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Effects of Hydrocooling, Temperature, and Plastic Films on Storage Quality and Shelf-life of Kailaan

(Brassica oleraceae var. alboglaba)

Puwanart Fuggate*

Abstract

Effects of hydrocooling and temperatures on storage quality and effect of polyethylene film on shelf life
of Kailaan were studied. The experiments were divided into three trails. In the first experiment, the effect of
hydrocooling temperature at 1 5 and 10°C was investigated and found that hydrocooling at 1°C could retard the
chlorophyll degradation of florets and leaf of Kailaan in which the acceptance score was higher than those of
nonhydrocooling and hydrocooling at 5 and 10°C. The second experiment was to study the effect of storage
temperature at 1 5 10 and 25°C on the qualities of Kailaan. The results showed that Kailaan stored at 1°C was
able to maintain a better quality than the Kailaan stored at 5 and 10°C, respectively. By dint of at 1°C storage
temperature the alteration of fiber formation, shear force, chlorophyllase activity and chlorophyll content were
delayed and the storage life could extend to 10 days. For the third experiment, Kailaan was wrapped with Low
Density Polyethylene film (LLDPE; 15 and 25 Llm thickness), Polyethylene film (15 [lm thickness) and
Polyvinyl chloride film (PVC; 15 Um thickness) and stored at 1°C. The result indicated that all treatments could
retard loss of weight, shear force and chlorophyll content, chlorophyllase activity and also retained freshness

during shelf - life to 14 days.

" Master of Science (Postharvest Technology), Faculty of School of Bioresources and Technology, King Mongkut’s University of

Technology Thonburi. 146 pages.



