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The Suitable Harvested Date and Storage Temperature of Wolffia arrhiza (L.) Wimm.
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Abstract

The suitable harvested date of Wolffia arrhiza cultured in hydroponic system was investigated. The
experiments in Complete Randomized Design with 3 replications were conducted. W. arrhiza were cultured at
beginning rate 100 g/m2 with 50% of light intensity in 1-layer filter in plastic tank (50 cm diameter). Water level was
controlled at 20 cm, adjusting pH a 5-6, EC 0.5 mS/cm and harvested at various date; 5, 10, 15, 20, 25 and 30
days after culturing respectively. The results showed highest on fresh weight, dry weight and protein contents
(1,236.49 g/m2, 38.80 g/m2 and 39.50%, respectively) when were harvested at 20 day after culturing in addition,
the suitable storage temperatures of W. arrhiza were conducted at 4, 10 and 25 °C, the result showed the longest
storage life was 5 day at 4 °C.
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Fig.1 Wolffia arrhiza in harvested at various date 5, 10, 15, 20, 25 and 30 days (A-F respectively)
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Table 1. Effects of harvested date in fresh weight (g/m?), dry weight (g/m?), chlorophyll (mg/100 g), color and
protein content (%) of Wolffia arrhiza.
Harvested Weight (g/m?) Chlorophyll (mg/100 g) Color Protein
date Fresh Dry a b L -a* +b* (%)
5 *657.95d 23.74e 0.82 0.28 27.65b -9.66 13.44b 35.91b
10 905.00c 39.33c 0.73 0.26 29.87a -10.22 15.02a 32.77c
15 1,166.62ab  44.28b 0.77 0.27 27.81b 955 13.32b 35.48a
20 1,248.18a 48.00 a 0.93 0.38 2710b 959 13.12b 39.50a
25 1,067.67b  38.00cd 0.95 0.33 2716b  -9.75  13.14b 38.52a
30 1,024.10bc  37.15d 1.00 0.36 27.40b  -9.67 13.21b 38.56a
SE of Mean 52.48 0.69 0.06 0.03 0.44 0.22 0.33 0.84
Sig. . . ns ns ok ns x .
%CV 8.99 3.13 12.14 16.47 2.78 -3.99 4.33 3.97

*Data are presented as means. Data not followed by the same letter in a column are significantly different (p<0.05) based on DMRT
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Table 2. Effect of storage temperature on weight loss (%) of Wolffia arrhizal.

Weight loss (%)

Time (day) F-Test %CV
4°C 10 °C 25°C

0 0.00 0.00 0.00 - -
1 5.64+0.62c 14.12+0.96b 58.96+1.81a o 19.97
2 17.72+1.26¢ 25.93+1.55b 93.17+0.99a ** 11.99
3 28.43+1.27b 37.53+£1.25a - > 16.19
4 36.25+£1.20b 47.87+1.31a - > 12.68
5 45.42+1.56 - - - -

*Data are presented as means + SE. Data not followed by the same letter in a column are significantly different (p<0.05) based on

LSD.
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