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Design and Construction of Controlled Atmosphere Storage System of Agriculture Produce for Retailers
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Abstract

The main objective of this research was to design and construct a controlled atmosphere storage system
of agricultural produce for retailers. The research was separated into two parts. The first part, dealt with designing
and constructing a controlled atmosphere storage system by adding nitrogen gas and/or carbon dioxide gas from
pressurized cylinders into a 40x40x60 cm acrylic containers to decrease oxygen concentration or increase carbon
dioxide concentration. The second part involved a study on the effect of controlled atmosphere storage on
agricultural produce. Cut roses cv. Dallas were used to test the system. Normal atmosphere (21%0,,: 0.03%CO,)
storage was served as a control. All treatments were kept at 2°C and 95-98% relative humidity. The results
revealed that the storage life of cut roses stored in the controlled atmosphere (2% O, plus 4% CO,) was 50 days.
However, the storage life of those stored in the normal atmosphere was 7 days. In addition, the quality of cut roses
stored in the controlled atmosphere was significantly better than those stored in the normal atmosphere, in terms
of storage life, fresh weight and anthocyanin content.
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Figure 1 Controlled atmosphere storage system of agricultural produce for retailers
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Figure 2 Cut roses cv. Dallas after storage for 50 days in a normal atmosphere (left) and a controlled

atmosphere (right)
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