Agricultural Sci. J. 48 : 3 (Suppl.) : 327-330 (2017) 2. el N 48 : 3 (WiAM) : 327-330 (2560)

NAURIIBNITUTTAARAIEMsTNuAnULAzAMANIRINsTIREIRnAanWRETUlS ISR
Effects of Packing Method on Vase Life and Quality of Cut Curcuma (Curcuma sessilis) cv. Banrai Red
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Abstract

This research aimed to determine the effect of different packing methods on quality and vase life of cut
curcuma (Curcuma sessilis) cv. Banrai Red. Packing methods were divided into two treatments: (i) inflorescences
wrapped with wax paper and (ii) inflorescences with no wrapping applied (non-wrapped). Both samples were put
into corrugated boxes prior to simulating vibration at frequency of 2.5 Hz for 1 hour using ASTM D999 method. All
inflorescences were thereafter held in distilled water at room temperature (26.77+3.11°C) and 72.54+14.45%
relative humidity for 10 days. The inflorescences with simulated vibration were compared with non-vibrated
inflorescences (control). The results showed that the use of wrapping material significantly extended
inflorescences vase life. The wrapped inflorescences effectively reduced physical damage during transport by
delayed coma bract discoloration and maintained coma bract’s freshness better than non-wrapped flower. The
results also indicated that the inflorescences wrapped with stencil paper prior to transporting effectively delayed
coma bract senescence. However, packing methods had no effect on stem freshness, water uptake, weight loss,
inflorescence diameter, inflorescence dry weight, coma bract color, and anthocyanin and carotenoid contents of
coma bract.
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Table 1 Effects of packaging method on water uptake, weight loss, change of inflorescence diameter and
inflorescence dry weight of cut curcuma cv. Banrai Red after holding in distilled water at room
temperature (26.77+3.11°C) and 72.54+14.45% RH for 10 days

Treatments Water uptake Weight loss Change of inflorescence Inflorescence

(mL/inflorescence/day) (%) diameter (%) dry weight (%)
Control 10.83+1.54 13.06+£1.37 4.094£0.94 28.29+2.14
Wrapped 7.50£1.12 13.29+1.28 4.86+2.44 28.34+2.06
Non-wrapped 8.00+1.22 15.25+1.07 3.72+1.67 29.15+£3.40
LSD ns ns ns ns

0.05

Note: Means followed by different uppercase letters within the same column are significantly different at P<0.05.
ns = non-significant * = significant
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Table 2 Effects of packaging method on coma bract color, coma bract freshness and stem freshness of cut
curcuma cv. Banrai Red after holding in distilled water at room temperature (26.77+3.11°C) and
72.54414.45% RH for 10 days

Treatments Coma bract color Coma bract freshness Stem freshness

(scores) (scores) (scores)
Control 1.0040.26° 1.3340.21° 1.8340.17°
Wrapped 1.63+0.31° 1.60+0.40° 2.40+0.24%
Non-wrapped 2.50+0.22° 2.75+0.10° 2.45+0.22°
LSD « « «

0.05

Note: Means followed by different uppercase letters within the same column are significantly different at £<0.05.
ns = non-significant * = significant
The evaluation criteria of scores are defined as: 0 = do not change; 1 = changed for 1-20%; 2 = changed for 21-40%;
3 = changed for 41-60%; 4 = changed for 61-80% and 5 = changed for 81-100%

Table 3 Effects of packaging method on L*, chroma and hue angle of upper coma bract and lower coma bract
of cut curcuma cv. Banrai Red after holding in distilled water at room temperature (26.77+3.11°C) and
72.54+14.45% RH for 10 days

Treatments Upper coma bract color Lower coma bract color

L* chroma hue angle (°) L* chroma hue angle (°)
Control 49.13+1.60 30.46+0.57  335.36+9.30 45.07£1.05 30.49+1.85 32.87+1.10
Wrapped 50.97+1.17  29.81+0.23  331.71+0.59 46.41+£0.71  29.34+0.55  35.51+1.25
Non-wrapped 49.64+1.40 30.70+0.17  334.97+5.88 46.20+0.39  30.83+0.86  33.20+0.47
LSD, ns ns ns ns ns ns

Note: Means followed by different uppercase letters within the same column are significantly different at P<0.05.
ns = non-significant * = significant

Table 4 Effects of packaging method on anthocyanin contents of coma bract, and carotenoid contents of lower
coma bract of cut curcuma cv. Banrai Red after holding in distilled water at room temperature
(26.77£3.11°C) and 72.54+14.45% RH for 10 days

Treatments Anthocyanin contents Anthocyanin contents  Total carotenoid contents Vase life
of upper coma bract of lower coma bract of lower coma bract (day)
(mg/100 g FW) (mg/100 g FW) (mg/100 g FW)
Control 55.20+5.18 32.76+3.42 1.23+0.13 13.33+0.42°
Wrapped 50.40+2.89 31.59+1.27 1.44+0.06 11.33+0.61°
Non-wrapped 54.71+4.14 31.24+2.39 1.26+0.18 10.00£0.00°
LSD ns ns ns *

0.05

Note: Means followed by different uppercase letters within the same column are significantly different at P<0.05.
ns = non-significant * = significant
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