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1. h]trOdl‘Ct'or' Table 1 Proposed formulations of canned mushioom Spices are added in all the
Mexico is the largest producer of edible mushrooms formulations

in Latin America, it generates about 58 9% of total
production and is the 16th producer worldwide
Marketing margins are competitive compared to
other agricultural products; the champignon and the
oyster mushrooms are the most consumed
Pieurotus ostreatus, known as oyster mushroom,
has a pleasant taste and flavor, high nutntional
value and medicinal properties. It is commonly
eaten fresh but its shelf life is very short (from 1 to
3 days). That is why this work is focused on the
need to extend its shelf life. The process
conservation must maintain its nutntional quality
and even improve the pleasant sensory
characteristics (taste, smell, texture, color), using
ingredients such as oils, spices, salt and vinegar
Food secunty is a global priority, therefore, it is
necessary to develop new functional products that
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Getting a packaged food product mushroom
Pleurotus ostreatus by standardizing a method of Ismvmo|
food preservation consider the sensory quality.
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pecific objectives @@
~ To establish a conservation process to obtain a
food product made with Pleurotus ostreatus. ‘——_—-J:
Blanching

~ To develop a packaged product mushroom
Pleurotus ostreatus.

~ To make a value proposition by identifying a SHVE

- target market.
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Table 2. Markel value mmd Sowrce Euromonitor AAGR average annual growih ate

2014

Categories

mmd

~ Dairy 4715 4.4%
__Bakery 365.0 2 4%
Sea food and meat 2527 2 7%

Confectionery 195.2 3.2%
~ Rice and paste 143.8 4.6%
Sweets andsalty . _ ;

~ snacks 124.8 5.1%

Sauces and dressings 122.4 3.5%
__ Ollsandfals 1205 3%
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4. Results

Table 1 shows the processing conditions of
canned mushroom. The process block diagram
is observed in Figure 2 and in Figure 3 the
experimental procedure. The market value for
processing food by categories is concentrated in
the Table 2. Table 3 shows a compilation among
consumption and production at global and
national levels.

Table 3 Indicators of industry food Adapted from Pro Méxco Food processing
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5. Conclusion

The oils mix allows the preservation of the
mushrooms through months, thus extending its
shelf life until months. However, it is necessary to
carry out microbiological and sensorial analysis to
confirm the safety of this kind of food.

It has been identified the market value into
processed food; the tendency shows business
opportunities into the category of ready meal.

6. Bibliography

« Chang S. -T Miles PG (1909) Editle mushrooms and thew cutsation CRC press Baco Ratan

FL1-38

. Gonzalez L E . Gualdo Giraldo G A, Dugue A L (2012) pmammyma
conseraciin dal hongo © bie pleuret wapwwﬁm
Naturales y dei Ambente. 117.125 ISSN 1692.9918

« Holtz R B (1983) Hutnent for mushreom growth and process for producing same Google
patents :

o Kuss U Lu Y {2000) Fruting body production in basdomycetes Appi Microdio! Botechnol

41.152
K hermcal properies of €anoia o ole od

. H N 18) Physicec
14 Rowam T Asdannie torhayatt (2015} 730) 1227 - 1233

and paim olem blends. Infematonal Food
sahaian PV Olweira FAR  Maceds, | 2008 Efect of temparature and humdty on the

- e 84, 201-288
\ranspeation ate of the whole mushroons Joumal of Food Engmesang, &4,
« Momis. A Bameti. A, & Burrows, O (2004) Efect of processing on nutnent cortent of foeds

anus 73] 160 164 :

¥ gf....,'; ls;m-mm . tMahajan P Teseea, J (2012] Deveiopment of sheifate kinetc

oodui for modded smevdhird packagng Foed Engrieey {6473 e
indicadores de 1a industna de 2 o

- Pro Misco (2015) Aimentas
&0 Wéwco México Edinén Octubre 2015



"Este material se distribuye bajo los términos de la
Licencia 2.5. de Creative Commons
(CC BY-NC-ND 2.5 MX)".




