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STORAGE
EI-Bassiouny, Rawia E.!.
Vegetable Handling Department, Horticulture Research Institute,
Agriculture Research Center, Giza.

ABSTRACT

The effects of different packages and modified atmosphere packaging, MAP,
on the keeping quality of green bean pods stored at 7'C were determined. A new
polyethylene sealed package, which is made in Egypt, retained the best quality among
the various imported packages that were included in the experiment. Ti,e oniy
disadvantage of the new package was the unacceptable odor as storage exceeded 10
days. The stretch film and polyethylene lining were second and third best. Further,
while the perforated poly propylene packages were inferior to the above mentioned
packages, they were superior to the bulk loose package, which was the worst, by far.
On the other hand, to avoid the unacceptable odor associated with prolonged storage,
macro perforated polyethylene films of numerous pin holes were used in a subsequent
experiment and were successful in maintaining green beans quality due to
atmosphere modification (passive). besides having the added advantage of
maintaining the high relative humidity necessary to avoid wilting during postharvest
handling.
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INTRODUCTION
Green beans, known also as snap beans ( Phaseo/us vulgaris L.),

are the second largest Egyptian vegetable crop grown for local consumption
and export (Ministry of Agriculture and land reclamation data). There is a
year-round foreign trade in Egyptian fresh beans, which are highly prized in
Europe. The foreign demand for snap beans has increased the importance of
postharvest handling and quality maintenance. Green beans are harvested at
an immature developmental stage, have a high respiration rate and a short
storage life, only 7-10 days at 5 - 8'C (Watada and Morries, 1966; Ryall and
Lipton, 1979; Hardenburg et a/., 1986; Snowdon. 1992; Cantwell and
Kasmire, 2002).

Deterioration of quality attributes commonly occurs during
postharvest handling of the fresh product. Weight loss is cumulative and
generally linear with time in storage, the increase in limpness and shrivelling
and subsequently the loss of crispness follow weight loss of green beans

. (Sistrunk et al., 1989; Trail et a/., 1992; Jimeneze et a/" 1998). The most
obvious indicator of beans quality is color, which changes from a desirable
bright green to an objectionable yellowish color (Trail et a/., 1992; Cano et a/.,
1997). Measurements of the tristimulus l*, a* and b* have given indication of
the quality of snap beans (Pomeranz and Meloan, 1978; Francis, 1980;
Clydesdale, 1991; Trail eta/., 1992; Mekwatanakarn and Richardson, 1994).










































