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Abstract:With Agaricus bisporus as the experiment material,
physiology indexes such as weight loss. respiratory
intensity, PPO activity and total sugar content
were studied under (3+1)C, (10=1)C. (17z1)C
and CK(30°C) Experiment results showed that: (3%
1)C low temperature can evidently reduce weight
loss, respiratory intensity, PPO activity and degree
of total sugar content decrease. respiration range
was reduced at the same time furthermore,from
Rl —Storage time curve,we can see that Agaricus

bisporus belongs to  climateric  respiratory
vegetable.
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