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Effects of Canning on Button Mushroom
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ABSTRACT: Canning is a technique by which the mushrooms can be stored for a longer period, up to about one
year and most of the international trade in mushrooms is done in this form. The effects of canning on the chemical
composition of edible mushrooms (Agaricus bisporus,) were investigated. Samples were analyzed for proximate
constituents (moisture, fat, crude protein, ash, and carbohydrates) at different time period (Fresh and after 4, 8,
12 months). It was found that value of carbohydrate, fat, protein and ash content decreases gradually but the
moisture content increases consequently; though it is the best method of preservation, as mushroom was available
in more or less natural form and important for those places where mushrooms are less cultivated. The quality of
canned mushroom shows slight retardation in its nutrient content but it is a relevant method to store the mushroom for longer period.
Keywords: Mushrooms; preservation; canning and chemical composition.

ment on the influence of pre treatment on the yield
and quality of canned mushrooms and reported soaking of mushrooms in water before blanching, and the
combination of soaking and storage have proved useful in reducing the shrinkage losses, thereby increasing the canned product yield. Dang and Singh (1978)
reported ascorbic acid, EDTA, sulphur dioxide and
citric acid as useful adjunct in canning of mushroom
for improving the colour of canned mushroom.
Dehydro-canning refers to canning of partially dehydrated product. This method of preservation includes
dehydration to a point where product quality is not
damaged (Lazor, 1978). Coskuner and Ozdemir
(2000) explored the possibilities of using EDTA as
browning inhibitor as well as to control spoilage during storage and canning operations.

INTRODUCTION: Button mushroom contributes
more than 85 % of the total mushroom production
(Arora et al., 2013a, Arora and Upadhyaya, 2014).
Owing to its attractive taste, aroma and nutritional
values, mushrooms are valuable components of the
diet (Brodziak and Majchrzak 1984, Manzi et al.,
1999, Mattila et al., 2001, Karmanska et al., 2002,
Czapski 2003, Vetter 2003).The increased production
of mushroom demands proper processing to increase
shelf life and marketability. Since mushrooms are
highly perishable and get spoiled due to wilting, veil
opening browning, liquefaction, loss of texture, aroma, flavor etc, making it unsaleable (Azad et al.,
1987). Button mushroom being high in moisture and
delicate in texture, cannot be stored for more than 24
hours at the ambient conditions prevailing in the tropics. The consumption of mushrooms throughout the
year, particularly of species harvested in natural habitats, is made possible through the use of appropriate
processing methods (Arora, et al., 2013b). The proper
quality of mushroom products can be obtained by
eliminating or inhibiting adverse changes in the
colour and texture of mushroom (Czapski and
Szudyga 2000).

Proposed work is based on the theme to find out the
nutritional status in canned edible mushrooms, when
kept for about one year.
MATERIALS AND METHODS: Fresh samples of
Button mushroom (A. bisporous) were collected from
the Department of Plant Pathology, Chandra Shekhar
Azad university of Agriculture and Technology, Kanpur. For canning samples undergo following steps like
sorting, washing with tap water, trimming, chemical
washing with 0.4% KMS (Potassium meta bisulphite)
solution, blanching in 2% sodium chloride solution
and then filling into cans containing 4% Brine 0.1%
citric acid. Then after sterilization at 115°C for 30

Long-term preservation methods such as canning can
make the availability of mushroom of good quality
throughout the year. In order to produce good quality
canned mushrooms, these should be processed as soon
as possible after the harvest (Arora et al., 2013c).
White button mushrooms are canned whole, sliced, or
smaller pieces. Dang et al., (1978) conducted experi-
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min, it is stored in cool and dry Place, as recommended by Arora (2014).

CONCLUSION: During storage period it was recorded that value of carbohydrate, fat, protein and ash
content decreases gradually but the moisture content
increases consequently. Though it is the best method
of preservation, as mushroom was available in more
or less natural form and important for those places
where mushrooms are hardly available. The quality of
canned mushroom shows slight retardation in its nutrient content but it is a relevant method to store the
mushroom for as long as about one year.

RESULTS AND DISCUSSION: The results of
change in nutrient content, after 4 months, 8 months
and 12 months of canning of mushroom samples are
expressed in the table 1 and graphical representation
of the same is expressed in the figure 1. The obtained
values were subjected to standard deviation, which
shows the values to be within the limit of 5%.
Fresh and the preserved Button mushrooms were analyzed for the moisture content. It was observed that
value in the canned mushrooms decreased, this may
be due to the fact of the presence of NaCl as preservative, which acts as a desiccant.
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Table 1: Biochemical analysis of canned button
mushroom.
Month/
Nutrients
Carbohydrate
Protein
Fat
Ash
Moisture

Fresh

4
Months

8
Months

12
Months

47.6

38.8

37.1

37.0

35.2
2.1
11.4
12.3

27.6
1.6
5.9
13.4

26.2
1.4
4.8
13.6

25.9
1.4
4.5
14.7

The average protein content of the fresh Button was
35.2. In case of canned mushrooms the protein decreases gradually. Fat content of fresh button mushroom is 2.1, which gradually decreased in canned
during storage. The decrease in the fat content may be
due to the fact of hydrolysis of fats.
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Figure 1: Graph of Canning of Button Mushroom.
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