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Effect of Storage Temperature on Quality of Vegetable Humming Bird Flower
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Abstract

Edible flowers are now being promoted as a healthy food. However, they are traditional vegetables that
have been used for cooking since ancient time. In Thailand, vegetable humming bird flower (Sesbania grandiflora
(L.) Desv.) has medical properties and is a popular edible flower after the removal of bitter stamens. These flowers
can be used in kaeng-som (sweet and sour curry), fried with pork or prawns, or mixed with flour and deep-fried.
This research was focused on the effect of storage temperature and time on the vegetable humming bird flower
packaged in sealed 20 x 30 cm. polypropylene plastic bags (0.07 mm. thick) and stored at 5, 13 and 30°C (room
temperature) for 14 days. Quality attributes including color, odor, browning, wilting, pitting and decay, were
determined during storage. The result showed that storage temperature at 5 and 13°C delayed color changes,
odor, browning, wilting, pitting and decay of vegetable humming bird flower as compared to the room
temperature. The shelf life of vegetable humming bird flower stored at 5 and 13°C was 14 days, whereas it was
about 4 days at room temperature.
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Figure 1 Visual appearance of vegetable humming bird flowers after storage at 5, 13 and 30°C.
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Figure 2 Sensory quality of vegetable humming bird flowers at days O (initial), 4 and 14 after storage at 5, 13 and
30°C. Data are means of different parameters. Asterisk (*) refers to statistical difference.
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