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Comparison of Storability of Radish Sprouts According
to Simulated Distribution Temperature Conditions
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Abstract. The temperature fluctuations was investigated in cold distribution chain of radish sprout, typi-
cal of commercial practice. Although the temperature of distribution chain was maintained below 5°C in pre-
cooling and packaging steps, and 10°C in transporting, temperature of loading step increased up to 18°C at
market. Based on this investigation, the simulated cold distribution conditions were consisted of precooling
and packaging step; 5°C for 12 hours and transporting and loading steps; 5°C, 10°C, 20°C and 30°C for 6
hours, and storage and market steps; 5°C and 10°C for 17 days. The radish sprouts were cultivated at 25°C
and dark condition for 5 days and placed in light condition for greening. They were packaged by 25 um
ceramic film after precooling for 6 hours in 5°C. The fresh weight loss and visual quality of radish sprout
decreased with the increase of the temperature in transporting and loading steps. The carbon dioxide content
of packages increased, but the oxygen content decreased rapidly in 1day after storage, as the temperature of
transporting and loading steps increased. The ethylene content in packages increased fastest in higher tem-
perature of transporting and loading steps treatment, and showed highest in 5°C-30°C-10°C treatment (tem-
perature of precooling and packaging steps for 12 hours - temperature of transporting and loading steps for 6
hours - temperature of storage step for 14 days) followed by 5°C-20°C-10°C treatment. The high tempera-
ture of transporting and loading steps resulted in deterioration qualities and atmosphere conditions in pack-
ages of sprout. These results suggested that the temperature fluctuation in distribution should influence the
shelf-life of radish sprouts, even thought the periods of fluctuation was just 6 hours.
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Fig. 1. The distribution conditions of sprout products 2007.
09. 13-14.
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Fig. 2. The change of weight loss of radish sprout con-
trolled different circulation conditions (precooling tem-
perature - loading and transporting temperature - storage
temperature). Vertical bars represent =SD of the means
(n=4).
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Fig. 3. The change of carbon dioxide content in packages
with radish sprout controlled different circulation condi-
tions (precooling temperature - loading and transporting
temperature - storage temperature). Vertical bars repre-
sent £SD of the means (n=4).
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Fig. 4. The change of oxygen content in packages with rad-
ish sprout controlled different circulation conditions (pre-
cooling temperature - loading and transporting temperature -
storage temperature). Vertical bars represent £SD of the
means (n=4).
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Fig. 5. The change of C,H, content in packages with radish
sprout controlled different circulation conditions (precool-
ing temperature - loading and transporting temperature -
storage temperature). Vertical bars represent =SD of the
means (n=4).
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Fig. 6. The visual quality of radish sprout controlled differ-
ent circulation conditions (precooling temperature - load-
ing and transporting temperature - storage temperature).
Vertical bars represent SD of the means (n=4). *Visual
quality was evaluated on a 1~5 scale (1=worst, 3=moder-
ate, 5=excellent).
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