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Effect of Oxalic Acid and Methyl Jasmonate on Quality and Storage Life of Sweet Basil During
Low Temperature Storage
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Abstract

This research aimed to study the effect of oxalic acid (OA) and methyl jasmonate (MeJA) on quality and
storage life of sweet basil. The herbs were dipped in 6 mM OA or MeJA for 5 min and were compared with the
untreated herbs (control). They were air-dried and placed in polyethylene plastic bags and then stored 8+2°C for
8 days. Greenness (-a* ), total chlorophyll, wiltness, chilling injury, weight loss, malondialdehyde ( MDA) ,
polyphenol oxidase (PPO) and peroxidase (POD) were monitored. The sweet basil dipped in OA or MeJA showed
delaying color change (-a*), wiltness, chilling injury and weight loss, compared to the control herb. The sweet basil
dipped in OA or MeJA maintained a higher total chlorophyll than the control after 8 days in storage. The activities
of PPO and POD and MDA content of the sweet basil dipped in OA or MeJA were lower than those of the control.
Dipping in MeJA had the highest influence on reducing chilling injury, wiltness, weight loss and PPO activity
during storage. MeJA treatment was effective in maintaining the quality of sweet basil up to 8 days of low
temperature storage. The highest storage life was observed in MeJA treatment (8 days), while they were only 6
and 4 days in OA and control, respectively.
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Figure 1 Changes in a*, total chlorophyll, wiltness, chilling injury, weight loss, malondialdehyde, polyphenol

oxidase and peroxidase of sweet Thai basil and then stored at 8+2 °C for 8 days.



