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Effect of Controlled Atmosphere Storage on Quality of Sweet Basil
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Abstract
Quality changes of sweet basil under controlled atmosphere storage were investigated. Sweet basil were
stored in normal atmosphere (as control), 5%CO,, 10%CO,, 1.5%0,+0%CO,, 1.5%0,+5%CO, and
1.5%0,+10%CO0O, at 13 °C until quality was unacceptable. The results revealed that controlled atmosphere at
1.5%0,+0%CO, could retard respiration rate of sweet basil in 6 days of storage compared with control.
Moreover, %weight loss and quality changes indicated by visual quality, aroma and storage life were lower that
the others. However, sweet basil stored in low O, combined with high CO, (1.5%0,+5% and 10%CO,) were delay

respiration rate and quality changes better than treatments conducted only high carbon dioxide.
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Figure 1 Respiration rate (A) and % Weight loss (B) of sweet basil during storage in air (control) and controlled
atmosphere at 13 °C.
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Table 1 Quality changes of sweet basil under controlled atmosphere storage at 13 °C.

Atmosphere Storage ) ) Storage life
Visual quality Aroma
(days) (days)
Normal air 0 1.0+ 0.0 50%0.0 10
4 23105 37%0.0
10 31106 33100
14 - -
16 - -
5%CO, 4 25%07 26100 8
10 37105 147100
14
16 - -
10%CO, 4 3.2%06 24100 6
10 - -
14 - -
16 - -
1.5%0, + 0%CO, 4 18106 3600 16
10 21%07 21100
14 24%05 1.9%0.0
16 27%07 1.810.0
1.5%0, + 5%CO, 4 24105 3.2%00 12
10 3.0%05 1.910.0
14 - -
16 - -
1.5%0,+ 10%CO, 4 26%05 3.2%00 10
10 36X05 1.110.0
14 - -
16 - -
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