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Effect of Packaging on Quality and Storage Life of Lotus Leave
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Abstract

The effect of packaging on quality and storage of lotus leaves was studied. Lotus leaves were packed in
polyethylene (PE) and polypropylene (PP) bags and on a plastic tray wrapped with linear density polyethylene film
(LDPE) and polyvinyl chlorine (PVC) film compared with unpacked leaves (control). The result showed that the
control leaves had higher water loss, total chlorophyll and total phenolic compounds but lower quality acceptance
than other treatments. Lotus leaves packed in plastic tray wrapped with LDPE and PVC reduced the weight loss
and its quality was acceptable. Acceptant of lotus leave packed LDPE film plastic tray had higher than the other
treatments. No significant difference was observed in L* value and DPPH inhibition among treatments. However,
packing lotus leaves in PE and PP bags, and plastic tray wrapped with PVC and LDPE have 12 days of storage
life while the control leaves had 6 day of storage life.
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Figure 1 Changes in hue angle, L*, total chlorophyll, total phenolic content, DPPH inhibition, acceptance and
weight loss of lotus leaves with stored at air atmosphere (control), polyethylene bag, polypropylene

bag, linear density polyethylene film and polyvinylchloride film and then stored at 13°C and 90-95% RH.



