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Effect of modified atmospheric packaging on fresh cut of carrot (Daucus carota L.)
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Abstract

Study on modified atmospheric packages for fresh cut of carrot (Daucus carota L.). The carrots were
transported from the Tung Luang, Chiangmai. The experiment was conducted at Maejo University. The mature
carrots were graded in uniform size, freedom from decay, insect and defect. The carrots were peeled, shred in
0.3-0.5cm thick and dipped in 100 ppm hypochlorite solution for 20 minutes. The 150 grams of carrot pieces were
placed in polyethylene bag and kept at 5°C 90-95% RH. Results showed the condition could extend shelf life for 1
month. Further experiment carrots were kept in active modified atmospheric packages at the ratio of nitrogen (N,):
carbon-dioxide (CO,): oxygen (O,) 90:5:5, 85:10:5, and 85:5:10, which compared nitrogen (100:0:0), carbon-
dioxide (0:100:0) and air. The carrots were examined within 10 days interval. The shredded carrot kept under
modified atmosphere of 90:5:5 and 85:10:5 could store for 2 months. The vitamin C, beta-carotene and total
soluble solids content were higher than the others treatment group. However, the color of shredded carrots were
decolorized, which the lightness (L*), hue angle and chroma were decreased during storage.
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Figure 1 Rotting score (a), %weight loss (b), carotene (c), vitamin C content (d), total soluble solids (e), L value (f),

hue (g), and chroma (h) of for fresh cut carrot which packed in modified atmosphere conditions during

stored at 5°C, 90-95%RH for 60 days.
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