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Figure S1. Technology roadmap of button mushroom preservation

CK – control; ABP – Agaricus bisporus polysaccharides; ABP/TEO5 – 0.5% ABP + 1.0% sorbitol + 500 ppm Torreya 
grandis essential oils (TEO); ABP/TEO10 – 0.5% ABP + 1.0% sorbitol + 1 000 ppm TEO; ABP/TEO50 – 0.5% ABP + 1.0% 
sorbitol + 5 000 ppm TEO
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Figure S2. Images of fresh-keeping button mushroom samples during different storage periods (differences in colour 
among different treatments are obvious from inner sections of mushroom samples)

CK – control; ABP/TEO5 – 0.5% Agaricus bisporus polysaccharides (ABP) + 1.0% sorbitol + 500 ppm Torreya grandis 
essential oils (TEO)
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