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Effect of Plastic Type and Packing Method on Hydroponic Vegetables During Storage
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Abstract

Nowadays, trend of hydroponic marketing has been increased as can be seen from the widespread of
hydroponic vegetable sale in many supermarkets. Consumers concern about health and environment, more and
more. Hence, hydroponically grown vegetables is the good one option for consumers. Maintaining quality and
freshness of vegetables is an important key before reaching the consumers. The aims of this research was to
monitor the quality of hydroponic vegetable by being kept in two temperature (4 and 10°C), and packed in two
plastic types (LDPE 2 and FF 3). The vegetables were treated as with and without cutting root. The amount of O,
and CO, in these plastic bags were measured during storage. The physical appearance of hydroponic vegetable
during storage was monitored by using the four-level chart. The weight loss was examined during storage as well.
The results showed that sample was better kept at 4°C, which could extend the shelf life of the sample for 21
days. Overall, the vegetable kept in FF 3 bag had better quality than in LDPE 2. The sample with cutting root had
better quality during storage.
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Figure 1 Gas composition (CO, and O,) in plastic bags kept at 4 and 10°C.
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Figure 2 Four-level chart represents the physical appearance of hydroponic vegetable during storage.
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Figure 3 Level of physical appearance (a) and weight loss (b) of hydroponic vegetable during storage for 11
days.
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