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Observation of Rotting of Fruit Body in Post-Harvest Storage of

Grifola frondosa

Iwao TOGASHI

Effects of wrapping films, storage temperature and length on the suppression of rotting in the fruit
body of Grifola frondosa (Dicks.:Fr.) Sing. were observed. The weight of the exudate from fruit bodies
caused by autolysis was noted as an index for the progress of rotting. The amount of exudate was
increased by increasing the storage temperature from 3 to 22°C. The exudate was hardly produced at
3°C for 3 weeks regardless of the kind of film (polyvinylidene chloride:10 x m in thickness,
polyethylene:10,35 and 63 u m in thickness). On the other hand, the amount of exudate was affected
by the kind of film at 16 and 22°C up to 2 weeks. The thicker the film was, the less exudate was produced.
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Fig.1. Fruit bodies of Grifola frondosa (Dicks.:Fr.)

Sing. wrapped with 4 kinds of film.

Legend) PV10: Polyvinylidene chloride film (10 x m in thickness);
PE10, PE35 and PE63: Polyethylene films (10, 35 and 63 u m
in thickness, respectively).

Note) About 100g of fruit bodies (fresh weight) per container.
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Fig. 2. Effects of wrapping films and storage
temperature on the production of exudate by
autolysis from fruit bodies of G. frondosa

after storage for 4 weeks.
Note) See the legend of Fig. 1.
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Fig. 3. Effects of wrapping films and storage temperature ((a): 3°C; (b): 16°C; (c): 22°C) on the production of
exudate from fruit bodies by autolysis in G. frondosa per week.

Note) See the legend of Fig. 1.
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Table 1. The mass balance of fruit body by storage for 4 weeks at

22°C using PE63 film.

Hrme Il ()

5 Ak Storage period (weeks)
Components 0 4
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B (%) 7.8 2.8
Solid
f==4 AN
FHIE DK (%) 922 87
Water in fruit body
Mk (%) ~ 102
Exudate
HX5 (%) ~ 03
Loss '
A=
erat (%) 100.0 100.0
Total
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Note) Loss = Initial weight of fruit body - (After-storage weight of fruit body + Weight of

exudate)
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