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The Quality Change of Non-washed and Washed Organic lvy Gourd at Room Temperature
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Abstract

The quality changes of organic ivy gourd with and without washing in tap water that was contained in
polyethylene plastic bags (100 grams/bag) having data logger for determining inside-packaging temperature
and relative humidity before storing at room temperature (28+1 °C, 75+5 %RH) for 5 days were studied. It was
found that both non-washed and washed ivy gourd had the storage life of 3 days. However, washed ivy gourd had
lower weight loss, electrolyte leakage and inside-packaging carbondioxide, but had higher inside-packaging
oxygen and ethylene, visual quality scores, freshness scores, color scores, odor scores and chlorophyll a and b
contents than non-washed ivy gourd. This indicated that washed ivy gourd had better quality than non-washed
ivy gourd.
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Table 1

Temperature, relative humidity, weight loss, appearance scores, gas concentration inside packaging,

color change, chlorophyll a, chlorophyll b and electrolyte leakage of organic ivy gourd with and without

washing in tap water stored at room temperature (28+1°C, 75+5%RH) for 5 days

Parameters Treatments Storage life at RT (days)
0 1 3 5
1.Temperature inside packaging (°C) T1 28.78+0.09 27.60+1.12 28.18+0.16 28.42+0.76
T2 28.82+0.11 27.31+1.25 28.25+0.91 28.15+0.87
2.Relative humidity inside packaging (%) T 88.07+0.71 90.42+0.27 91.97+0.57 93.41+0.41
T2 88.07+0.63 89.87+0.54 91.85+0.57 93.17+0.44
3.Weight Loss (%) i 0 0.94+0.45 1.42+0.21 x* 2.09+1.19
T2 0 0.30+0.51 0.60+0.52 y* 0.90+0.52
4.Appearance scores
(9 scores = Excellent , 1 score = very poor)
Acceptability score >5
4.1 Visual quality T 9.00+0.00 9.00+0.00 5.00+0.00 x* 1.00+0.00
T2 9.00+0.00 9.00+0.00 6.00+0.00 y* 1.00+0.00
4.2 Freshness T1 9.00+0.00 9.00+0.00 5.67+0.58 2.00+0.00
T2 9.00+0.00 9.00+0.00 6.67+0.58 2.00+0.00
4.3 Color T1 9.00+0.00 9.00+0.00 6.33+0.58 x* 1.00+0.00
T2 9.00+0.00 9.00+0.00 7.00+0.00 y* 1.00+0.00
4.4 Odor T1 9.00+0.00 9.00+0.00 7.00+1.00 x* 1.00+0.00
T2 9.00+0.00 9.00+0.00 9.00+0.00 y* 1.00+0.00
5.Gas Concentration inside packaging
3.1 Carbondioxide (%) T1 0.03+0.00 4.43+0.55 4.55+0.87 3.99+1.34
T2 0.03+0.00 4.31+0.48 2.95+0.74 2.95+1.68
3.2 Oxygen (%) T 21.00+0.00 8.44+2.24 6.57+1.47 x* 7.81+2.77
T2 21.00+0.00 8.04+0.13 10.78+1.26 y* 10.76+3.66
3.3 Ethylene (ppm) T 0 0.16+0.03 0.68+0.26 1.72+0.23
T2 0 0.26+0.64 0.74+0.25 1.84+1.23
6.Color change
6.1 Ligthness value (L*) T1 39.74+0.63 39.14+1.16 41.40+1.66 50.81+0.34
T2 39.74+0.63 39.60+0.36 41.21+1.43 50.14+2.49
6.2 Green value (-a*) T (-)8.57+1.13 (-)7.69+0.41 (-)9.49+1.67 (-)12.42+0.77
T2 (-)8.57+1.13 (-)8.44+7.69 (-)9.22+0.99 (-)12.06+1.15
6.3 Yellow value (+b*) T 8.40+1.60 7.09+0.67 10.14+3.01 21.28+0.60
T2 8.40+1.60 8.30+0.66 9.67+1.92 21.27+3.62
7.Chlorophyll (mg/g F.W.)
7.1 Chlorophyll a T 766.81+32.96 812.83+14.64 x* 526.83+159.71 361.00+84.17
T2 766.81+32.96 700.89+25.17 y* 638.14+40.65 402.95+95.42
7.2 Chlorophyll b T1 476.50+25.07  504.01+32.64 x*  305.75+104.93 198.16+46.38
T2 476.50+25.07  410.57+14.68 y* 371.49+22.09 219.32+60.15
8.Electrolyte leakage (%) T1 9.15+1.44 7.80+6.91 x* 9.16+1.72 x* 21.39+11.42
T2 9.15+1.44 6.91+0.34 y* 6.41+0.92 y* 17.32+11.42

Remark : The different letters(x*, y*) in the same storage day were significantly different , compare the averages by T-test



264 n1nlagumlag T 48 a17UR 3 (iAw) AugNLL-FU91AN 2560 1. IEAAnTNEmT

a9l
= rdl

annsAnEaNgNRUiNEvesRnaeauiTdn i uuazeun1sdetn ussqnenanainiatngeliiatin
WuSnefgnmniiies (28+1 asemaidiad) ANNTUANTNS 75+5 wlafifusl agingmuginialugeussasnai iyl

o a

\ \ s &~ PSR > P & o o & o = ] =
N'TLLLL@xmquﬂqﬁ‘@qﬂuqmﬂqmﬂaﬂiﬂ@Lﬂﬂﬁﬂuﬂmﬂﬂmﬂﬂ@\? °1|§LL$V]ﬂ@qﬂﬁu@NWWﬁﬂqﬂiuqﬂuﬁ‘ﬁﬂmqﬂﬁqﬂﬂqqﬂqﬂu@ﬂtﬂﬂﬂ

v v
o o ao

PUNTUANTNEITUING 88-93 wlefidus iatimawmliiuuaziaunsdaifengmafivinewu 3 4 atadlef

v 1

ANANRINHNUNNTANHNsgry@smintiaandn neialuaaeilszqanidn Ansavanfinsaniueulaeenlafnialy
QuANTT winsazanfingeandianuaringefiaunalugy AseAAURATIULANEIUZLIING AZULWAINAR AT
] a A = | o = an g y o e o o = A, Yy & A ¥ A
A azuuunay waziBunuesaliadiouas  gendnanaanliiiunisdnen  AniuAANIun1s8 8RR uue TN
ATUNINARANINANGI RN WNN9EN9TN

AlEN
29UALAMANINITUNDMUATILAYUNIIETNUETNGININ (d44.) Eariuanyuiulssunidy

LaN@1981989

it Mwnde. 2542, dasimenuazmalulatudniafiufieainuazaslil. faiaked 2. suAnenduinensans, NIUNANIUAS.
396 i,

NIl éamﬁwﬁ@qa. 2545, mﬁmmw@”\mﬁﬂﬁuLﬁ"mﬁ'mmmwiﬂ@mmwLmzmqnwﬁﬁnwmﬁmmq. Anentnug
By, anaigdau, smananseinsmsAans.

Alan, RW. 1994. The Spectral Determination of Chlorophylls a and b, as well as Total Carotenoids, Using Various Solvents with
Spectrophotometers of Different Resolution. Plant Physiology 144: 307-313.

Ahmad, M.S and M.W. Siddiqui. 2016. Chapter 2 Factors Affecting Postharvest Quality of Fresh Fruits. pp.7-32. In: M.S. Ahmad
and M.W. Siddiqui (eds.). Postharvest Quality Assurance of Fruits. Springer International Publishing, Switzerland.

Kim, J.G., Y. Luo and K.C. Gross. 2004. Effect of package film on the quality of fresh-cut salad savoy. Postharvest Biology and
Technology 32: 99-107.



	จิตติมา จิรโพธิธรรมP1P พิษณุ บุญศิริP0F 2 Pและอภิตา บุญศิริP1,3P
	Jittima JirapothithumP1P, Phitsanu BunsiriP2 Pand Apita BunsiriP1,3P
	Abstract
	บทคัดย่อ
	คำนำ
	อุปกรณ์และวิธีการ
	ผลและวิจารณ์
	Table 1  Temperature, relative humidity, weight loss,  appearance scores, gas concentration inside packaging, color change, chlorophyll a, chlorophyll b and electrolyte leakage of organic ivy gourd with and without washing in tap water stored at  room...
	สรุป
	คำนิยม
	เอกสารอ้างอิง

