98

HATBIUFIANUT FBNNTUST] WAzau)RAaAmAINHRALALLINErasluNENgA
Effect of Packaging, Packing Method and Temperature on Postharvest Quality for

Kaffir Lime Leaves

AUUAYT WAUAY' LNASAEAN LUARIAE' LATNNAITTM LAIASaY'

Anantaya Saenkum' Kietsuda Luengwilai' and Kamonwan Sangsoy'

Abstract : Kaffir lime leaf is an economically important produce whose export is increasing. Short shelf
life is a major marketing problem, and information on factors affecting its shelf life is limited. Hence,
the aims of this study were to find a proper package, packing method, and storage temperature that
can prolong the shelf life and maintain the postharvest quality of kaffir lime leaf. The results showed
that polypropylene (PP) and high-density polyethylene (HDPE) bags were suitable packages. The kaffir
lime leaves kept in those bags for 14 days had the least weight loss (2.82-6.35% of initial fresh weight),
decrease of ascorbic acid content (from 11.24 to 3.80-5.62 mg Ascorbic acid/100 mL juice), while
having the best odor score (4 out of 5). In addition, packing method (packed in a package with leaves
on a shoot or detached leaves) and storage temperature (15 or 25 °C) did not have significant effect
on weight loss, ascorbic acid content, and odor after seven days of storage. However, after 14 days of

storage, detached kaffir lime leaves stored at 25 °C had a higher a* value that those stored at 15 °C.

Keywords: High-density polyethylene, Polypropylene, Shelf life
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Figure 1. Respiration rate (A) Weight loss (B) and Odor (C) of kaffir lime leaves stored at 25°C for 3 days
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Figure 2. Weight loss (A), Vitamin C content (B), Green color value (-a*) (C), Odor score (D) and Odor (when shredded
and put in clear soup) score (E) of kaffir lime leaves after storage at 15°C for 7 and 14 days
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Table 1. The quality of kaffir lime leaves from 2 different packing methods. Leaves were in polypropylene (PP)

bag after 14 days at 15° C

Packing method Weight loss Vitamin C content Odor Odor a* value
(%FW) (mg Ascorbic (when shredded and
acid/100 mL juice) put in clear sope)
7D 14D 7D 14D 7D 14D 7D 14D 7D 14D
Shoot 2.88 6.44 5.53 2.99 4.67 4.00 3.56 2.22 -11.16  -10.00
Detached leaves 2.82 3.23 3.09 3.09 4.44 3.00 2.89 2.67 -11.31 -7.19
-test ns ns ns ns ns ns ns ns ns *
%CV 0.72 0.75 0.22 0.21 0.15 0.68 0.26 0.18 0.29 0.17
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Table 2. The quality of kaffir lime leaves packed in a polypropylene (PP) bag for 14 days at 15 °C and 25 °C

Temperature Weight loss Vitamin C content Odor Odor a* value
(%FW) (mg Ascorbic acid/100 (when shredded and
mL juice) put in clear sope)

7D 14D 7D 14D 7D 14D 7D 14D 7D 14D
15°C 2.85 4.84 4.31 3.04 456  3.50 3.22 2.44 -11.24  -8.60
25°C 10.75  20.57 5.16 4.07 3.67 1.22 2.22 1.88 -9.40 -9.20
t-test ns ns ns ns ns ns ns ns ns *
%CV 0.72 0.75 0.22 0.21 0.15 0.68 0.26 0.18 0.29 0.17

ns means are not significantly different at p<0.05

*

means are significantly different at p <0.05
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