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‘Pakwan Ban’ (Saurepus androgynus (Linn) Merr. cv. Thongpapum) is a leafy vegetable,
containing high nutritional values. A consumed part is the young shoot, causing a rapid
wilting by a day after hrarvest under ambient conditions. High relative humidity (RH) at 90
+ 4% combined with 13 °C reduced weight loss, responsible for extending the storage life
upto 3 days. However 5 °c or20 °C hydrocooling for 1 min did not affect to the quality
and storage life, compared to non—hydrocool‘ing treatmemt, when stored at 13 °C and 90 +
4 % RH. Storage in modified atmosphere packaging (MAP) with sealed PE bags well
maintained freshness of stored ‘Pakwan Ban’ shoots, but there were a lot of young leaves
dropped during storage. Accumulation of C,H, in containers either from its biosynthesis or
from exogenous treatments induced drops of young leaves, although the accumulation did
not affect leaf colour changes or other quality attributes. Keeping in sealed PE bags under
initial 5 % O, or CO,reduced the leaf drop and extended the storage life. However the
proper storage treatment was the treatment of ‘Pakwan Ban’ shoots kept in sealed PE bags

with ethylene absorbent which could extend the storage life more than 15 days.





