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Effect of Pre-Wetting on Yacuum Cooled Agaricus bisporus
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(1. The Key Laboratory of Food Science and Safety. Ministry of Education, Southern Yangtze University, Wuxi
214036, China; 2. Department of Agriculture, Huishan District, Wuxi 214174, China)

Abstract; Vacuum cooling has been used as a rapid cooling method for vegetable to enhance their
quality and shelf life. In this study, experiments were carried out to evaluate the effects of
different pre-wetting on the weight loss, content of water, water activity, soluble solids and
color difference of mushrooms. In addition, the relevant cocling processes were also investigated.

The results showed that, weight loss could be eliminated during cooling processes if spraying 5%

water{vs muchroom weight)on 4 kg’s mushroom prior to vacuum cooling,

Key words: vacuum cooling; Agaricus bisporus; pre-wetting

HEWA (Vacuum Cooling) AR BRI EA
SMEEERE B ¥ A B B AR R A S 3 B ) T
HEBRERNTE. EYHAKFERERETE
. ERWE S HER S, /& AR S &
BT RER—FngH 7R,

HE SRR AR FREE, O
FRFOFFAWHE REFHE . EXREA
BB, ST AWM KBENREE

Wi B :2005-05-17; #1E B 2005-07-06.
HE&WA T IRE BB H (BE2003348),

EyvEHAWEE—Hak (AR EHRRZEE
B, URBAFEREL U LR, EHNERME
WTH., ABIEKANEERE, RESHPRE,
B RU7E SR 26 RO 4R L 25, o P AL W T 8 40 K T LA
ol e BRI AR RN,

BEL, ¥ % VB (Agaricus bisporus ), &2
HALRER . EREZ . HORBEEEN-FR
AE" ., HOREAdS: TEEBAR. BEHxE

ERES: MIEATe) . k. HHERA. RAMESTEBLTRA.



R

MEF . FERAESOESATRASEEARRS AN A 71

B sRES XD, BRABE KRS SER . AR
ER.EDMERF LM, BERERLMULER G
MR, EELaBENKBHE . TRT
A [ g A B 3 2 T IR B R, LU R TE R
R TEA R T,

1 ##EFik

L1 #HE5EE

WIWE L (Agaricus bisporus, Monad, 2796},
EHELEREHBEM.RE 1 h HEXBEEEHR
EZWE,2h ARHLHE,

ZYO0. 1 A MB L. LH i AL EF R
AREHE HEWREELE 1,281 5 fiRL EK
BE AR TIT b o o ¥ B & PR A Al i s MS1-K &
EEEM . %L Novasina 2 7 72 5 WSC-C 8,224
THEERENUBSERAE TS, WAY MR N
. LERENENBARARSA.

1.2 A%

1.2,1 BEEHEARBFF% BIELNEEYSN
dkg, MABRGIAERREN 415.5% 6%, A
W AR PSR, AR HAN T
TR, AT RB AN DT RIBE NS C.
GG EAINEIRER.

1.2 2%%4E XAEE=HEER/BERRE
B/)X100%.

1.2.3 RESAFHHHME FETEREDD,
12,4 A4EAvmz HEKISIUBREAR
BaaTF,. 25 CEEHPHAE 30 min, KEHE
BRI TEEE,

1.2.5 THRUBEHBHGME RIFEHE.
1.2.6 &£#a% AFEMHMERER WSCCH
BEENNEBFETHNEEDL, a.0M,
1.2.7 H4B4%3F A SPSS S E BT,

1. A2 WAka.e. Hka.4. Hkig.5. REER,
6. B, 7. WK .8. REA,.0. i THRE. 0. BEEE,
11. E#iHl

1 Mz=BeisaTEdm

Fig.1 The schematic of the research vacuum cooler
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Fig.2 The effect of different pre-welting treatment on

cooling time
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Fig.3 The effect of different pre-wetting treatment on

wefght loss
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Fig. 4 The effect of different pre-weiting treatment on
solnble solids
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