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Abstract

Latent tyrosinase exists in fresh white mushroom and the amount of active tyrosinase increases
during storage. Latent tyrosinase can be activated by sodium dodecylsulfate (SDS), and inhibited
by citric acid, ascorbic acid, ethanol, sodium hypochlorite and hydrogen peroxide in a proper con-
centration. The amount of active tyrosinase can be related to browning degree of fresh-cut mu-
shrooms, so the tyrosinase inhibitor can be used to alleviate browning of fresh-cut mushrooms.
Fresh-cut mushrooms are treated by those inhibitors and browning degree is measured during
storage. Results show that 5 mmoL/L ascorbic acid, citric acid, 0.1% hydrogen peroxide, ethanol
and sodium hypochlorite can decrease the browning degree. The better anti-browning agents for
fresh-cut mushrooms are a mixed solution of 2.5 mmoL/L ascorbic acid and 2.5 mmoL/L citric acid
and 5 mmolL/L ascorbic acid.
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Figure 1. Effect of different agents on the tyrosinase activity

B 1. AR EE M H R0

60  —e—xid
55 [ —a— IR
50 - —&—SDS

45 //_/
10

35

AE

30

25

20
0 1 2 3 4 5

IR 1) (R

Figure 2. Effect of fresh degree of mushroom on the tyro-
sinase activity
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Figure 3. Effect of antibrowning agents on browning de-
gree of fresh-cut mushroom
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