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Abstracts

The research was investigated to determine the effect of organic acids or packaging methods (PA) either
alone or in combination on the quality of Aster scaber during storages. The Aster scaber was treated with or-
ganic acids and PA, and stored at different temperature (1 and 5°C). Total plate counts, weight loss, color
change, and sensory evaluation were evaluated. Both organic acid treatments, PA, and combined treatment
had little effect on the inhibition of total plate counts compared to the control (non-treatment). Organic acid
treatments showed less weight reduction compared to the control and nitrogen treated package had the least
weight reduction, but the combined treatments showed less weight reduction than organic acid treatments or
packaging method alone. Organic acid treatments were little different from the control on color change, but ni-
trogen packages had the least color change, whereas combined treatments were a little reduced, but little dif-
ferent compared to the control or nitrogen packages. The nitrogen packages showed better effects on the sen-
sory evaluation compared to other treatments and the results of sensory evaluation were consistent with that
of weight reduction and color change, but not in total counts. All these results showed better effects in 5°C
rather than 1°C.
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Fig. 1. Effect of organic acids on the total plate counts
of Aster scaber. #—®: Control (no wash), B—R: 0.1%
Lactic acid, A—2\: 1% Citric acid.
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Fig. 2. Effect of organic acids on weight loss of Aster
scaber. #—4: Control (no wash), B—M: 0.1% Lactic
acid, A—~\: 1% Citric acid.
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Fig. 3. Effect of organic acids on the color of Aster
scaber after 20 days storage. [1: Control (no wash), l:
0.1% Lactic acid, B: 1% Citric acid.
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Fig. 4. Effect of packaging on the total plate counts of
Aster scaber. —@: Air, B—MN: 100% N,, A—/\: O;:N,:
CO, (15:80:5).
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Fig. 5. Effect of packaging on the weight loss of Aster
scaber. —&: Air, B—M: 100% N,, A—~A: 0,:N,:CO,
(15:80:5).
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Fig. 6. Effect of packaging on the color changes of Asr-
er scaber after 20 days storage. 1 Air, Z: 100% N,, B:
0,:N,:CO, (80:15:5).
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Fig. 7. Effect of packaging on the changes in overall
score Aster scaber during the storage. ¢—&: Air, B—M:
100% N,, A—~: 0:N,CO, (15:80:5).
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Fig. 8. Combined effects of orgaic acids and pack-
aging on the total plate counts of Aster scaber during
storage. ¢—4: Control (no wash-air), MI—M: No wash-
100% N,, A—A\: 0.1% Lactic acid-100% N,, X—X: 1%
Citric acid-100% N,.
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Fig. 9. Combined effects of orgaic acids and pack-
aging on weight loss Aster scaber. —4#: Control (no
wash-air), B—M: No wash-100% N,, A—A: 0.1% Lac-
tic acid-100% N,, X—X: 1% Citric acid-100% N,.
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