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Effect of Packaging on the Postharvest Quality of Red Roselle Microgreens
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Abstract

The young shoot and calyx of red roselle (Hibiscus sabdariffa Linn) are widely consumed as food in
Thailand. The preliminary study found that red-roselle seed has potential for microgreen production.
Nowadays, microgreens are becoming popular and have been promoted as a new nutritional source. In
addition, it has a short production cycle and is rich in health-beneficial compounds. This research aimed to
study the effect of packaging on the postharvest quality of red roselle microgreens in three different types of
packaging: PET clamshell (control), low density polyethylene (LDPE) bag, and polypropylene (PP) bag during
storage at 10 °C for 6 days. The LDPE packaging proved superior in maintaining the appearance and reducing
the total bacteria count. While the red roselle microgreens packed in PP bags showed a fresh appearance as
well, however an off odor in the packaging was detected on day 4. The red roselle microgreens packed in
clamshell boxes showed a wilting appearance, browning at the cut surface and decay with a bad smell. In
summary, LDPE packaging could benefit the management of red roselle microgreens in supply chain.
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Figure 1 Total bacteria count (A) and total ascorbic acid (B) of the red roselle microgreen kept in clamshell
(control), LDPE bag and PP bag, and stored at 10°C. The vertical bars represent the average with +

SE for four replicate samples and letters above the bars showed significant differences between

treatments.
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Figure 2 Changes of O, (A) and CO, (B) concentration in clamshell (control), LDPE bag and PP bag during
storage red roselle microgreen at 10 °C. The vertical bars represent the average with SE for four

replicate samples and (**) above the bars showed significant differences between treatments.
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