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Effects of temperature and 1-MCP on quality and storage life of coriander
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Abstract

The physiology and quality of coriander were investigated at 5, 10, 13, 20 and 25°C. The storage
temperature at 5°C extended the shelf life to 15 days by reduces yellowing, chlorophyll loss and maintained
ascorbic acid content as compared to the higher temperatures. Storage at 20 and 25°C showed a progressive
yellowing during storage, resulting in a shelf life of about 4 days. Coriander were ftreated with 1-
methylcyclopropene(1-MCP) at concentration of 100 nl " for 4, 8, 12 and 24 h followed by storage at 5°C.
Chlorophyll degradation in the leaves was significantly retarded when exposure to 1-MCP from 8 h. Respiration
rate in leaves treated with 1-MCP for 24 hours was reduced during storage.
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Figure 1 Hue angle of coriander stored at 5,10, 13, Figure 2 Weight loss of coriander stored at 5,
20 and 25°C (A) and 1-MCP fumigation 10, 13, 20 and 25 °C (A) and 1-MCP
for 4, 8, 12, 24 and stored at 5°C (B). fumigation for 4, 8, 12, 24 and stored

at 5°C (B).
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Figure 3 Total chlorophyll content of coriander Figure 4 Respiration rate of coriander stored at
stored at 5, 10, 13, 20 and 25°C (A) 5, 10, 13, 20 and 25°C (A) and 1-MCP
and 1-MCP fumigation for 4, 8, 12, 24 fumigation for 4, 8, 12, 24 and stored at
and stored at 5°C (B). 5°C (B).
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Table 1  Storage life of coriander stored at 5, Table 2 Storage life of coriander fumigated with
10, 13, 20 and 25(°C). 1-MCP for 4, 8, 12, 20 and stored at
5(°C).
Temparature Storage life 1-MCP fumigation Storage life
(°C) (days) (h) (days)

5 15 4 15

10 8 8 15

13 8 12 15

20 4 24 15

25 4 non fumigation 15
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