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Abstract: 

 

Green leafy vegetables are rich in vitamins and minerals therefore are an important  part 

of Indian diet. It is consumed by all sections of society. They are highly perishable in 

nature and records around 25% of post-harvest loses every year. Therefore it is required 

to be stored in proper condition to extend its shelf life. This study was done to assess the 

effect of storage and packaging on Indian Beet Spinach (Beta vulgaris cv. Pusa Bharati) 

leaves for retention of its functional properties. The crop was packaged in Low Density 

Polypropylene (LDPE; perforated and non-perforated) and banana leaf and stored further 

in three different storage condition- ambient (16±0.77°C, RH 49-53%), zero energy cool 

chamber (12.16±0.66°C, RH 92-95%) and cold storage (8.95±0.785°C, RH 85-89%) for 

9 days. The quality parameter including physiological weight loss (PLW), firmness, total 

soluble solids (TSS) and organoleptic properties as well as functional properties such as 

ascorbic acid, total carotenoids and chlorophyll content were estimated at regular interval 

for 9 days. The results revealed that quality deterioration is lower in ZECC without 

packaging with shelf life of 6.5 days followed by cold chamber with 5 days and ambient 

condition with 2 days. ZECC showed the least PLW having good firmness and texture 

and also lower reduction in TSS, acidity, ascorbic acid and carotenoid was recorded in 

ZECC during the period of the experiment. Extending shelf life through ZECC, a low 

cost storage system can provide nutrition to underprivileged and undernourished 

individuals that cannot consume costly nutrition supplement. The results also revealed 

among all the combination of packaging and storage conditions, LDPE (non-perforated) 
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in cold chamber showed least deterioration in quality and functional properties in 

comparison to other treatments. 
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