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Effect of Controlled Atmosphere Storage on Quality of Sweet basil
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Abstract
Quality changes of sweet basil under controlled atmosphere storage were investigated. Sweet basil were
stored in normal atmosphere (as control), 5% CO,, 10% CO,, 1.5% O,+ 0% CO,, 1.5%0,+5% CO, and
1.5%0,+10% CO, at 13°C until quality was unacceptable. The results revealed that controlled atmosphere at
1.5%0,+0%CO, could retard respiration rate of sweet basil in 6 days of storage compared with control. Moreover,
%weight loss and quality changes indicated by visual quality, aroma and storage life were lower that the others.
However, sweet basil stored in low O, combined with high CO, (1.5%0,+5% and 10%CO,) were delay respiration

rate and quality changes better than treatments conducted only high carbon dioxide.
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Figure 1 Respiration rate (A) and % Weight loss (B) of sweet basil during storage in air (control) and controlled
atmosphere at 13°C.
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Table 1 Quality changes of sweet basil under controlled atmosphere storage at 13 C

Atmosphere Storage Visual quality Aroma Storage life
(days) (days)
Normal air 0 1.010.0 50%0.0 10
4 23105 37100
10 311+06 33400
14 ) )
16 ) ]
5% CO, 4 25%0.7 2.610.0 8
10 37105 147100
14 i .
16 i i
10% CO, 4 32106 24100 6
10 - .
14 _ _
16 . i
15% 0,+0%CO, 4 1.8%0.6 36100 16
10 21t07 21100
14 4405 19400
16 7to07 1.8 0.0
15%0,+5%C0, 4 24%05 32£00 12
10 3.0t05 1.910.0
14 i _
16 i _
15%0,+ 10% CO, 4 26105 32100 10
10 36105 11100
14 i .
16 i )
dgUuan1snaang

‘Em“wwLﬁ@Lﬁm*ﬂmmﬁlﬁzﬁmwuﬁmmﬂﬁﬁ@@ﬂ%muﬁﬁ@mv 0.5 warAsuaulnaanlafsasay 0 dnan9n
TnsitizaadnsIN13viela iamvmimmmﬂmmﬂ uazBinangnisiuinmnaasiusznnls Tz Tz mem
mwmam\mmmLufamsuau"lm@nvlfnm"luma‘mmm:mmewu

1aNA19819D9

@uﬁmﬁnﬁuauﬁﬁmwmlﬁﬂmmmﬂﬂ, naRENNINER3, fayanisdseanTnsznill 2543-3544, 4 wiln.

Cantwell, M.I. and Reid., M.S., 1993, “Postharvest physiology and handling of fresh culinary herbs,” Journal of Herbs, Spices,
Medicinal Plants, Vol. 1, pp. 93-127.

Kader, A. A. (1997). Biological bases of O2 and CO2 effects on Postharvest - life of horticultural perishables. In M. E. Saltveit (Ed.),
Proc. of international controlled atmosphere research conference. CA'97 vol. 4 (pp. 160—163). Davis: University of California.

Lange, D.L. and Cameron, A.C., 1994, “Postharvest shelf life of sweet basil (Ocimum basilicum),” HortScience, Vol. 29, pp. 102-103.

Lange, D.L. and Cameron, A.C., 1998, “Controlled-atmosphere storage of sweet basil (Ocimum basilicum),” HortScience, Vol. 33, No.
4, pp. 741-743.

Zagory, D., Kader, A., 1989. Quality maintenance in fresh fruits and vegetables by controlled atmospheres. In: Jen, J.(Ed.), Quality

factors of fruits and vegetables. American Chemical Society, USA, pp. 175-188.






