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Abstract

The objective of this experiment was to study the effects of calcium carbonate (CaCOs) on browning appearance in
jasmine flower after harvest. The experiment was arranged in a Completely Randomized Design (CRD) by using
CaCO3 at four concentrations (0.1, 0.3, 0.5 and 0.7%) compared with untreated control with four replications. Jasmine
flowers were dipped in different CaCO3 concentrations for five min, and then packed in polypropylene plastic bag,
stored at 1042 °C. The experiment was carried out during December, 2013 to May, 2014 at the Laboratory of Division
of Agricultural Technology, Faculty of Technology, Mahasarakham University. The appearance, contents of phenolic
compound and quinone, and shelf life were recorded. The results revealed that jasmine flower soaked with 0.1%

CaCO3 showed the minimum browning level and had the longest storage life of ten days.
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Table 1 Level of browning appearance of jasmine after dipping in different CaCO3 solution

Level of browning appearance (%) at different storages (days)

Treatment

2 4 6 8
Control 11.25 21.25b" 50.00b 85.00a
CaCO, 0.1% 7.50 13.75¢ 30.00c 53.75b
CaCO, 0.3% 12.50 25.00ab 67.50ab 90.00a
CaCO, 0.5% 12.50 27.50a 80.00a 100.00a
CaCO, 0.7% 13.75 23.75ab 80.00a 95.00a
F-test ns * > *
LSD - 1.963 6.291 5.728
C.V. (%) 36.38 17.65 20.44 13.52

YLetters within columns indicate least significant differences (LSD) at ** p < 0.01

ns = not significant
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Table 2 Phenolic contents of jasmine after dipping in different Ca003 solution

J Sci Technol MSU

Phenolic contents (mg/100 gFW) at different storages (days)

Treatment
2 4 6 8
Control 18.35ab" 18.27ab 17.97 17.94
CaCO, 0.1% 13.31c 13.86¢ 14.85 15.12
CaCO, 0.3% 15.33bc 15.31bc 18.04 18.35
CaCO, 0.5% 18.23ab 17.89abc 17.56 16.12
CaCO, 0.7% 21.50a 20.79a 20.19 19.19
F-test > * ns ns
LSD 1.107 1.445 - -
C.V. (%) 12.77 16.78 23.24 27.39
Letters within columns indicate least significant differences (LSD) at * p < 0.05 and ** p < 0.01
ns = not significant
Table 3 Quinone contents of jasmine after dipping in different CaCO3 solution
Quinone contents (gFW) at different storages (days)
Treatment
2 4 6 8

Control 0.2705ab" 0.2617ab 0.2493a 0.1825
CaCO, 0.1% 0.2300b 0.2110b 0.1978b 0.1673
CaCO, 0.3% 0.2648b 0.2302b 0.2006b 0.1773
CaCO, 0.5% 0.2582b 0.2463b 0.2136b 0.1928
CaCO_ 0.7% 0.3219a 0.3013a 0.2655a 0.1825
F-test * * > ns
LSD 0.018 0.018 0.011 0.007
C.V. (%) 13.90 14.42 10.87 7.83

"Letters within columns indicate least significant differences (LSD) at * p < 0.05 and ** p < 0.01

ns = not significant
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Table 4 Shelf life of jasmine after dipping in different CaCO3 solution

Treatment Shelf life (days)
Control 6.75b"
CaCO, 0.1% 10.00a
CaCO, 0.3% 7.50b
CaCO, 0.5% 7.00b
CaCO, 0.7% 6.00b

F-test **

LSD 0.512
C.V. (%) 13.75

YLetters within columns indicate least significant differences (LSD) at ** p < 0.01
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