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Aostrat The best inhibitor and the coninetion of ink bitor in nushroom browiing were studed . The resuts showed that dl inh bitors bu H, O, had
sorre inhibitory effed the bed inHkbitor wes berroic acid ,and the next wes citric acid and sod umerythorbic acid ,and the indivi dd application Na@ ED
TA and cyclodextrin wes ot effective inhikitors . When tve i nh hitors wes conineted the resut wes beter ;the best contination vas citric ad d and sodum
erythortic ad d . Through the experi nert in three-fector( citric acid ,berzoic acid, erythorbic acid) orthogordly design,the stitable conbination of the in
hhkitor vas dtric acid 0.80 % ,berwoic acid 0.30 % and sodumenythorbic acid 0.70 % ,and the rate of i nfikition vas 79 .12 % .
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