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Effect of Hydro-Cooling and Modified Atmosphere Packaging on Quality and Storage Life of Minimally

Processed Chinese Kale (Brassica alboglabra Bailey.)

Benchamat Komsongkaew™

Abstract

After harvested, Chinese Kale (Brassica alboglabra) loses its green color and wilt rapidly causing great
quality and economic loss. The effect of hydro-cooling using tap water at 4, 7 and 27.7 °C and control stored at 7°C,
90-95% RH were investigated. Hydro-cooling at 4 and 7°C delayed degradation of chlorophyll, synthesis of
carotenoid, weight loss and synthesis of fiber in leaves result in extending storage life to 12 days. However, it had no
effect on vitamin c content. The storage life of Chinese Kale dipped in 27.7°C and control were only 6 and 4 days,
respectively. For minimally processed Chinese Kale, cut Chinese Kale was packed in sealed polyethylene laminate
nylon bags flushed with 2.5, 5 and 20.4% O, and unsealed plastic bag. At 5 and 20.4% O, had storage life 3 and 4
days, respectively whereas 2.5% O, and unsealed bag were only 2 days at 7°C, 90-95% RH. Active-MAP storage
maintained freshness and reduced of weight loss, microbial growth and contamination. However Active-MAP
induced anaerobic respiration and off-odor. When, minimally processed Chinese Kale was packed in foam tray
wrapped with film PE 15 ym PVC 13 um and LLDPE 25 pm and unwrapped film. Passive-MAP had storage life for
6 days and unwrapped was only 2 days at 7 °C, 90-95% RH. Passive-MAP was no significant in quality changing
but reduced weight loss and protected microbial contamination from air. However Passive-MAP had undesirable

off-odors from microbial growth, water soaking and rot at wound cutting
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