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Figure 1- The interaction of different levels of pectin and tragacanth on pH changes on day 7 (a) and day 14 (b)
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Figure 2- The interaction of different levels of pectin and tragacanth on hardness on day 7 (a) and day 14 (b)
() V€ 595 9 (WY 5o, p3 CO (hwr (yfue 32 1358 9 WSy Bl Zobaws (139381 Jilio piU o900 - ¥ JSCS

Cagb, cdl -

Cagboy C8l Glise o 1y 1Sy iy clale 36 F S
9 oS clale GLIBIL jao o) 50 a3 e oLl )6
4 (p<0.05) cél juals cogb, cél soyy 1S
Cagby COl (l5ae (pyieS Ad Cugby il do )y ials
a8 Lol Cawsdy 13438 2o )3 VB g iSs do > ¥ clale )
09 sadises 4 Cuns &S Dy Aoy YA/LY g oy
WIED g 2opd WIAY oy YNV iy & by
Cogby il e Gloy cuidS L el ials soys
(p<0.05) cély yuals

O3y R -

Ojs O Oliee 2 1y 1Sy oSy clale 5L Y s
25 iy ol b el el 1Sy S
o b 1S cdale YL pohaw j3 436 o) (P<0.01)
3 03y Rl (e (pyieS gdie bled (55T
3348 del Candy 1S o3 V0 g 5o oy ¥ cllale
YVIAS wuopd <[+ V b ply cuip 4 VF oV oo glajg,
Wl ladiges 4 Cons & 39 Jopd FEIAY 9 Jop
5 20 FY iy 40 5V lajg) 50 (Lider (o)
SIS loy Gl bl ol ials asyy A
(p<0.05) cély yivl38l 59 Lol o)

Z 'ON /22 "IOA / G20z Buuids 7 uoniin 7 ABojouyost pood

3¢ 0P 6 mrrie | T 3a3( e[ P € cbe [ evorfa g




Z 'ON /22 "IOA / G20g Burids / uonuinN 7 ABojouyos | pood

A

3159 3| 6 errie] N 343 [ e Feem 606 [ ovoya

RULSC IS KRN

0.00336958

0.0027754

000218121
L7
000188703 1 /7

0.000992845

weight loss(%)

150 300

B: Catira(%wiv)

LT
L T T
T gy A oy S
A A T T

1.00
125 B: Catira(%wlv)

150

wreight loss(%

A: Pectin(%wiv) 100 150

746015

126536

70.7055

68.7575

66.8035

weight loss(%

3.00

B: Catira(%owiv)
A Pectin(%owiv)

100 150

A: Pectin(%wiv)

Figure 3- The interaction of different levels of pectin and tragacanth on weight loss on day 7 (a) and day 14 (b).
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Figure 4- The interaction of different levels of pectin and tragacanth on moisture content on day zero (a), day 7 (b)
and day 14 (c).
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Figure 5- The interaction of different levels of pectin and tragacanth on color properties during 14 days.
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Figure 6- The interaction of different levels of pectin
and tragacanth on coating on zero day.
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Figure 7- The interaction of different levels of pectin
and tragacanth on frying yield on zero day.
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Abstract

Introduction: Mushroom is an agricultural product with a low shelf life. Coating with
polysaccharides is one of the methods to prevent spoilage and increasing its shelf life.
Materials and Methods: The purpose of this research was to investigate the effect of pectin
(at concentrations of 1, 2 and 3% w/w) and tragacanth (at concentrations of 0.5, 1 and 1.5%
w/w) on the physicochemical, oil absorption, sensory properties (falvor and taste, odor,
overall acceptability) and shelf life of mushroom during 14 days at 4+1 °C days using
response surface methodology (RSM).

Results: pH, weight loss, oil absorption, chroma, browning index and moisture loss in the
samples coated with 3% pectin and 1.5% tragacanth was reduced 7.55%, 86%, 140%, 38%,
84%, 17.45% compared to the control sample, respectively. Frying efficiency, hardness and
sensory properties increased by 14.24%, 37.98% and 66.32% respectively. By increasing the
coating concentration, the total color difference decreased and the coating percentage
increased. The time had the opposite effect on the quality parameters and sensory properties.
Conclusion: Pectin at concentrations of 3% and tragacanth at concentrations of 1.5%, were
introduced as the best and most effective coating to preserve the properties of mushroom
during shelf life in refrigerator. Therefore, they can be used to increase the shelf life of
agricultural and food products.
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