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Effects of Leaf-Age Stages on Postharvest Quality Changes of Leaf Chicory during Storage
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Abstract

The effects of leaf-age stages on postharvest quality changes of leaf chicory during storage were
investigated. The leaf chicory 60 days of ages were sepered to different 3 stages as young, mature and old
leaves. The samples were washed with tap water and immersed in 100 ppm sodium hypochlorite solution for 1
minute. The exceed solution was eliminated by tissue paper. After that, they were packed in polyethylene (PE)
bag and stored at ambient temperature (33+3°C), 69+3% relative humidity. On dairy basis, chicory leaves were
analysed for 5 days regarding physical, physiology and acceptability of consumer. The results revealed that
young leaf stage had the best quality throughout storage. In comparabel to the mature and old leaves,
respectively. Young leaf stage had the lowest water loss (4.8%) and respiration rate changes were 162.6 mg
CO,/kg/h. Interms of L*, C* and Hue (H") values were the least likely to changes. Moreover, the sensory
evaluations of consumption were the best for acceptability and leaves color had the highest score when stored for
5 days.
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Figure 1 Weight loss (A) and respiration rate (B) of leaf chicory at 3 different stages (stage 1 = young leaf; stage

2 = mature leaf and stage 3 = old leaf) during storage at ambient temperature (33+3°C) for 5 days
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Figure 2 L* value (A), C* value (B), H® value (C) and sensory evaluation for acceptability (D) score of leaf chicory
at 3 different stages (stage 1 = young leaf; stage 2 = mature leaf and stage 3 = old leaf) during storage
at ambient temperature (33+3°C) for 5 days
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Figure 3 Leaves color of leaf chicory at 3 different stages (stage 1 = young leaf; stage 2 = mature leaf and stage
3 = old leaf) during storage at ambient temperature (33+3°C) for 5 days
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