR H N AME R — e B 1%,
JE 22 ] A 25 660 7 20 2 b R AR R I B TR 20 S At
PR MEACEA F =Pk i A5, B T A A A
AR E, IITTA R EE T A 6E%E R SOD. CAT &,
T T A EEYAE R, ST LS TSR RS
w, WIHRRFBF GBI . X — 0T 4G
5E LN aER F PR R R AT TS AR .
A, AR TR RN, BEE R E 7T 0.10 MPa 2246 F|
0.04 MPa, 7 fifd 7 ek 4R 2 30 HH 7 el s 7 R AR Ak R
AT s, o AT R IR AT e A BE 5 U8 IR T 1% 5
FEAK, AR SR S BB R, AREER
BERD s[RI, i AARZH U AN R ZE B G O, PRI
FUML IR A F SRR FE L REE e, DRtl, 25 66 5 1
W R B R )N, RO R R R R RS, ORISR
SRR LT

0.02 MPa [0 ) H- 5 AT IE B2 s 77 R AR OR
ORI IS, I 7 A i g S AR B AR B A
b B TR B AR AL R B T ORE R M . TR AT
0.02 MPa T [\PFHIR 5 FEAR T HoAh R 7y, By thdm ] 1 4
i 3% R PR SR T, HLE IR 15 RIS BIRPIR SIsy, 1%
& 37T IR 5 205 0.04 MPa, 5 0.06 MPa #2iiT,
H7E B 5 e ek 72 A — ELARFF LA . 0.02 MPa
CAT & AN AT R R =K F, 5 0.04 MPa i,
{H] 7 s P WA T 0.04 MPa, 5 0.06 MPa AHiT, It~
S IR B, BIEES 30 REFEEMK T 0.10 MPa.
0.02 MPa |~ 7 fif0 7k 7% 56 3007 (KB B DA R % 76« R A AL
PRSI L MR A R T A v T A e Dy B At g
AHIE, AHFER K 5 HASS T B, B BASAK T
0.04. 0.06 MPa, 5 0.10 MPa #HiT. M1t wA] DLHENT,
0.02 MPa ¥ 5 He ) 25 0 7 7SI A 1) A 30 K% 5 119728
KA T FE . 0.02 MPa T 2 fifl 25 f¥) PPO & P 7E 58 Al
WK T HAlE /7, 5 0.04 MPa 42301, 153 7 85 (30,
{HE] 7 s b S BAE B 2 (P<0.01) 1 T 0.04 £110.06 MPa,
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UETF 0.10 MPa; €0 22 (B 7E 58K 1) s BB B 2 (P<0.05)
=T 0.04 £110.06 MPa, 5 0.10 MPa #2211, %7 0.02 MPa
A TE AR, 0.02 MPa R MDA & &M
JECAT BT G R FE R R /K, FEBEN ek AR A — B
T 0.04 MPa, A 0.02 MPa N 75 7k ) 5 fig ik S A0 E
W E, Xt B UE T LA HEW . 0.02 MPa
A5 8 7 - SR ) AR BERA SRR A BT DL I IR,
M JE R AT REAZE 0.02 MPa I 77 LR, TR E
TR R, WANEZERK, BRI 200 A5 b 75 1 S0k
R T — R RN 0 Al AR R A% 5, AR A e &5 44
ERBOR, IEwE AR R S R K A, 5l
ACIR IR R 3G N, B 55 FR R AER R, BRI
FAbnGE, MDA S8k, PPO VEME T, THAAMEAS N
B, A TSR RS R, T R AR
ZEo M\ 0.02 MPa I~ 75 fifd 7 2 25 R 70k A9 5 7 A FEE A (] ) A
A FEAED, 0.02 MPa " 2 6ifd 5 (193 s ok 1) A 3R
JR AR G ARAE T e AR M 0 25 o5 4 2R 1 A X B 2 e 5
()% s B TF ARG, HARJE R R Tt AL .

4 £ i

1) 980 T P DA A R0 o A A 80 22 7 S 1R I R i
B, B0t M LR R A ) 5 1 R A A ) B AL (superoxide
dismutase, SOD) . TEALEEE (catalase, CAT) v,
R NH) 2 By A LB (polyphenol oxidase, PPO) &1
AP . (malondialdehyde, MDA) &) EFt, #Uf
b (R A i 2 1) €0 R O M 5, LD R 7 R AR R
R GE, HIEEUE A RERAE (29 0.03~0.04 MPa)
JE 73 RAR 2 0 A5 bl 7 - SR IE B — e AT, R e
R, BARMBR R S E T — BRI U

2) %R 0.07 mm JE K E R Lm S H s
VR AL %G, (4£0.5)°C F W, & E MR SR
0.04 MPa. 5 0.10. 0.06 A1 0.02 MPa #Lt, 0.04 MPa %
U A T A (RO, A AR R T ALY
EAblg (SOD)  HEMEAN (CAT) W&, A RN
TH B (MDA) FER LT, WA R ELE | A
T AR RS AR, B I AR T A AR
R i 5 5

AT T8 5 0T T e 1 B 2 O K 1138 B 2%
i T A5 i ) T DR L K i kA A AR A e i M
RAUFREHA — @M sehrmE 3[R 998 e b A
FEAEPZ B AN SR A T BRI E .
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Optimum pressure condition maintain quality of Pleurotus eryngii in
hypobaric storage

Li Zhigang®, Song Ting™?, Hao Liping*, Chang Mingchang®, Shi Jianchun®, Feng Cuiping**
(1. College of Food Science and Engineering, Shanxi Agricultural University, Taigu 030801, China;
2. Jinzhong Institute of Quality and Technical Supervision and Inspection and Testing, Yuchi 030600, China)

Abstract: In order to study the effects of different hypobaric conditions (0.10, 0.06, 0.04, 0.02 MPa) on storage quality and
physiological and biochemical indices of Pleurotus eryngii, the experiment was carried out with Pleurotus eryngii as materials,
which were vacuum-packed with 0.07 mm low density polyethylene bags, and stored in 4°C. The results showed that,
compared with normal pressure (0.10 MPa), hypobaric storage under 0.06 and 0.04 MPa not only reduced the respiration rate
of Pleurotus eryngii at different degrees and maintained the activities of superoxide dismutase (SOD) and catalase (CAT), but
also inhibited the increase of malondialdehyde (MDA), which delayed aging process, and inhibited the activity of polyphenol
oxidase (PPO), which delayed browning degree. So the hardness, springiness, cohesiveness, chewiness and the color of
Pleurotus eryngii were better maintained under 0.06 and 0.04 MPa, among which the effect of hypobaric storage under 0.04
MPa was better. It also showed that, from 0.10 to 0.04 MPa, the lower the pressure, the better the effect of the hypobaric
storage. But when Pleurotus eryngii was stored under 0.02 MPa, the changes of storage quality did not obey the law. Under
this storage pressure, the change law of the respiration rate, the activity of CAT, the hardness of pileus, the springiness and
chewiness of pileus and stipe all showed abnormal conditions. At the same time, abnormal conditions were found in the
variations of the activity of PPO, the color and the MDA content of Pleurotus eryngii which was stored under 0.02 MPa. The
cause of these abnormal conditions may be when the storage pressure was 0.02 MPa, the vacuum degree was higher, and a
larger pressure difference was formed. The larger pressure difference caused some mechanical damage and physiological
injury on Pleurotus eryngii fruit body. The cell structure was destroyed. And the normal metabolic pathway and related
enzyme system were changed under the larger pressure difference condition. This storage condition finally caused that the
change laws of the storage quality and the physiological and biochemical indices of Pleurotus eryngii were different from
those under 0.06 and 0.04 MPa, and the concrete change law and the dominant cause needed further study. In summary, the
hypobaric storage in appropriate pressure range could effectively reduce the respiration rate, and delay the ripening and
senescence process of Pleurotus eryngii. The hardness, springiness, cohesiveness, chewiness and the color of Pleurotus eryngii
were preferably maintained, and the storage period was effectively prolonged. But too low storage pressure would cause some
damage to the Pleurotus eryngii fruit body and influence the storage effect. The concrete ultimate pressure value for hypobaric
storage of Pleurotus eryngii needs to be determined by further experimental research.

Key words: storage; pressure; texture; Pleurotus eryngii; hypobaric; physiology; quality
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