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Effects of GABA Treatment on Activate Oxygen Metabolism
and Membrane Lipid Peroxidation of Agaricus bisporus
LI Jing' LI Xia' CHEN Cui-song' DONG Xin-hong' LIU Li-na’ LI Shun—feng’

(1.College of Chemistry and Bioengineering Guilin University of Technology Guilin 541004 China;
2.Institute of Agro—products Processing Henan Academy of Agricultural Sciences Zhengzhou 450002 China)

Abstract: In order to investigate the effect of y — aminobutyric acid ( GABA) treatment on active oxygen metabolism and
membrane lipid peroxidation of Agaricus bisporus A.bisporus were dipped for 5 min in 5 mmol/L GABA then stored at 4 °C for
12 d.Changes of the browning membrane permeability lipid peroxidation reactive oxygen species and antioxidant enzymes
activity in the mushroom tissue were measured. The results showed that the GABA treatment could significantly increase the
activities of SOD and CAT and reduce the relative leakage rate the production rate of superoxide anion and the accumulation
of the contents of MDA and H,0,.And then the cell membrane permeability and lipid peroxidation were delayed. Furthermore
the browning of A.bisporus was inhibited with higher L" value and lower browning index.Therefore GABA could be used as a
color preservative for A.bisporus.
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Table 1  Correlation analysis of indexes for CK

L BI REC MDA 0, * H,0, SOD CAT
L 1
BI -0.991** 1
-0.995**  0.980** 1

REC -0.981*" 0952 0.993 ** 1

MDA -0.851 0.876 0.801 0.762 1

0, - 0.842 -0.849 -0.786 -0.758  -0.974*" 1

H,0, -0.994™*  0.973** 0.998 ** 0.996 ** 0.809 -0.802 1

SOD 0.627 -0.520 -0.665 -0.750 -0.337 0.408 -0.702 1

CAT 0.939" -0.897" -0.948"  -0973™ -0.778 0.769 -0.965"* 0.815 1

©* p<0.05; %%p<0.01, 2 o
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Table 2 Correlation analysis of indexes for GABA treatment
L BI REC MDA 0, * H,0, SOD CAT
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