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Hydrogen-rich irrigation (H2i) offers several benefits in the production and post-harvest 
preservation of mushrooms, enabling facilities to improve business outcomes.  

 

Mushrooms are one of the most delicate, fast deteriorating crops in agriculture. Molecular 

hydrogen delivered through H2i strengthens the mushroom’s own natural defenses to give 
growers an effective way to protect quality and extend shelf life.   Hydrogen acts as a selective 

antioxidant inside mushroom tissues. This boosts the 

mushroom’s natural defense enzymes while reducing 
oxidative damage. The result is slower deterioration and 

better postharvest performance. 

 
Why HyO H2i Benefits Mushroom Producers: 

 

1. Longer shelf life 

2. Firmer, higher-quality mushrooms 

3. Reduced browning and water loss 
4. Nature-positive application 

5. Higher overall fruit yield 

 

H2i extends mushroom shelf life. H2i activates the 
mushroom’s internal antioxidant systems, slowing the 

natural breakdown that causes softening, browning, and 

spoilage. Mushrooms stay fresher for more days after 
harvest, which is a major advantage in a crop with extremely short postharvest life.  

 

H2i helps produce firmer, higher quality mushrooms. By reducing oxidative stress and 
cellular damage, H2i helps maintain texture and structural integrity. Mushrooms stay plump, 

firm, and visually appealing throughout storage and transport. 

 

Mushrooms grown with H2i experience reduced browning and water loss.  H2i lowers 
markers of tissue damage such as electrolyte leakage and lipid oxidation. The result: less 

browning, less shriveling, and better moisture retention. Better appearance and longer 

freshness windows translate directly into more sellable product, fewer rejected shipments, 
and less shrink at retail. 

HyO helps improve the sustainability of mushroom 

production.  H2i enables smart cultivation by enhancing the 

mushroom’s own antioxidant enzymes (SOD, CAT, APX, GR). 

It’s a clean, nature-positive solution that aligns with 

consumer and retailer demand for freshness without 

synthetic chemical or biological preservatives. 

Contact HyO today to start 
using hydrogen rich irrigation 

water in your mushroom 
cultivation and postharvest 

processing operations. 
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