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1.1 #HE5iH

VEPRANIGE I . W EARN 3~4 em, JGHRJi . JHR
T« RIFA B RE ai A_BAE; BOPP (R )
FEE R T A 223 mm x 133 mm x 40 mm; PA/PE ( SRz /
RO EABERRE N 69.2 um, BAKN 68.218
cm’/(m*24 h-0.1 MPa), CO, i i& i & K 30.645
cm’/(m*24 h-0.1 MPa), BN 5.55 g/(m”24 h).

0. H,0,. SOD Fl CAT ik &, Fim &ty
TR, RO, PORmER . @EIAR. 2, 6-
B, YRl A Ak A R F
2- BRACEL EL 2 BR, Ariral, bV A PR A R
ONE AR, ArHral, eBHERERE AL LA R
N
1.2 UREREF

£ A S DAL, H1650-W/H1650W &Y,
B WA LI AR I R A BR A AL A 250
ML, CR2IN®, HAH s 4EW; #3451, DDS-
LA R, il Eae a5 B R A BRA L %4
FeEEE T, UV-1800 &, HARHAFE; KIGH,
HWS28 #, | ilg—fHRHE A PR Fl; BFR{X, Bon &Y,
% [H BioTek A Hl; @224, CM-2300d 4, #JJg-|
Kheik; RIRIEEEIRM, MIR-254-PC Y, HAM
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131 HBLE

RIFE AN 3 4L, AN 2 kg, AWK
M (RSF 26emx 13 emx15cem) o B FE 0 &
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AR AVEXT IR . SRENZE RS, BZY 120 g X 7%
BT BOPP L&, I PA/PE & &5 k25 (75 st
H AL E LU FE, FLAER 0.5 mm ) JEHLA 3 °C
FRIR R FRAE RO 8, BRLRR A AL BRI 3 A ik
132 O; A H,0,4 WA T

1) O, il Sy IE: FREZy 0.1 g 4L, JmA 1

mL $EHUK, #HEATUKIBEAIK; 4 °C. 12 000 r/min T
B0 10 min, B RWEW, vKVERFIN;  mEEAR AR S
A B SEG0, RS, JEFR4E 37 CF, R 10
min; SRJE A AR, A, B3R 37 CT,
JZJ% 5 min, T 540 nm 2 5E WO R

2) H,0, Tl . FRELZy 0.1 g 41, fmA
1 mL AR, SEAT0KIEAI9; 4 °CL 12 000 r/min T B
> 10 min, BRI, KGR m EP & INA L
EW SIH], FEAMEA), 25 °C. 12 000 r/min R B
10 min, 3% FIHW, BU0E AR EITE SRS,
12 000 r/min B5.0> 2 min, T 415 nm AbI05E WG
133 E@rfeX REALS MR E
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Z W K. K. Mishra %5 U7 2, 6- Gl e liik,
fii il L— HUIRIMLAR ( L-ascorbic acid, AsA ) FRUEZ IR
(B EE S 0~100 pg/mL ) , 2&fhlbriEmhse, MR
bR 28 7 2 y=0.003x-0.0028 ( R?=0.9965) 134 i
MALEEGE T AsA [ 5 .
1.3.5 SOD #= CAT & 83 &
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> 10 min, B, KGR ) EP AN L
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450 nm Ab I RE WG REAE
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1.3.6 APX & # @

PRI 2 g WA 4, A S mL 0.1 mol/L fFR B
Zoh (pH= 7.5, T ECH 2 % MR kg
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Fig. 1 Effects of vibration stress on production O,
activity and H,0, content of Agaricus bisporus
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Fig. 2 Effects of vibration stress on total phenolic and
flavonoid content of Agaricus bisporus
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Fig. 3 Effect of vibration stress on ascorbic acid
content of Agaricus bisporus
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Fig. 4 Effects of vibration stress on SOD, CAT, APX and
PPO activity of Agaricus bisporus
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Fig. 5 Effects of vibration stress on MDA content and
relative electrical conductivity of Agaricus bisporus
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Fig. 6 Effects of vibration stress on L” and browning

index of Agaricus bisporus
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Abstract: Taking Agaricus bisporus as the raw material, the effects of 1 h and 2 h vibration treatments (with
unvibrated mushrooms as a control) on the color, active oxygen metabolism and antioxidant properties of fresh
Agaricus bisporus under 3 Hz vibration frequency were studied. The results showed that vibration stress accelerated
the production of O, and the accumulation of H,O, content, the O, production of the Agaricus bisporus treated with
different vibration time was 2.89 times (1 h) and 3.31 times (2 h) of the control group, H,O, content was 1.38 times (1
h) and 1.56 times (2 h) of the control group. After vibration stress, SOD, CAT and APX antioxidant enzyme activities,
relative conductivity and MDA content increased significantly. In addition, ascorbic acid decomposition accelerated,
total phenols, flavonoids content and PPO enzyme activity peaks appeared earlier. Due to the large accumulation of
active oxygen free radicals, the oxidative damage of the cell membrane was aggravated and eventually accelerated the
browning of the mushrooms.

Keywords: Agaricus bisporus; vibration stress; active oxygen metabolism; antioxidant property
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