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ABSTRACT

tr4usbloons arc important in human nutrition {, ith high prorcin. nriner.als. \'itrlnins, lox'

l'at content. and low cncr'gy levels. Thcy provide an allemative sorrrce of plotcin 1o

people who cannol conslllc arrimal tbocls lbr (lil't'etcnt rcasons. Thcv rrc also

conside|cd to be a goocl dictrly producl rilh lo\\, f'al coDlent and cncrgy levels.

[,{ushroonls are consumcd lbI uredical puqxrscs ils \\'cll as li[ thch usc as lood. Becausc

ol its shoft shell lift and pcrishabilily. llllLsluooltl cannot bc storcd Lcntger pcri.xl.

lhereibre morc.rltenlion is rcquired in the poslharrcst chain.-\liuilnrlh procelscd,'

produots are prcpared and harrdlcd to maintain theiI ticsh natLn.e. N.linina] processlns

can inrproye the shcll lilc of product while pro\,idinc convenicnce 10 the uscr.

Thcrctdrc. this study \lras conductcd 1() increase thc shell lite of fiushrfilns usrng

minimal pft)cessing.

O"_sler muslx-ooln was selcctcd as mushr-oom tatlcty an(l Sodiun melabisLrltllc. Clitrl!

acid. Ascorbic acid and Calciuln chloride wele usccl as chemical solulions in lnirlimal

proccssing.Thetrcahentsareaslbllo\s Tl:(lvstermushloomssoakedin*.ater. lZ:

Oysler Mushrooms soaked in Citr.ic acid soluli(tr. T3: O!stcr IluslTooms soaked in

Ascolbic aciri and Calciurl chloride solution. T.1: Oyste.r NIushrtxrns soakcd in Sodium

nretabisultltc solution. Physico-chcmical .lnaiysis \\:as con(llrctecl using ,.\OAC

Njefiods (20{)2) to dctcnnine the moisture content. pll \.LIue. f'at conlcnt. crudc libcr

contcnl dnd protein conlent of icshl), mrde minint.rllv ptoccsscll oyslcr mushrooms.

Scnsorv evaluittior wrs coltducLod lo ()vrluitle organolcptic characlcristics of cun),

sirmplcs ol lhe lieshh nl.tdc nrinimall) pr ocessed mLlshroour. Thc col()rn-. Litstc. tc\turc.

aronra and ol e|all acccl)labilit\, lvcrc o\ rluatcd using I Scven point hcdotrio scrlc.



Signiticlnce dillarcnccs at 51% leyel werc (rbscncLl in ph)sico ohelllicll cornposilron

viz crude protcin. crude l'irl. crudc libcr. moistlrre oontent an(l lll \tluc of licshly tnade

minimally prrccsscd tttushLoours. Ihe sensorl, c\'alualion Icvealcd that. lhcre $'crc

signilicaol ditbrcn!.es bct\\ecn lhc chenlicrlly tre0led rrushroorlls lbt- cololll-- lesle.

lcxtLl|e. arora and ovcralL accepLrbilit) at 5l; lc\eL of signiticance. Accotding to

Tukc] s test, I'| Oyslcr Musluoous soakcd in Sodiunr mctabisultite soluli(m had

highcst scolc lor trste. colour- tcxtllre. aroLlla and o\erall Lrcccptnbility. Antong li'ur

hcatmcnls. sodillln Lnetabislrllilc lrcalccl fieshly urildc lnininrall), proccsscc] oyslcl-

mushrcom wrs thc best colnprred Lo oLhcr lrcalrncnts b0sed on Physico-chcmical and

organolepLic qLllllilics.

Thc {rbovc lbur lrcallncnts ef f'r'cshly p|eparcd Ininilnall} proccsscd lrusluq)Drs

sanplcs \\ erc subjcclell lbr stolagc studies. They \\ ere sl{n e.l in r'cliigcrator at 4"C lbr

t$.o \r,ccks pcriod. Phlsico- cheurical analysis oi lhe ilbo!e samplcs \,crc donc as pot'

thc rbovc at 3 days intcr! ls. ScnsorJ cvaluatiorl wi$ done rs pe. lbc abovc rlter two

r\ccks. DLr ng slorage period.lhc physico chelDicalparimelers \Lrch as pLI. t'atcontent.

ilber contcnl. prolcin content seemo(l t() dccrcrsc and dlc ph)sioo-rhemicrl lartlnctcrs

such as nroislurc conlent sccme(i to incrcr.r in rr'rnrrnrtlt pru."t'"ti Itr.hr,',rnr In

sersul anallsis. thcre rvel-i sjgnillcanl (p.0.05) dillircLtcs fbr organ(ilcPtic char aclcrs

betwcen !he lrertnlcnls. Orlranoleptio scole o{ rninim.rlly_ proccssc(l ntushro(irls \\'erc

dcclcascd gr-adullly viLh sloragc pcrioLl. Bccause ol undcsirrblc bioclrcmicaL rel!tiulr

leuds to dcr clop oll f1o\ or and oil colour. Accorrlirrg to I ul(!')-s tesl.lhc high.tt oVcrN ll

ircccflrbiljry tas obscrrccl in thc sotliunr nroLabi\ullitc lrcalcd nrinilnilll] Pruccsscll

or'stc| mushroom (_1.1). \!'hcn corlsidcr Tl irnd T-1. .rsc(nbic acid ucNtcd olslcr

nrushnJons ( T l ) bcllcr thar rrLfiu rci{l lrcrlcLl oyslcr urushlurnl\ ( l ll.



Therelbre. i1 can be concluded that tlrc sodiLrnr nlclahisullite tleated mlnimally

processed oyster musl,room is the besl li)r rtaintaining thc physico-cherrical and

organoleplic qualilies \'l ith an cxtended shclf lili. which has no any harmlul ct'tccr fbr

consumers. Minirnally proccsscd oysler mush|oom is a new prodrlcr 1br improving the

storage capacity ol' nushroom. lVlinirnal pr-ocessing cnhanced the shelf lit'e ol

mushroonrs. reduccd the post-halvest loses and |crluco rhc pelishabilily & deterioratton

ute ol mushrooms. Because of thcir licsh nature. minirnallv p|ocessed musltr'oorlls

provide conr'€nience to thc uscr.
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