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The Study on Storage of Tomato in Zero-Energy Chamber
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Abstract

The study on storage of tomato (Lycopersicon esculentum) in zero-energy chamber by used two different
levels of water at 50 and 75 litres per days were drip-irrigated to moisten the sand in the chamber (200 x 150 x 68
cm.) compared with tomato was stored in refrigerator and room temperature. The results showed that, tomato was
stored at room temperature increased weight loss and rotting percentage higher than all treatments. In addition,
the firmness of tomato was stored at room temperature decreased faster than other treatments. However, the
tomato stored in zero-energy chamber at two different levels of water had storage life of 13.20 and 13.63 days,
respectively, non-significantly different with tomato that was stored in refrigerator had storage life of 14.00 days.
The tomato was stored at the room temperature had shortest storage life of 8.81 days.
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Table 1 Effect of water level on shelf-life of tomato stored in chamber, stored in refrigerator and at room

temperature

Treatments Shelf-life (Days)
T1(Refrigerator) 14.00"
T2(75 I/day) 13.63"°

3(50 I/day) 13.20°
T4(Room temperature) 8.81°
LSD 0.05 3.13

% CV 1.30
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Figure 1 Effect of water level on weight loss of

tomato stored in chamber, stored in refrigerator

and at room temperature
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Figure 2 Effect of water level on firmness of

tomato stored in chamber, stored in refrigerator

and at room temperature
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Figure 3 Effect of water level on rotting (%) of

tomato stored in chamber, stored in refrigerator

and at room temperature
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Figure 4 Average temperature at 2.00 pm in

chamber, refrigerator and at room temperature
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Figure 5 Average relative humidity (%) in chamber, refrigerator and at room temperature
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