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RESUMO - Os cogumelos sdo altamente pereciveis e apresentam rapido escurecimento e
deterioragdo, prejudicando seu valor comercial. O objetivo desse trabalho foi avaliar os efeitos da
aplicagdo do antioxidante acido citrico (10g. L), do antimicrobiano agua oxigenada (0,025M) e
controle sobre a respiragao, textura, escurecimento, pH e deterioragdo dos cogumelos Paris
embalados com filme PVC 10 um antifog a 4,5°C+5°C por 11 dias. Os cogumelos foram analisados
quanto as concentragbes de CO, e O, no interior das embalagens, em analisador de gases
Dansensor Combicheck, analise visual dos atributos de aparéncia e aroma, cor, pelo sistema L*,
a*, b**, pH e textura pelo texturébmetro TAXTZ2. Os resultados foram analisados pelo programa
estatistico Sisvar. Os valores de pH ndo apresentaram diferengcas significativas entre os
tratamentos, mantendo-se entre 6,63 e 7,09. Nos trés tratamentos houve redugao dos valores de
L* correspondendo ao escurecimento do produto. Houve acentuada perda de firmeza ao longo do
armazenamento nos trés tratamentos. As concentracdes de O, no interior das embalagens foram
menores que 1% e proximas a anaerobiose, um fator limitante e critico para a inocuidade de
alimentos ‘in natura’ e de baixa acidez, tais como os cogumelos Paris. Os cogumelos tratados com
acido citrico apresentaram maior deterioragdo ja no quarto dia. Ao final do experimento, os
cogumelos tratados com agua oxigenada ndo apresentaram podridées, manchas bacterianas bem
como presenga de odor estranho. Dessa forma, estavam com melhor aparéncia e mais atrativos

para o consumo.
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ABSTRACT - Mushrooms are highly perishable and present rapid browning and decay, damaging
its commercial value. The aim of this study was to evaluate the effects of the application of
antioxidant citric acid (10 g . L"), the antimicrobial hydrogen peroxide ( 0.025M ) and control over
breathing, texture, browning, pH and deterioration of Paris mushrooms packed with PVC film 10
micrometres antifog to 4.5 ° C £ 5 °C for 11 days. The mushrooms were analyzed for concentrations
of CO, and O, inside the package in Dansensor CombiCheck gas analyzer, visual analysis of
appearance attributes and aroma, color, the L * system, a *, b **, pH and texture by texturometer
TAXT2. The results were analyzed by statistical program Sisvar. The pH values showed no
significant differences between treatments, remaining between 6,63 and 7,09. In the three
treatments decreased the L * values corresponding to the darkening of the product. There was a
marked loss of firmness during storage in the three treatments. The O, concentrations inside the
package were less than 1 % and close to anaerobically, a limiting and critical for food safety ' in
natura ' and low acidity, such as mushrooms Paris. The mushrooms treated with citric acid showed
further deterioration in the fourth day. At the end of the experiment, the mushrooms treated with
hydrogen peroxide showed no rot, bacterial spots and presence of strange odor. Thus, they were

better looking and more attractive for consumption.
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