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Abstract

The effects of packaging materials and storage temperature on the quality of dried lotus roots (NelumbenuciferaG.)
were studied during 330 days of storage. Using four commercial types of packaging, (PE [polyethylene] film bags,
PP [polypropylene] film bags, gunny roll, and paper bags), and four different storage temperatures (-5, 0, 10, and
20°C), changes in moisture content, hardness, color, and sensory qualities of dried lotus roots were investigated.
The moisture contents of dried lotus roots stored in PE and PP film bags were higher than those of roots stored
in gunny and paper bags. A major difference in moisture content was apparent when roots stored in gunny bags
and paper bags were compared. Hue angle values were stable in roots stored in gunny and paper bags at all temperatures.
Hardness decreased slightly with increased storage time in PE and PP film bags. Decay rate and marketability
of roots stored in PE and PP film bags at -5C were acceptable. The results showed that dred roots packaged
with PE and PP were stable in quality, in contrast to roots stored in gunny and paper bags.
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Fig. 1. Changes in moisture content of dried lotus root (Nelumbo nucifera G.) stored by packaging materials and different storage
temperatures. PE, Polyethylene ; PP, Polypropylene.
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Fig. 2. Changes of hardness of dried lotus root (Nelumbo nucifera G.) stored by packaging materials and different storage temperatures.
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Fig. 3. Changes of hue angle values of dried lotus root (Nelumbo nucifera G.) stored by packaging materials and different storoge

temperatures.
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Fig. 4. Changes in quality of dried lotus root (Nelumbo nucifera G.) stored by packaging materials and different storage temperatures
after 330 days.
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