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Effect of Plastic Packages on Storage Life and Sensory Qualities of Mung Bean Sprouts
Supplemented with Bio-Extract from Sappan (Caesalpinia sappan Linn.)
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Abstract

Mung bean sprouts supplemented with bio-extract from sappan contain higher level of antioxidants when
compared to non-supplemented ones even after cooking process. Therefore, selection of appropriate packaging
is necessary to maintain the quality of mung bean sprout. This research aimed to study the effect of plastic
packages on the storage life and sensory qualities of mung bean sprouts supplemented with bio-extract from
sappan. Samples were packed in sealed polypropylene (PP) bags, sealed polyethylene (PE) bags, perforated PP
bags, perforated PE bags and foam tray overwrapped with polyvinylchloride film (PVC) and then kept at 13 °C.
Firmness, weight loss, browning index and sensory qualities such as browning stem, off odor and overall
preferences were determined. The results showed that mung bean sprouts had approximately 4 days of storage
life with low level of browning index. The sealed PP and PE packages had greater potential to maintain the
firmness than the other packaging types. The foam trays overwrapped with PVC film was the most effective in
delaying weight loss in mung bean sprouts while perforated PE bags caused the greatest weight loss. The
perforated PE packages resulted in the highest sensory qualities. Therefore, the perforated PE bag would be more
appropriate for being used as a package for mung bean sprouts supplemented with bio-extract than the other
packaging.
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Figure 1 Effect of plastic packages on firmness, percentage of weight loss and browning index of mung bean
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Figure 2 Effect of plastic packages on sensory quality of mung bean sprouts supplemented with bio-extract from

sappan
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