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Effects of GRAS and Sucrose on Shelf life of Jasmine Flowers
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Abstract

Jasmine flower petals usually turned brown and wilted within one day after harvest. This study aimed
to extend the storage-life of jasmine flower by using generally recognized as safe (GRAS) chemicals. The
flowers were sorted for uniformity. 100 jasmine flowers were selected to be of similar size and weight,
approximately 26-28 grams per treatment. The jasmine flowers were dipped in 5 dilution GRPS solution
including 30 and 40 mg/L citric acid(C4HgO5), 65 and 75 ¢/L carbonic acid (H,COs), 10 ¢/L aluminium hydroxide
(Al (OH)5), 1 and 2 ¢/L calcium chloride (CaCl,) and 0.2 ¢/L 8-hydroxyquinoline citrate (8-HQC). The treated
flower was air-died at 25°C before being packed in high density polyethylene (HDPE) bags and kept at 5°C for
12 days. Flower quality was recorded 3 days interval. All treatments cannot delay the weight loss of jasmine
flower. 30 mg/L citric acid with 5% sucrose and 10 ¢/L aluminium hydroxide with 5% sucrose delayed flower
opening for 6 days which were less than the control group. All treatments slightly affected to deterioration of
jasmine petals color (L*, a* and b*). The highest L* values of petals were detected on day 6 in every
treatment.
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Figure 1 The bud storage and just opening stage of jasmine flowers.
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Tablel The percentage of weight loss and opening score of jasmine flower after dipping in the GRAS for 15

minutes and stored at 5°C for 12 days.

Treatments Weight loss (%) Flower opening score (days)
0 3 6 9 12 0 3 6 9 12

day days days days days day days days days days
682 654 696 695 1.00a' 1.5a 18a  1.8ab  1.5a
7.04 675 730 @ 6.21 1.00a  1.4a  1.9abc 1.6a 1.4a
6.73 683 698 6.46 1.00a 1.6ab 2.0abc 1.7ab  1l.6ab
681 696 747 1194 1.00a 1.6ab 1.8ab 1.8ab  1l.6ab
6.84 659 749 6.08 1.00a 1.5ab 1.8a 1.7a 1.5ab
6.50 727 6.26 764 1.00a l.6ab 2.0abc 1.8ab 1l.6ab
6.49 654  6.34 6.16 1.00a 1.7ab 2.0abc 1.9abc 1.7ab
639 645 6.61 7.92 1.00a  1.8bc 2.1c 1.8ab  1.8bc
642 649  6.59 6.28 1.00a  2.0c 2.1bc 1.9bc 2.0c
657 650 641 689 1.00a 1.9c 2.8d 2.1c 1.9¢

30 g/L C4H1oOg +5%Sucrose
40 g/L C¢H,4Og +5%Sucrose
65 ¢/L H,CO5 +5%Sucrose
75 g/L H,CO; +5%Sucrose
10 ¢/L AUOH) 5 +5%Sucrose
1 ¢/L CaCl,+Sucrose 5%

2 ¢/L CaCl,+Sucrose 5%
0.2 ¢/L 8-HQC +Sucrose 5%

5%Sucrose

O O O O O O O o o o

water sterilization
CV. (a) = 14.1% CV.(b) = 9.8%

"Means within the same column followed by the same letter are not significant difference at P= 0.05 by
DMRT
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