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Utilization of High Temperature Combining with Hot Water Treatment to Reduce Internal Leaf Extension
of Fresh-cut Lemongrass
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Abstract

Over 0.5 centimeter of leaf extension in length of fresh-cut lemongrass reduces the marketability. Using
high temperature combining with water heat treatment can reduce internal leaf extension. The lemongrass was
washed in 100 ppm NaOCI (control) compared with that was incubate at 36°C for 36 hours and kept at 5°C for 36
hours before being washed in 100 ppm NaOCI, without and with dipping in hot water at 52°C for 10 minutes and
then dipped in cold water for 5 minutes, respectively. The treated lemongrass was cut into 6 inches in length. 200
grams of fresh-cut lemongrasses were packed in LDPE bag and stored at 5i1°C, RH 95+5% for 15 days. The
result revealed that the inner leaf elongation of non-heated lemongrass (control) was 1 centimeter in length, while
those of heated fresh-cut lemongrass without and with (hot water dip) were 0.11 and 0.3 centimeters in length,
respectively. Additionally, browning at the cut surface of the fresh-cut lemongrass tip in all treatments increased
continuously throughout the period of the storage.
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Figure 1 The visual appearance (A) and germination of internal leaf (B) at the tip of internal leaf extension of
fresh-cut lemongrass which was non-heated (control) (O), heated but no water heat treatment (HT)
(|:|) and heated combining with water heat treatment (HT+WH) (A) after storage at 511°C, 90+5%
RH for 15 days
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Figure 2 Weight loss (A) and firmness (B) of fresh-cut lemongrass which was non-heated (control) (O), heated
but no water heat treatment (HT) (D) and heated combining with water heat treatment (HT+WH) (A)
after storage at 5+1 °C, 90+5% RH for 15 days
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Figure 3 a*-Value (A), total phenolic acid (B), phenylalanine ammonia lyase (C) and polyphenol oxidase (D)
of fresh-cut lemongrass which was non-heated (control) (O), heated but no water heat
treatment (HT) (D) and heated combining with water heat treatment (HT+WH) (A) after
storage at 5+1 OC, 90+5% RH for 15 days
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