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with Natural Low Temperature
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Abstract

In order to develop the storage method of pine agaric by irradiation, pine agarics irradiated with 1, 2 and
2.5 kGy were stored in natural low temperature storage room (15+2°C, RH: 80 +5%) and the physico-
chemical properties were investigated during the 15 days of storage. Veil opening rate of pine agaric was
97% after 7 days storage in control, whereas only 5% in 2-2.5 kGy irradiated groups. Rotting rate after 7 days
storage were 28% in control, 5-8% in 2-2.5 kGy irradiated groups. In comparison of weight loss, texture and
appearance, 2-2.5 kGy irradiated groups were better than control. Chemical composition of pine agaric was
not remarkably changed by the irradiation and storage period except a slight increase in reducing sugar and a

decrease in ascorbic acid by the increase of irradiation dose.
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Table 1. Annual amount of export of pine agaric
Year Amount (ton) Price ($)
1980 316 13, 521, 000
1981 389 16, 841, 000
1982 253 10, 385, 000
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Fig. 1. Average prices of pine agaric(1980— 1982)
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Table 3. Texture of irradiated pine agaric after
7 days storage

Dose (kGy) Hardness Cohesiveness Gumminess
0 1.85+0.17 0.259+0. 002 47.9151+4.2
2 2.701+0.13 0.338+0.032 91.260%6.1
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Table 2. Changes in physical properties of irradiated pine agaric during storage

Dose Day of Veil opening{(%) Weight loss (%) Rot (%) Stipe growth (cm)

(kGy) storage 3 7 3 7 14 3 7 1 3 7 14
0 8 96 100 8.92 11.81 16.52 6 28 42 0.3 1.1 1.4
1 2 24 30 8. 94 11.97 14.01 2 8 24 0.1 0.4 0.5
2 0 4 8 8. 62 10.98  13.63 2 4 20 0.1 0.2 0.2
2.5 0 4 10 8.8 1145 13.84 4 6 26 0.1 0.2 02
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Table 4. Effect of irradiation on the chemical

composition of pine agaric*

Dose (kGy)
0 1 2 2.5
Moisture (%) 82.70 83.02 82.56 82 80
Total sugar (%) 5.62 5.83 558 556

Free sugar(%) .14 109 128 1.36
Crud protein(%) 439 4.36 4.12 4.40
Crud fat (%) 0.8 0.87 0.8 0.88
Crud ash (%) 0.81 0.87 0.80 0.83

Ascorbic acid(mg %) 2.10 2.30 178 1.59

* Sample was analyzed immediately after

irradiation
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