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Effects of Hydrocooling on Physiological Changes and Quality of Kailaan
(Brassica oleraceae var. alboglaba)
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Abstract
Effect of hydrocooling (1,5 and 10 °C) on physiological changes and quality of Kailaan (Brassica
oleraceae var. alboglaba) was studied during storage at 10 °C. Before treatment, the marketability Kailaan were
collected for uniformity size and undefect. At 2 days interval, sample was taken to measure the respiration rate,
ethylene production, color change, chlorophyll content and the activity of chlorophyllase. As indicated in the
result, hydrocooling at 1 °C could delay rate of respiration, ethylene production, color and chlorophyll change and
the activity of chlorophyllase better than that of control (non-hydrocooling) and the other temperature of

hydrocooling treatment.
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Figure 1 Respiration rate and ethylene production of kailaan after hydrocooling with water at 1
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the kailaan temperature reached 10 °C and during 10 days of storage at 10 °C.
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Figure 2 Lightness (L) and b values of of kailaan after hydrocooling with water at 1 5 and 10 °C until the kailaan

temperature reached 10 °C and during 10 days of storage at 10 °C.
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Figure 3 Chlorophylly content and chlorophyllase activity of kailaan after hydrocooling with water at 1 5 and 10 °C

until the kailaan temperature reached 10 °C and during 10 days of storage at 10 °C.
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