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Table 1 Chemical composition of mushrooms used on the lodsi®et weight (%).

Compound Protein Fat Carbohydrate Dry matter Moéstu
Amount 2.70 £ 0.05 0.31+0.03 4.96+0.11 8.83260 91.17 £ 0.58
Data are means = SD.
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Table 2 Lighting parameter during storage.

samples Days
0 6 14
Control 81.16 + 0.2%° 74.76 £ 0.18° 71.26 £ 0.15°
40% Starch 80.76 + 0.18° 78.10 + 0.3% 73.44 + 0.86°
40% Starch+2% nanoclay 76.58 + 0.08% 76.55 + 0.58° 73.64 + 0.80°
20% Starch+2% nanoclay 78.54 + 0.05° 78.13 £ 0.28" 73.34 £ 0.28
Polyethylene 78.86 + 0.08° 77.66 + 0.64° 73.72 + 0.08°

Means within each column (capital letters) and (lmwercase letters) with same letters are not Bagnitly

different (p < 0.05).
Data are means + SD.
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Table 3. Lighting parameter of a-value during storage.

samples Days

0 6 14
Control 1.33£0.32° 2.03+0.12° 3.63+0.22°
40% Starch 1.63+0.12° 1.87 + 0.04° 2.24 +0.062
40% Starch+2% nanoclay 1.31+0.34° 1.74 +0.07° 2.69 +0.28°
20% Starch+2% nanoclay 1.29 + 0.04° 1.72 +0.08° 3.04 + 0.0
Polyethylene 1.29 + 0.05° 1.50 + 0.44° 1.79 +0.172

Means within each column (capital letters) and (mwercase letters) with same letters are not Baganitly
different (p < 0.05).
Data are means = SD.
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Table 4. Lighting parameter of a-value during stor age.

samples Days

0 6 14
Control 15.01 +0.17° 21.33 £0.07° 28.53+0.27°
40% Starch 15.53 + 0.27° 16.83 + 0.02° 17.38 £ 0.12
40% Starch+2% nanoclay 17.50 + 0.04° 20.08 + 0.2%° 24.22 + 0.54°
20% Starch+2% nanoclay 15.10 +0.1%° 18.50 + 0.04 23.36+0.18°
Polyethylene 16.86 + 0.08° 18.12 + 0.04° 19.27 + 0.1%°

Means within each column (capital letters) and (mwercase letters) with same letters are not Baganitly
different (p < 0.05).
Data are means £ SD

g Ol g0 ==Y
Table 5. Stiffness of the button mushroom samples during storage (by compression test).

samples Days
0 6 14
Control 21.35+0.78% 21.35+1.27° 10.22 + 0.58°
40% Starch 69.55 + 0.58 41.60 + 1.68" 18.26 + 7.3%°
40% Starch+2% nanoclay 56.60 + 2.86% 51.86 + 2.58° 12.63 + 0.2%°
20% Starch+2% nanoclay 34.66 + 3.18% 26.78 + 2.9%° 15.46 + 1.7%°
Polyethylene 64.43 + 2.48° 46.84 + 1.55° 41.47 +1.9%

Means within each column (capital letters) and (mwercase letters) with same letters are not Bagnitly
different (p < 0.05).
Data are means + SD.
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Effect of biodegradable Nano composites based on poly ethylene-
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In this study, four groups of button mushroom in@E (Polyethylene), M (40% Starch), MN (40%
Starch with 2% Nano clay), and MNE2 (20% Starcth@i% Nano clay) were studied during 14 days.
By over time, brightness parametric in all packaohgles decreased, but sample with 20% starch and
2% Nano clay showed the least decreasing. In padeadples with polyethylene, Red-green
parameter increased by over time, moreover thikgmaeg has high potential to saving mentioned
parameter. The rate of yellow-blue parameter irsgdaby over time but it had lower increasing in
packed samples with polyethylene on day 14. Eviaindghe amount of samples moisture loss showed
that samples packed with polyethylene have highitylio maintain moisture. Measurement the
stiffness of the samples with compression test gldothiat the samples stiffness decrease with over
time, but in compression test the least reductias seen in polyethylene samples. According to the
results, it was found that packed samples with gtblylene were better than other samples due to
water preservation, color and texture. Finallysimentioned that to having exact diagnosis ofebpett
packaging other factors such as weight reductioieraibial characteristics and another important
parameters should be considered.

Keywor ds: Button mushroom, Enzymatic browning, Nano-clayy&taPacking

P Corresponding Author E-Mail Addresmahdian2000@yahoo.com

Yo



