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Abstract

Ivy gourd (Coccinia grandis) is a vegetable that has high nutritional value and medicinal properties. The
edible parts of ivy gourd differ from place to place due to variation in food habits. In Thailand, leaves are the most
popular edible part. In Hawaii both fruits and leaves, while in India, unripe fruits are mostly consumed. The shelf
life of ivy gourd fruit is only 3-4 days at room temperature and 7-8 days in refrigerated conditions. There is no
report about the shell life of ivy gourd leaves. Thus, this research was focused on the effect of storage temperature
and time on the ivy gourd leaves packaged in sealed 20 x 30 cm polypropylene plastic bags (0.07 mm thick) and
stored at 5, 13 and 30°C (room temperature) for 14 days. Quality attributes including color, odor, browning, wilting
and decay, were determined during storage. The results showed that storage at 5 and 13°C delayed the changes
in color, odor, browning, wilting and decay of the ivy gourd leaves as compared to that at room temperature. The
shelf life of ivy gourd leaves stored at 5 and 13°C were 4 and 10 days, respectively.
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Figure 1 Visual appearance of ivy gourd leaves after storage at 5, 13 and 30°C.
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Figure 2 Sensory qualities of ivy gourd leaves at days 2, 4, 6 and 10 after storage at 5 (== ), 13 (<l ) and 30°C

~{— ). Data are means of different parameters.
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