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Effect of Storage Temperature on Sensory Evaluation Quality of Sesbania (Sesbania javanica Miq) Flower
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Abstract

Sesbania (Sesbania javanica Miq.) is a tropical plant which originally grown in South-East Asian
Countries. Sesbania flower has yellow color which contained medicinal bioactive compounds. Therefore, it has
popularity for cooking by the consumer. Due to the Sesbania flower quickly lost water and easily withered after
harvest. Therefore, storing at low temperature may extend the storage life of Sesbania flower. This research
studied the effect of storage temperature on the sensory quality of Sesbania flower. Sesbania flower were packed
in 20x30 cm. polypropylene plastic bags with 0.07 thicknesses. They were sealed with heat sealer and then stored
at 5, 13 and 30°C. Sensory evaluation qualities of color, odor, browning, wilting, pitting and decay were evaluated
every 2 days using a nine point hedonic scale (1-9 scores). The quality evaluation score was higher than 5, which
indicated to the consumer acceptability. The result showed that Sesbania flower stored at 5 and 13°C for 14 days
had good sensory quality with acceptability scores of color, odor, browning, wilting, pitting and decay were in the
range of 7.1-7.3, 6.6-6.7, 6.6-6.8, 6.5-6.9, 6.5-7.0 and 6.8-7.1, respectively. Whereas, Sesbania flower stored at
30°C for 6 days had the consumer acceptability scores less than 5 which was significant difference (P<0.05)
when compared to storage temperature at 5 and 13°C.
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Figure 1 Visual appearance of Sesbania flower during storage at 5, 13 and 30°C for 14 days.
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Figure 2 Sensory quality of Sesbania flower at initial day (0 day), 8 and 14 days after storage at 5, 13 and 30°C.

Data are means of each difference factor, asterisk (*) refer to means statistically different.
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