
213 74 Blanching of mushrooms The present invention relates to a process
for blanching mushrooms, more particularly for blanching mushrooms in
frying oil. Frozen mushrooms that have been blanched by conventional means
in steam or hot water have good storage stability but their texture is
degraded and they lose about 40% of 10   their weight during the blanching.
Frozen mushrooms that have not been blanched have poor storage stability
and ra- pidly turn brown when thawed under improper conditions. The main
objective of blanching mushrooms is to inactiva- te the hazardous enzymes,
mainly polyphenol oxidase, so 15   that a product with superior storage
properties is obtai- ned i.e. a product with no discolouration and no
off-fla- vour development. We have tried a relatively short blanching
treatment at 20   [ERR] in water, for a time from 5 to 20 seconds depending
on the type, size and shape of the mushroom, to prolong the storage time by
inactivating the enzymes at the sur- 'face but the texture of the mushroom
was degraded. We have also tried blanching in super-heated steam at
temperatures 25   above [ERR] but the weight losses were similar to those
ob- tained with conventional blanching procedures. An object of this
invention is to provide a blanching me- thod which substantially preserves
the unique quality fac- 30 tors such as flavour, colour and especially
texture of 



fresh mushrooms in the frozen counterpart and to restrict the loss in
weight. According to the present invention, there is provided a    -2-
process for blanching mushrooms characterised in that the mushrooms are
treated with an edible frying oil at a tem- perature from [ERR] to [ERR]
for a period from 2.5  to 30 seconds and then separated from the oil before
5   being deep-frozen. The edible frying oil may be a natural or
hydrogenated oil and examples of oils that may be used are animal or
vegetableoils for instance, corn, soy, cotton seed, palm, 10   olive,
peanut, coconut, sesame, raisin seed, safflower seed, fish oil, lard, or
butter oil. Hydrogenated oils are preferably used because of their greater
stability. Preferably the frying oil has a melting point of from [ERR] to
65C. The frying oil should desirably fulfil all normal require- 15   ments
of a high quality oil and it should be heat stable, have a high resistance
to the development of rancidity and should transfer substantially no
off-flavour to the product. The mushrooms are preferably fresh and recently
harvested 20   and are conveniently sliced before blanching. The process is
applicable not only to common mushrooms such as Agari- cus bisporus but
also to other varieties such as Cantha- 



rellus and Boletus species. 25   The temperature of the blanching treatment
is preferably from 13OC to [ERR] and especially from [ERR] to [ERR]. The
duration of the blanching treatment may conveniently be from 5 to 25
seconds preferably from 7.5 to 20 seconds and especially from 9 to 17.5
seconds. 30 Afterwards the blanched mushrooms are separated and deep-
frozen.    The loss in weight of the mushrooms blanched by the pro- cess of
this invention is significantly less than that sus- tained by
conventionally steam-or water-blanched mushrooms. 5   The frozen product
has a texture that is superior to that of conventionally steam- or
water-blanched mushrooms and the sensitivity to temperature fluctuations
(freeze-thaw) as well as the storage life are considerably improved when
compared to that of unblanched mushrooms. The appealing 10  white mushroom
colour is maintained throughout the whole processing and distribution chain
up to the consumer. The frozen mushrooms are especially suitable for use in
prepared products like omelettes or as toppings such as 15  pizza toppings.
The following examples further illustrate the present in- vention: 



20  Example 1 Freshly harvested mushrooms (Agaricus bisporus) were washed
and sliced into 6mm slices and then oil-blanched in a conventional
deep-fryer AKO-Frite (a hydrogenated 25 palm oil having a melting point of
35C containing from 5-10% linoleic acid, 40-50% saturated fatty acids and
the remainder comprising oleic acid and added antioxidants) sold by
Karlshamns Oljefabriker, Sweden at 160C for 10 seconds and then separated.
The polyphenol oxidase acti- 30  vity was reduced by 94% and the yield was
81.7%. The oil- blanched mushrooms were fried and then incorporated as a
filling in pancakes which were then deep-frozen. After storage the pancakes
were reheated and the oil-blanched mushrooms showed a firmer and more
appetising texture than    -4- that of standard blanched mushrooms used as
a pancake filling. There was no significant difference in flavour from
pancakes containing standard steam-blanched mush- rooms as a filling. 5
Example 2 A similar procedure to that described in Example 1 was followed
except that the blanching was carried at [ERR] 10 for 15 seconds. The
polyphenol oxidase activity was 



reduced by 97% and yield was 73%. The texture was firmer than that of
conventionally blanched mushrooms and the storage properties were similar
to those of conventionally blanched mushrooms.    -5- CLAIMS 1. A process
for blanching mushrooms characterised in that the mushrooms are treated
with an edible frying oil at a temperature from [ERR] to [ERR] for a period
of from 2.5 to 30 seconds and then separated from the oil before being
deep-frozen. 2.  A process according to claim 1 characterised in that 10
the frying oil has a melting point from [ERR] to [ERR]. 3. A process
according to claim 1 or 2 characterised in that the temperature of the
blanching treatment is from [ERR] to [ERR]. 4. A process according to
any..of claims 1 to 3 characterised in that the duration of the blanching
treatment is from 7.5 to 20 seconds. 5. A process for blanching mushrooms
substantially as described with particular reference to either of the
examples.    


