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Effect of Storage Temperature and Packaging on Quality of Fresh Water Convolvulus Sprouts
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Abstract

Effects of storage temperature and packaging on physical, chemical, sensory and shelf life quality of
fresh water convolvulus sprouts were studied. The experiment was designed with 4 x 3 Factorial in
Completely Randomized Design (CRD). The first factor was 4 storage temperatures (1) room temperature (2)
5°C (3) 10°C and (4) 15°C and the second factor was the 3 types of packaging; (1) polyethylene bag (2)
polypropylene bag and (3) active bag. All treatments were stored for 4 days. The results found that water
convolvulus sprouts stored at 5°C in active bag had extended shelf life and decreased weight loss of water
convolvulus sprouts and it also retarded the changes of total chlorophyll content, total soluble solids,
titratable acidity and color of water convolvulus sprouts over them the other treatments.
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Table 1 Effect of storage temperature and package type on weight loss percentage of water convolvulus

sprouts after storage of 4 day

Temperature
Room 5°C 10°C 15°C Mean (a)

Type of Packagin
1) Polyethylene - PE 0.5625 a 0.1775 a 0.1750 a 0.3375a 0.3131 A
2) Polypropylene - PP 4.3475 ¢ 0.3700 b 0.2850 a 0.6475 b 1.4125 C
3) Active - Ac 1.4500 b 0.2600 ab 1.4350 b 1.5150 ¢ 1.1650 B
Mean (b) 2.1200 D 0.2692 A 0.6317 B 0.8333 C 0.9635
CV. (%) 9.51
F-Test

Type of Packaging (a) *

Temperature (b) *

axb *
LSD.0.05 0.1315

Different letters in a column represent difference according to Least Significant Difference (LSD) Test at p<0.05
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Figure 1 Effect of storage temperature and packaging type on vegetable color values of water convolvulus

sprouts at 4 day storage period. (a) L* (b) a* (c) b*
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Figure 2 Effect of storage temperature and package type on (a) total chlorophyll and (b)Titratable acidity of

water convolvulus sprouts stored for 4 day
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Figure 3 Effect of storage temperature and package type on Total soluble solid (%Brix) of water convolvulus
sprouts stored for 4 day. (a) Polyethylene — PE (b) Polypropylene — PP (c) Active — Ac
—4—Room 5°C 10°C 15°C
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