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Effects of Storage Temperatures on Chilling Injury of Sweet Basil
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Abstract

Effects of storage temperatures on chilling injury of sweet basil were studied. Sweet basil was packed in
8x11x14 cm plastic box (30 g/box). The herb was then stored at 5, 7.5, 10, 12.5 and 15 °C, 75-80 % RH. Physico-
chemical quality namely appearance, electrolyte leakage, chlorophyll content and shelf life were determined every
day until the end of storage life. The results showed that sweet basil stored at 5, 7.5 and 10 °C had blackish brown
leaf which was chilling injury symptom. Sweet basil stored at 5 °C appeared the most severe chilling injury
symptom and showed the highest percentage of electrolyte leakage. After 6 days of storage, sweet basil stored at
5, 7.5 and 10 °C showed percentage of electrolyte leakage of 11.27, 9.27 and 6.04 %, respectively. Nonetheless,
store at 12.5 °C was proven to be the temperature that helped to maintain quality sweet basil and extend the
storage life which was up to 9 days.
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Table 1 Weight loss, leaf color (L*, chroma and hue angle), total chlorophyll content, electrolyte leakage and
storage life of sweet basil stored at 5, 7.5, 10, 12.5 and 15 °C for 6 days
Weight1 L+ Chroma’ hue angle4 Total’ Electrolyte6 Storage7
Storage )
loss ©) chlorophyll leakage life
temperature
0) (%) (mg/100 g (%) (day)
fw.)
5 11.22° 43.07" 6.80" 135.94° 1.1 11.27° 5.40°
7.5 9.29° 42.38° 7.39° 134.22% 1.23 9.27° 5.80°
10 9.26" 44 82%° 10.12% 133.58%° 1.10 6.04° 7.00°
12.5 4.93° 43.64° 9.47% 133.54%° 1.12 7.10° 9.00°
15 7.95° 45.32° 10.90° 132.40° 1.13 7.10° 6.60"
LSD, s 0.42 2.10 3.42 3.28 0.14 2.51 0.53
C.V. (%) 3.73 3.63 29.02 1.85 9.26 23.36 5.92
1234587 Different letters in the same column denote significant differences at P = 0.05
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Figure 1 Weight loss, leaf color (L*, chroma and hue angle), total chlorophyll content and electrolyte leakage of

sweet basil stored at 5, 7.5, 10, 12.5 and 15 °C for 9 days
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