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Effects of GRAS and Sucrose on Shelf life of Jasmine Flowers
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Abstract

Jasmine flower petals turn to brown color and wilt within one day after harvest. This study aimed
to extend storage-life of jasmine flower by using Generally Recognized as Safe (GRAS) chemical. The flowers
were sorted for uniformity and divided into 50 groups (each group = 100 gram). These 50 groups were
equally separated to 10 treatments which treated with differences of types and concentrations of 5 GRPS
namely 1) Citric acid concentration 30 and 40 mg/L 2) Carbonic acid concentration is 65,000 and 75,000
mg/L 3) Aluminium hydroxide 10,000 mg/L 4) CaCl, concentration 1,000 and 2,000 mg/L and 5) 8-HQC
concentration of 200 mg/L. The treated flower were air-died at 25°C before being packed in HDPE bags and
kept at 5°C for 12 days. Flower quality was recorded 3 days interval. All treatments cannot slowed down
the weight loss of jasmine flower. Citric acid at 30 mg/L with 5% sucrose and aluminium hydroxide 10,000
me/L with 5% sucrose slowed down the opening of flowers for 6 days which was slower than control group.
All treatments slightly affected to deterioration of jasmine petals color (L, a* and b*). The highest L values
of petals were detected on day 6 in all treatment.
Keywords: Jasmine flowers, GRAS, shelf life
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Figure 1 The bud storage and just opening stage of jasmine flowers.

G
n’nﬁmtﬁau’munmamanuva
lmmmiaﬁuvaamiamLaammﬂsuaqﬂaﬂwalmmﬂmimﬁ \iesanaenuey aumiammammmﬂu 5%
aelu 3 U maqmmﬂm LLG]@E]ﬂJJ”aLﬂ‘Uiﬂ“H’]W 9 ¥u n35U33T 6 waz 7 umiamaaumuﬂuawam 6.26 Way
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Uz 6.41% ANa1AU (Table 1)

Table 1 The percentage of weight loss of jasmine flower after dipping in the GRAS for 15 minutes and
stored at 5°C for 12 days.

Treatments Weight loss (%)
Oday 3days 6days 9days 12days
T1=Citric acid 30 mg/L + Sucrose 5% 0 6.82 6.54 6.96 6.95

T2=Citric acid 40 mg/L + Sucrose 5% 7.04 6.75 7.30 6.21

T3=Carbonic acid 65,000 mg/L + Sucrose 5% 6.73 6.83 6.98 6.46

Td=Carbonic acid 75,000 meg/L + Sucrose 5% 6.81 6.96 7.47 11.94

T5=Aluminium hydroxide 10,000 mg/L + Sucrose 5% 6.84 6.59 7.49 6.08

T6=Calcium chloride 1,000 mg/L + Sucrose 5% 6.50 1.27 6.26 7.64

T7=Calcium chloride 2,000 mg/L + Sucrose 5% 6.49 6.54 6.34 6.16

T8= 8-HQC 200 mg/L + Sucrose 5% 6.39 6.45 6.61 7.92

T9= Sucrose 5% 6.42 6.49 6.59 6.28

OO OO0 || |Oo|O

T10= Water sterilization 6.57 6.50 6.41 6.89

ﬂ’ﬁ‘U'\‘LPU'e]\iﬂE]ﬂ&I“a ‘WU'J']LﬂUiﬂ‘U'WM 6 ']‘L! ﬂﬁill’)ﬁ 1 LLau 5 anuy ’ﬁllﬂ’ﬁ‘U’TLlLQaEJu@EJ‘Wﬂﬂ 1.8 AYLLUU
mmaﬂmu 0-20% LQJBLV]EJUHUGUWWJ‘UF%JV] 9 ay 10 mmaas 2.1 llay 2.8 AZLLUY muamummu 20-40%
(Table 2)
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Table 2 The flower opening score of jasmine flowers dipped in the GRAS for 15 minutes and storage at
5°C for 12 days.

Flower opening score

Treatments
0 day 3days 6days 9days 12 days

T1=Citric acid 30 mg/L + Sucrose 5% 1.00a * 1.5a 1.8a 1.8ab 1.5a
T2=Citric acid 40 mg/L + Sucrose 5% 1.00a 1.4a 1.9abc 1.6a 1.4a
T3=Carbonic acid 65,000 mg/L + Sucrose 5% 1.00a 1.6ab 2.0abc 1.7ab 1.6ab
T4=Carbonic acid 75,000 mg/L + Sucrose 5% 1.00a 1.6ab 1.8ab 1.8ab 1.6ab
T5=Aluminium hydroxide 10,000 mg/L

+ Sucrose 5% 1.00a 1.5ab 1.8a 1.7a 1.5ab
T6=Calcium chloride 1,000 mg/L

+ Sucrose 5% 1.00a 1.6ab 2.0abc 1.8ab 1.6ab
T7=Calcium chloride 2,000 mg/L

+ Sucrose 5% 1.00a 1.7ab 2.0abc 1.9abc 1.7ab
T8= 8-HQC 200 mg/L + Sucrose 5% 1.00a 1.8bc 2.1c 1.8ab 1.8bc
T9= Sucrose 5% 1.00a 2.0c 2.1bc 1.9bc 2.0c
T10= Water sterilization 1.00a 1.9c 2.8d 2.1c 1.9c

CV. (a) = 14.1% CV.(b) = 9.8%
'Means within the same column followed by the same letter are not significant difference at
P=0.05 by DMRT

nswWasuArduasndunan (A1 L, a* waz b*)
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wuhdenuuansieiuvessses nansushwkarnssuds Tngagdlan +b meummimamm geMsiusn
12 Su usifl 9 Yu 550337 6 8 waw 10 fien b* anawdntes (Fisure 2)
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Figure 2 Effect of the GRAS on color changes (L, a* and b*) of jasmine petals color dipped in the GRAS
for 15 minutes and stored at 5°C for 12 days.
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