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ABSTRACT This study was carried out to investigate the MA response of fresh lemongrass (Cymbopogon citratus)
depending upon film sources and storage temperatures. The fresh weight loss was significantly lower at 5 and 0C
than those of higher temperatures. And ceramic 80um film (CE 80) was more effective in preventing weight loss than
CE40. The contents of CO, and ethylene were much higher in CE 80 wrapping than those in CE 40 ones. Rapid
accumulation of CO, was observed at high storage temperature. However, the ethylene content during whole storage
period was higher at 0C than those at 5C, but the level of ethylene was remained below 1ppm and did not adversely
affected to lemongrass quality. The treatment of CE 80 at 5C was most effective on keeping visua quality and
chlorophyll content. The storage durations were up to 48 days at 5C and 35 days at 0C, respectively. Results
indicated that CE 80 at 5°C is an optimal condition for MA storage of lemongrass.
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Fig. 1. Changes of fresh weight during Sorage of lemongrass as

influenced by storage temperature and film sources.
Vertical bars represent +SD from the mean (n=5).
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Fig. 2. Changes of carbondioxide contents in packages during
dorage of lemongrass as influenced by storage tempera-
ture and film sources.

Vertica bars represent +SD from the mean (n=5).
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Fig. 3. Changes of ethylene contents in packages during
gtorage of lemongrass as influenced by dtorage tempera-
ture and film sources.
Vertica bars represent £SD from the mean (n=5).
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Fig. 4. The visud qudity and storege life of lemonglass in MA
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Fig. 5. Effects of storage temperature and film sources on the
chlorophyll @, b and total chlorophyll contents in lemon-
grass. Data were collected after storage, respectively”.
Vertica bars represent £SD (n=5) of total chlorophyll.
’See Fig. 4.
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