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Abstract
Cilantro is a leafy vegetable commonly used for seasoning purpose that is highly perishable and has high
postharvest loss losing 1.03 ml water per gram per day. It is therefore an alternative method of storage is needed to
extend storage life of Cilantro. So, the research was carried out to study the effect of Modified Atmospheric Packaging
(MAP) on postharvest storage life of Cilantro at different storage conditions. The experiment was laid under Completely
Randomized Design (CRD) with ten treatments viz. open in tray along with 0, 5, 10 and 15 perforations (having pore size
5 mm) which are stored both in lab and Zero Energy Cool Chamber (ZECC) with three replications of each treatment
during March/April (2018) at the Institute of Agriculture and Animal Science (IAAS) Lamjung Campus. Cilantro bought
from market was packed in 250 gauge polyethylene bags, each bag was filled with 200 g Cilantro. Physiological loss in
weight (PLW), Chlorophyll content, Colour change and Decay are the parameters that were evaluated. Results revealed
that with the increase in number of perforation PLW was increased. Cilantro packed in MAP without perforation and
stored in ZECC had minimum PLW (0.75%), no decay development as well as minimum loss of chlorophyll (11.18%)
in comparison with Cilantro stored in lab at two days after storage. Decay percentage was however higher, greater
than 50% at 6 days after storage in ZECC. Polyethylene bags without perforation were observed to be best packaging
materials for extending storage life of Cilantro up to 4 days in ZECC followed by 2 days in lab.
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Introduction
Coriander (Coriandrum sativum L.) is commonly known as
Dhaniya in Nepal. Its green leaves are known as Cilantro. It is an
important culinary herb mainly used for seasoning. Coriander is
extensively grown in Nepal in allotment gardens and is also traded for
sale in the domestic market. Antioxidant [1], anti-mutagenic [2], antidiabetic [3] have been reported. In Nepal, it is grown on an area of
1,554 hectare producing about 11,504 tons of leaf per year. The main
Coriander producing districts includes Kailali, Kavre, Kachanpur,
Bara, Saptari, Dhading, Kathmandu, Makwanpur, Bhaktapur, etc. [4].
It possesses very high amount of ascorbic acid up to 160 mg per
100 gm [5] and has long prehistory of being used in folk medicine in
different civilizations [6]. Postharvest loss (PHL) of fruit and vegetables
can be as much as 30-50% of production [7]. In case of leafy vegetables,
rate of transpiration is higher as they are characterized by large surface
to volume ratio. The amount of water lost from Cilantro is 1.03 ml per
gram per day [8]. If more than 3% of the original fresh weight is lost by
leafy vegetables, they become unmarketable [9].
MAP is defined as ‘the packaging of a perishable product in an
atmosphere which has been modified so that its composition is other
than that of air’ [10,11]. Siddiqui and Dhua [12] reported MAP as a
technology that mitigates water loss due to high water vapour in the
bag. The deteriorative process occurring in harvested horticultural
produces is found to slow down by altering the gaseous composition
and amount of water vapour in the package [13]. Also, in MAP Low
Density Polyethylene (LDPE) film is highly preferred in packaging of
fresh fruits and vegetables due to its high permeability and softness
compared with High density polyethylene (HDPE) [14]. The main aim
behind this research is to study the effect of Modified Atmospheric
Packaging in the postharvest storage life of Cilantro stored under
different storage condition (lab and ZECC).

Methodology
Freshly harvested and marketed Cilantro was purchased from
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local market and was brought to the Horticulture lab of Lamjung
Campus where the present research work was carried out during the
year March/April (2018). Cleaning, sorting and removal of decayed
leaves were done before packaging. Postharvest storage of Cilantro
was done both at lab temperature and ZECC. The fresh Cilantro leaves
were then packed with 200 g weight in polyethylene (250 gauge having
dimension 36 cm × 25 cm with pore size 5 mm) bags with open in tray
along with 0, 5, 10 and 15 perforations which are stored in both lab
and ZECC in March/April (2018). Samples were weighed accurately
at zero (experiment set up day) and alternate days to collect data.
The experiment was laid in Single factor, Completely Randomized
Design (CRD) in combination of ten different treatments with three
replications. Relative Humidity (RH) and Temperature was measured
by ERMA in-out measuring instrument. Five treatments were stored
in ZECC (13.86 to 15.3ºC and 83 to 98% RH) and rest five were stored
in lab (20.15 to 22ºC and 63 to 65% RH). The stored samples were
analysed for Physiological loss in weight, Chlorophyll content, Colour
change and Decay parameters. The difference in weight between initial
and final weight was considered as physiological loss in weight and
percentage was calculated [15]. Chlorophyll content was ascertained
by chlorophyll meter as spad unit (Model: SPAD-502 PLUS, KONICA
MINOLTA SENSING, INC. Japan). Score was given for colour change
ranging from 1 (dark green) to 5 (full yellow). The decayed leaves were
separated on alternate days and weighed, and percentage of spoilage
was calculated as described by EI-Mougy et al. [16]. The data obtained
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for quantitative and qualitative parameters was analysed for statistical
significance by using 15th edition of GenStat.

Results and Discussion
Effect of packaging materials on postharvest storage of Cilantro
was found significantly different as depicted in Table 1.

Physiological loss in weight (PLW) %
At the end of 2 days after storage, maximum PLW was recorded in
T1 (open in lab) which is 32.44% followed by T2 (open in ZECC) which
is 7.5% while T7 (15 perforations in lab) recorded minimum PLW
(0.53%) followed by T8 (15 perforations in ZECC) which is 0.75% and
T10 (0 perforation in ZECC) which is 0.75% (Table 1). At the end of 4
days of storage maximum PLW was recorded in T2 (12.1%) followed
by T6 (10 perforations in ZECC) which is 2.01% while minimum PLW
was observed in T3 (5 perforations in lab) which is 0.51% followed by
T9 (0 perforation in lab) which is 0.73% (Table 1). At the end of 6 days
after storage maximum PLW was seen in T2 (8.76%) followed by T8
(1.53%) while minimum PLW was found in T9 (1.02%) (Table 1).
From above result it can be found that samples stored inside
ZECC has less PLW as compared to samples stored at lab. Presence of
perforations also had significance effect on PLW of Cilantro. Treatment
stored in polyethylene bags without perforations have comparatively
less PLW than polyethylene bags with perforations stored both inside
lab and ZECC. With the increase in the number of perforations the
PLW was found to be increased. The reason behind increase in weight
loss is due to higher permeability which influences respiration and
transpiration rate. These findings of increase in PLW are in accordance
with the observations of previous work done in different packaging
and storage conditions [17-20]. The higher percentage of weight loss in
lab condition and less in ZECC is also related to RH and temperature
surrounding the produce. ZECC is cooler and had high air humidity
than lab storage conditions, thereby can reduce moisture loss from the
packaged samples as observed by Samira et al. [21].

Chlorophyll content
At the end of 2 days after storage, maximum loss of chlorophyll
content was recorded in T4 (5 perforation in ZECC) which is 58.93%
followed by T6 (10 perforations in ZECC) which is 54.64% while
minimum loss of chlorophyll content was however recorded in T10 (0
perforation in ZECC) which is 11.18% followed by T7 (15 perforations
in lab) which is 12.86%. At the end of 4 days after storage maximum
loss of chlorophyll content was recorded in T7 (31.44%) followed
by T6 (30.31%) while minimum loss of chlorophyll content was
recorded in T9 (0 perforation in lab) which is 10.45% followed by T8
(15 perforations in ZECC) which is 11.14%. At 6 days after storage
maximum loss of chlorophyll was recorded in T8 (58.34%) followed
by T6 (47.69%) while minimum loss was however recorded in T10
(15.92%) which was followed by T9 (34.08%) (Table 1).
Treatments

Detail of Treatment

T1.
T2.
T3.
T4.
T5.
T6.
T7.
T8.
T9.
T10.

Open in lab condition
Open in ZECC
5 perforations in lab condition
5 perforations in ZECC
10 perforations in lab condition
10 perforations in ZECC
15 perforations in lab condition
15 perforations in ZECC
0 perforations in lab condition
0 perforations in ZECC
Table 1: Details of the treatment.

J Hortic, an open access journal
ISSN: 2376-0354

Loss of chlorophyll content in sample of Cilantro stored inside
ZECC was found comparatively lower than those sample stored in lab.
With the increase in the number of perforation the loss of chlorophyll
rises simultaneously with highest loss recorded in control condition
and lowest in zero perforations. The reason behind this might be due
to low O2 and high CO2 concentration in non-perforated polyethylene
bags and such amount of gases effects the ethylene production. Presence
of perforations fails to increase CO2 concentration and thus retards
the chlorophyll content. Also, when the temperature rises it tends to
increase in loss of chlorophyll content to great extent. These findings
of increase in loss of chlorophyll content with storage concur with the
previous work done by different researchers [22-25].

Decay %
At the end of 2 days after storage maximum decay (51.67%) was
seen in T1 (open in lab) while other treatment doesn’t show any sign of
decay during this very day. At the end of 4 days after storage maximum
decay (53.5%) was found in T3 (5 perforations in lab) which was
followed by T5 (10 perforations in lab) which is 51.33% while minimum
decay (1.93%) was seen in T10 (0 perforation in ZECC) followed by T8
(15 perforations in ZECC) which is 4.7%. At the end of 6 days after
storage maximum decay was recorded in T8 (64.60%) followed by T6
(10 perforations in ZECC) which is 62.50% while minimum decay was
recorded in T9 (0 perforation in lab) which is 38.89% followed by T2
(open in ZECC) which is 51.18%.
At 2DAS T1 (open in lab) has maximumly wilted and decayed while
other treatment had remained decay less. In comparison of ZECC, the
treatment stored in lab showed higher decay percentage at 4DAS. But
after six days of storage the samples stored in ZECC started to show
higher decay percentage than those samples stored in lab. With the
increase in days of storage, the samples stored in ZECC started showing
condensation inside the polyethylene bags. This might be due to the
reason that high air humidity and low O2 situation inside polyethylene
bags resulted in the accumulation of moisture, a by-product of
respiration thus leading to condensation which favours conducive
environment for growth of microorganisms to cause decay. Low O2
levels favours the fermentation process that might cause formation of
acetaldehyde resulting in off flavour compounds that enhance rotting
[26]. Also, water condensation inside the package is reported to occur
due to temperature fluctuation. The above-mentioned results that are
obtained on increased decaying concurs with the observations of earlier
research performed on different packaging and storage conditions [2729].
Different treatments had significant result in colour change
during several DAS. At 2DAS no colour change was observed in T2
(open in ZECC), T6 (10 perforations in ZECC), T8 (15 perforations in
ZECC), T9 (0 perforations in lab) and T10 (0 perforations in ZECC)
by retaining their dark green colour as such while T3 (5 perforations
in lab) had maximum loss of colour (yellowish-green) at this day. At
4DAS T2, T9 and T10 had similar change in colour (light green) while
T3, T4, T5, T6 and T7 had similar colour change (greenish-yellow).
And at the same day T8 had remained yellowish-green in colour. But at
6DAS T4, T6 and T8 had turned to full yellow in colour thus remaining
less desirable in purchasing by consumers. T2 and T10 had similar
change in colour (greenish-yellow) while T9 was more desirable by
remaining yellowish-green.
The reason behind retention of colour in ZECC may be due to
increase in concentration of CO2 and decreased in O2 level inside
the package which help in reduction of colour change of green leafy
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Treatments

2DAS

4DAS

6DAS

PLW%

Ch L%

Decay%

PLW%

Ch L%

Decay%

PLW%

Ch L%

Decay%

T1 (open in lab)
T2 (open in ZECC)
T3 (5 perforations in lab)
T4 (5 perforations in ZECC)
T5 (10 perforations in lab)
T6 (10 perforations in ZECC)
T7 (15 perforations in lab)
T8 (15 perforations in ZECC)
T9 (0 perforations in lab)
T10 (0 perforations in ZECC)

32.43a
7.50b
3.78c
2.28cd
3.49c
1.61cd
0.53d
0.75d
3.36c
0.75d

47.44bc
45.42c
29.13d
58.93a
35.50d
54.64ab
12.86ef
19.08e
18.54ef
11.18f

51.66a
0.00b
0.00b
0.00b
0.00b
0.00b
0.00b
0.00b
0.00b
0.00b

NE
12.06a
0.51d
1.50bc
0.83cd
2.01b
1.75b
1.50bc
0.73cd
1.74b

NE
17.68cd
19.89bc
25.89ab
30.61a
30.53a
31.44a
11.14d
10.45d
11.37d

NE
21.85b
53.50a
6.67cd
51.33a
7.50cd
50.51a
4.70de
9.60c
1.93e

NE
8.75a
NE
1.02b
NE
1.03b
NE
1.53b
1.02b
1.02b

NE
37.32c
NE
37.40c
NE
47.69b
NE
58.34a
34.07c
15.92d

NE
51.18b
NE
53.44b
NE
62.50a
NE
64.60a
38.89c
52.37b

CV%

21.2

12.7

17.7

17.3

21.6

10

15.3

5.7

4.8

GM

5.65

33.27

5.17

2.52

21

23.07

2.40

38.46

53.83

LSD (5%)
Sig.

2.03
**

7.21
**

1.55
**

0.74
**

7.79
**

3.96
**

0.65
**

3.86
**

4.62
**

Means separation in columns followed by same letter(s) are not significantly different at P=0.05
Note: NE means not evaluated as decayed completely. GM means Grand Mean. CV means Coefficients of Variation. LSD means Least Significant Difference. ** means
highly significant at 0.01%. Sig. means Significant.
Table 2: Effect of MAP on PLW%, Chlorophyll Loss% (Ch L%) and Decay% of Cilantro at two, four and six days after storage (DAS) in lab and ZECC at IAAS, Lamjung
during March/April (2018).
Treatments
T1 (open in lab)
T2 (open in ZECC)
T3 (5 perforations in lab)
T4 (5 perforations in ZECC)
T5 (10 perforations in lab)
T6 (10 perforations in ZECC)
T7 (15 perforations in lab)
T8 (15 perforations in ZECC)
T9 (0 perforations in lab)
T10 (0 perforations in ZECC)

2DAS

4DAS

6DAS

Change in colour

Change in colour

Change in colour

Light green
Dark green
Yellowish-green
Light green
Light green
Dark green
Light green
Dark green
Dark green
Dark green

NE
Light green
Greenish-yellow Greenish- yellow
Greenish-yellow
Greenish-yellow
Greenish-yellow
Yellowish-green
Light green
Light green

NE
Greenish-yellow
NE
Full yellow
NE
Full yellow
NE
Full yellow
Yellowish-green
Greenish-yellow

Table 3: Effect of MAP on Colour change of Cilantro at two, four and six DAS stored in lab and ZECC at IAAS, Lamjung during March/April (2018).

vegetables mainly from green to yellow because of chlorophyll
breakdown. This effect was documented on broccoli as well [30]. They
also stated that an increase in CO2 is more effective than a reduction
in O2 to slow down the colour change. Similar result of reduction of
colour loss was reported by Apeland [31] in Parsley. Also, the storage
temperature was found to affect in the colour change in vegetables. Low
temperature of ZECC favours more retention of colour as compared
to lab condition. With the elevation of temperature, chlorophyll and
green colour retards and thus more loss of colour occurs. Similar result
was reported by Koca et al. [32] in green peas. Green colour is due to
the presence of green pigment called chlorophyll. The control in loss of
chlorophyll by low O2 and elevated CO2 in many green tissues might
be due to effects of these gases on ethylene production [33] which
ultimately leads to senescence by losing the colour (Tables 2 and 3).

Conclusion
The effect of different treatment was significant for each of the
parameters tested. During the entire storage period, a maximum
of 32.44% PLW was observed in T1 (open in laboratory) while a
minimum (0.53%) was observed in T7 (15 laboratory perforations)
in the laboratory at the end of 2DAS. A maximum loss of chlorophyll
content (58.93%) was observed in T4 (5 perforations in ZECC) at 2DAS
and minimum (11.14%) in T8 (15 perforations in ZECC) at 4DAS
throughout the period of storage. Treatments that have decreased
by more than 50% are eliminated from experiment. The maximum
decay (64.60%) was detected in T8 at the end of 6DAS, while, except
T1 all other treatments remain less decreasing without any sign of
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development at 2DAS decay. Then after, minimal decay (1.93%) was
observed in T10 at the end of 4DAS throughout the research period.
Maximum retention of colour was observed in treatment stored in
ZECC up to 4 DAS. After 4 days, the zero-perforation treatment stored
at laboratory temperature retained more colour compared to other
treatment stored in ZECC.
This current research reported that Cilantro packed in MAP
without perforation and kept inside ZECC showed PLW minimum
compared to samples kept in the laboratory. Storing in lab (control)
will tend to increase the weight loss by more than 30% during 2nd day
of storage. The loss of chlorophyll content also tends to increase within
the laboratory temperature. In conclusion, the results of this study
showed that coriander packed in a 250-gram polyethylene bag without
Perforation proved to be the best material to extend the shelf life of
coriander up to 4 days in ZECC followed by less than 2 days in the
laboratory.
Acknowledgement
The author avails this opportunity to convey his deepest respect, gratitude,
sincere appreciation and immense indebtedness towards Institute of Agriculture
and Animal Science (IAAS) for giving such a platform to have this research
conducted. Also, author is highly accredited to his colleagues for their support and
constructive comments during entire research period and during preparation of this
article.

References
1. Darughe F, Barzegar M, Sahari MA (2012) Antioxidant and antifungal activity
of Coriander (Coriandrum sativum L.) essential oil in cake. Int Food Res J 19:
1253-1260.

Volume 5 • Issue 3 • 1000243

Citation: Panta R, Khanal A (2018) Effect of Modified Atmospheric Packaging on Postharvest Storage Life of Cilantro (Coriandrum sativum L.) Stored
Under Different Conditions. J Hortic 5: 243. doi: 10.4172/2376-0354.1000243

Page 4 of 4
2. Cortes-Eslava J, Gomez-Arroyo S, Villalobos-Pietrini R (2004) Antimutagenicity
of coriander (Coriandrum sativum) juice on the mutagenesis produced by plant
metabolites of aromatic amines. J Toxicol Lett 153: 283-292.

18. Roy JK, Khurdiya BL (1986) Studies on evaporatively cooled zero energy input
cool chamber for the storage of horticultural produce. Indian Food Packer 40:
26-31.

3. Eidi M, Eidi A, Saeidi A, Molanaei S, Sadeghipour A, et al. (2012) Effect of
coriander seed (Coriandrum sativum L) ethanol extract on insulin release from
pancreatic beta cells in streptozotocininduced diabetic rats. J Phytother Res
23: 404-406.

19. Negi PS, Roy SK (2004) Changes in β-carotene and ascorbic acid content of
fresh amaranth and fenugreek leaves during storage by low cost technique.
Plant Foods Hum Nutr 58: 225-230.

4. Monitoring, Evaluation and Statistics Division Agri Statistics Section (MoAD)
(2013) Statistical Information on Nepalese Agriculture. Singha Durbar,
Kathmandu: Agri-business Promotion and Statistics Division.
5. Prakash V (1990) Leafy Spices. CRC Press Inc, Boca Raton, Florida, US, PP:
114.
6. Sahib NG, Anwar F, Gilani AH, Hamid AA, Saari A, et al. (2012) Coriander
(Coriandrum sativum L.): A potential source of high-value components for
functional foods and nutraceuticals- A Review. J Phytother Res 27: 18-21.
7. Van Gogh JB, Van Der Sluis AA, Soethoudt JM (2013) Feasibility of a network
of excellence postharvest food losses: Combining knowledge and competences
to reduce food losses in developing and emerging economies. P: 128.
8. Cantwell MI, Reid MS (1993) Postharvest physiology and handling of fresh
culinary herbs. J Herbs Spices Medicinal Plants 1: 93-127.
9. Ben-Yehoshua S, Rodov V (2003) Transpiration and water stress. In Bartz JA,
Brecht JK (Eds.), Postharvest physiology and pathology of vegetables. (2nd
edn), Marcel Dekker, New York, pp: 111-159.
10. Hintlian CB, Hotchkiss JH (1986) The safety of modified atmosphere packaging:
a review.
11. Coles R, McDowell D, Kirwan MJ (2003) Food packaging technology. CRC
Press.
12. Siddiqui MW, Dhua RS (2009) Standardization of ethrel treatment for inducing
ripening of mango var. “Himsagar”. Proceedings of International Conference on
Horticulture (ICH-2009), Bangalore, Karnataka, India. pp: 1641-1648.
13. Sandhya LWT (2010) Modified atmosphere packaging of freshproduce: Current
status and future needs. J Food Sci Technol 43: 381-392.
14. Somjate S (2006) Packaging and transportation of fruits and vegetables
for better marketing. In: APO 2006 Postharvest Management of Fruit and
Vegetables in the Asia-Pacific Region. Asian Productivity Organization (APO)
and FAO. pp: 15-22.
15. Karki DB (2005) Effect of harvesting state on the quality of tomato (Lycopersicon
esculentum Mill. cv. Avinash-2, Hybrid). Tribhuvan University J 25: 141-147.
16. El-Mougy S, Abdel-Kader M, Aly H (2012) Effect of a new chemical formula on
postharvest decay incidence in citrus Fruit. J Plant Protect Res 52: 156-164.
17. Koraddi V (2005) Methods of storage of vegetables in the refrigerator at
household level. University of Agricultural Sciences, Dharwad (Karnataka).

J Hortic, an open access journal
ISSN: 2376-0354

20. Reddy JB, Bharati P, Naik KR, Chimmad BV, Itagi SK, et al. (2013) Effect
of packaging materials on shelflife of minimally processed rajagira leaves
(Amaranthus paniculatus). Karnataka J Agric Science 26: 285-287.
21. Samira K, Woldetsadik K, Workneh TS (2013) Postharvest quality and shelf life
of some hot pepper varieties. J Food Sci Tech 50: 842-855.
22. Rai DR, Narsaiah K, Bharati DK, Reddy PMK, Brar SS (2009) Modified
atmosphere packaging of minimally processed cabbage. J Food Sci Technol
46: 436-439.
23. Abe K, Watada AE (1991) Ethylene absorbent to maintain quality of lightly
processed fruits and vegetables. J Food Sci 56: 1589-1592.
24. Bolin HR, Huxsoll CC (1991) Effect of preparation procedures and storage
parameters on quality retention or salad-cut lettuce. J Food Sci 56: 62-67.
25. Moretti CL, Washington LV, Silva, Aravjo AL (2000) Quality attributes and
carbon dioxide evaluation of bell peppers as affected by minimal processing
and storage temperature. Proceedings of Fla. State Horticultural Society 113:
295-296.
26. Kaur C, Kapoor HC (2000) Minimal processing of fruits and vegetables. Indian
Food Packer pp: 156-164.
27. Kablan T, Navery RK, Koussemon M, Oule MK (2008) The effects of different
storage temperatures on the quality of fresh bell peppers (Capsicum annuum
L.). Agric J 3: 157-162.
28. Nath A, Bidyut CD, Paul D, Misra LK (2010) Ambient storage of capsicum
(Capsicum annuum L.) under different packaging materials. Bioinfolet 7: 266-270.
29. Nyanjage MO, Nyalala SPO, Illa AO, Mugo BW, Limbe AE, et al. (2005)
Extending post-harvest life of sweet pepper (Capsicum annum L.) ‘California
Wonder’ with modified atmosphere packaging and storage temperature. Agric
Tropica ET Subtropica 38: 21-28.
30. Barth MM, Kerbel EL, Perry AK, Schmidt SJ (1993) Modified atmosphere
packaging affects ascorbic acid, enzyme activity and market quality of broccoli.
J Food Sci 58: 140-413.
31. Apeland J (1971) Factors affecting respiration and color during storage of
parsley. Acta Hort 20: 43-52.
32. Koca N, Karadeniz F, Burdurlu HS (2007) Effect of pH on chlorophyll
degradation and colour loss in blanched green peas. Food Chem 100: 609-615.
33. Beaudry RM (1999) Effect of O2 and CO2 partial pressure on selected
phenomena affecting fruit and vegetable quality. Postharvest Biol Technol 15:
293-303.

Volume 5 • Issue 3 • 1000243

