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Effect of Ice-cooling on Quality of Ready - to - Eat Water Convolvulus Sprouts
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Abstract

This research aimed to investigate the physico—chemical quality and shelf life of read-to-eat water
convolvulus sprouts. Study on ice cooling was conducted by using water convolvulus sprouts: ice ratio of 1:1
(gram) and compared with non-cooling water convolvulus sprouts. Vegetable was stored at a temperature of
14 + 2 °C, 80 - 85 % relative humidity. It was found that treated water convolvulus sprouts reduced fresh
weight loss, chlorophyll content and phenolic compounds content was found to be than non-cooled
vegetable, as a result the shelf life of water convolvulus sprouts was extended. Non-precooled and ice
cooled water convolvulus sprouts had shelf life of 4.2 + 0.18 and 6.3 £ 0.04 days, respectively. However,
cooling method had no effect on the total soluble solids content.
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Table 1. Effects of cooling method on weight loss and total soluble solids of water convolvulus sprouts
stored at 14 + 2 °C for 6 days

Method Weight loss (%) Total soluble solids (%)
Control 2.96 + 0.28a 4.13 +0.19

Ice cooling 1.59 + 0.34b 4.27 +0.10

T-test (-0.05) * ns

Different letters in the same column denote significant differences at P = 0.05

Table 2. Effects of cooling method on chlorophyll content and phenolic compound content of water

convolvulus sprouts stored at 14 + 2 °C for 6 days

Chlorophyll content Phenolic compound
Method
(mg/100 g FW) (ug GAE/g FW)
Control 0.28 + 0.01b 10.35 + 0.41b
Ice cooling 0.35 + 0.01a 12.16 + 0.54a
T-test (p-0.05) * *

Different letters in the same column denote significant differences at P = 0.05
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Table 3. Shelf life of water convolvulus sprouts stored at 14 + 2 °C

Method Shelf life (Days)

Control 4.2 +0.18b
Ice cooling 6.3 £ 0.04a
T-test (p=0.05) *

Different letters in the same column denote significant differences at P = 0.05
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