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Influence of temperature and package on storage times and weight losses of
mung bean sprout, sliced yard long bean, and shred leech lime
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Abstract
Storage times and weight losses of mung bean sprout, sliced yard long bean, and shred leechlime
packed in sealed polypropylene (PP) bag, sealed polyethylene (PE) bag, plastic cup wrapped by
polyvinylchloride (PVC) film, and unwrapped plastic cup (Control) at 5, 10, and 15 °C and room temperature
(3245 °C) were carried out. It was found that the better storage temperature for mung bean sprout and sliced
yard long bean was 5 °C, while the ones of shred leechlime were 5 - 10 °C. Better packages for all three
produces in this study were sealed polypropylene (PP) and sealed polyethylene (PE).

Keywords: mung bean sprout, sliced yard long bean, shred leech lime.
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Table 1 Storage times and weight loss rate of mung bean sprout.

Temperature (°C)

Package 5 10 15 32 Pooled
Storage times Control 8.67+5.03 5.33+2.31 2.67+1.16 0.67+1.15  4.33+3.46"
PP 13.33+1.16 12.00£0.00 5.33+2.31 2.00+0.00  8.17+5.40°
PE 12.67+1.16 12.00+0.00 5.33+2.31 2.00£0.00 8.00+5.19"
PVC 10.00+3.46 5.33+3.06 4.00+2.00 0.67+1.16  5.00+3.87°

Pooled 11.17+2.20° 8.67+3.85° 4.33+1.28° 1.33+0.77°

weight loss rate Control 3.42£2.17 5.34£2.05 6.14£1.41 5.80£10.05 5.18+1.21°
PP 0.14+0.01 0.17+0.04 0.44+0.14 1112013 0.47+0.45°
PE 0.15+0.01 0.17x0.02 0.38+0.10 1.07+0.17  0.44£0.43°
PVC 0.31+0.17 0.39+0.07 0.69+0.13 1594275  0.75+0.59"
Pooled 1.01+£1.62 1.62+£2.55 1.91£2.82 2.40+2.28

a,b,... Means with different letters were significant difference (p<0.05).
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Table 2 Storage times and weight loss rate of sliced yard long bean, shred leech lime.

Temperature (°C)

Package 5 10 15 32 Pooled
Storage times Control 6.00+1.63 6.00+1.36 5.33+£1.89 3.33+1.89 5.17+1.26°
PP 12.00+1.63  10.67+3.40 8.00+£1.63 3.33+1.89  8.50+3.83"
PE 12.00£1.63  10.67+3.40 8.00+£1.63 3.33+1.89  8.50+3.83"
PVC 10.67+2.49 8.00+3.27 5.33+3.40 3.33+1.89  6.83+3.19"

Pooled 10.1742.85°  8.83%2.27" 6.67+1.54° 3.33+1.89°

weight loss rate Control 3.48+0.81 2.40+£0.71 3.45+1.81 11.76+3.13  5.27+4.35"
PP 0.17+0.01 0.24+0.03 0.36+0.01 0.87+0.27  0.41+0.32°
PE 0.16+0.01 0.20+0.02 0.35+0.02 0.86+0.27  0.39+0.32°
PVC 0.30+0.01 0.32+0.02 0.35+0.09 3.12+1.36  1.02+1.40°

Pooled 1.03+1.64°  0.79+1.08° 1.13+1.55°  4.15+5.18°

a,b,... Means with different letters were significant difference (p<0.05).

Table 3 Storage times and weight loss rate of shred leech lime.

Temperature (°C)

Package 5 10 15 32 Pooled
Storage times Control 4.00+0.00 4.00£0.00 4.00+0.00 4.00+0.00  4.00+0.00°
PP 12.67+2.31  12.00+2.00 10.00+2.00 4.67+1.16  9.83+3.63°
PE 12.67+2.31  12.00+2.00 20.00£2.00 4.67+1.16  9.83+3.63°
PVC 9.33+2.31 9.33+1.16 7.3321.16 4.00+0.00  6.91+2.52°

Pooled 9.67+4.09°  9.33+3.77° 7.83+2.85° 4.33+0.38°

weight loss rate Control 11.67+6.51 6.45+3.55 9.48+2.38 18.36+2.41 11.49+5.06
PP 0.22+0.05 0.20+0.01 0.27+0.22 0.96+0.43  0.41+0.37°
PE 0.23+0.05 0.21+0.02 0.32+0.08 1.36+0.11 0.53+0.56°
pPvC 1.90+0.84 0.91+0.34 1.57+0.63 13.0145.95 4.35+5.79"

Pooled  3.51#5.50°  1.94+3.02° 2.91+4.42°  8.42+8.67°

a,b,... Means with different letters were significant difference (p<0.05).



