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Postharvest Quality Changes of Baby Corn During Storage
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Abstract
The objective of this study was to investigate effect of packaging on postharvest quality of baby
corns. The baby corns grown in Nakhon Pathom Province were kept in plastic tray wrapped with polyvinyl
chloride film (PVC film) and polyethylene bag (PE bag). They were stored at 5 and 25 °C, 95% relative
humidity for 28 days. Weight loss, external appearance, disease score, total soluble solids (TSS), content of
titratable acidity (TA), pH, carbon dioxide level, firmness and color were determined every 7 days. The results
showed that using polyethylene bag at 5 °C provided better qualities in term of weight loss, external
appearance, TSS and TA than using plastic tray wrapped with PVC film for storing baby corn (p<0.05). Using
storage temperature of 5 °C could maintain qualities of baby corn up to 28 days; while, storing at 25 °C
provided storage life of only 7 days.
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Table 1. Appearance evaluation score and disease incidence score of baby corn during storage

Assessment Treatment DAY 0 DAY 7 DAY 14 DAY 21 DAY 28
PVC+25 °C 5.0° 3.0° - - -
PVC+5 °C 5.0° 5.0° 5.0° a.0° 2.7°
Appearance
polyethylene+25 °C 5.0° 3.3 - - -
polyethylene+5 °C 5.0° 5.0° 5.0° 4.0° 2.3°
PVC+25 °C 5.0° 1.0° - - -
PVC+5 °C 5.0° 5.0° 5.0° 4.0° 4.0°
Disease
polyethylene+25 °C 5.0° 1.0° - - -
polyethylene+5 °C 5.0° 5.0° 5.0° 4.0°
Different letters in the same column denote significant differences at p<0.05.
Table 2. Weight loss of baby corn during storage
Weight loss (%)
Treatment
Day 0 Day 7 Day 14 Day 21 Day 28
PVC+25 °C 0.00° 15.7° - - -
PVC+5 °C 0.00° 4.5° 8.8° 13.0° 17.4°
polyethylene+25 °C 0.00° 1.6 - - -
polyethylene+5 °C 0.00° 0.27° 0.4° 0.6° 0.9°
Different letters in the same column denote significant differences at p<0.05.
Table 3. Firmness of baby corn during storage
Firmness (g)
Treatment
Day 0 Day 7 Day 14 Day21 Day28
PVC+25 °C 3839.30° 4016.10° - - -
PVC+5 °C 3839.30° 3723.34%° 3531.65° 3005.63° 3306.68°
polyethylene+25 °C 3839.30° 3187.18° - - -
polyethylene+5 °C 3839.30° 3770.79%° 3707.12° 3565.04° 3083.14°
Different letters in the same column denote significant differences at p<0.05.
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Fig 1. Carbon dioxide concentration (%) in each packaging treatment during storage
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Fig 2. Total soluble solid (%) of baby corn during storage
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