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Abstract

The changes of shelf life and physico-chemical quality of ten temperate herbs during
storage at 5°C (sweet basil 7 °C) were studied. It was found that these changes were related to
growing seasons. The shelf life of marjoram, sage, lemon balm, rosemary, mint and Italian parsley
were related to growing seasons. The longest shelf life of Italian parsley was grown in summer,
marjoram and mint that grown in rainy season had the longest shelf life, The herbs had the longest
shelf life in winter that were sage, lemon balm and rosemary. On the other hand, the shelf life of
thyme, tarragon, sweet basil and angelica were not related to the growing seasons. Moreover, the
results showed that the growing seasons had effect on physico-chemical quality of herbs during
postharvest. The most important physical quality change during storage was weight loss which

affected the shelf life and visual quality.

The analysis of phenolic compounds of ten temperate herbal crude extracts using
Folin-Ciocalteu colorimetric assay and antioxidant activity using 2,2’-diphenyl-1-picrylhydrazyl
(DPPH) radical scavenging activity assay (DPPH assay) of were conducted within 3 growing
seasons. The results showed that growing seasons had the different effect on phenolic compounds
and antioxidant activities which depend on type of herbs. Crude extract of rosemary had the highest
total phenolic content and antioxidant activity compared to these values obtained from other nine
herbal crude extracts. Furthermore, Crude extract of rosemary that grown in summer had the highest
total phenolic contents and antioxidant activity that were 9.43+0.34 and 25.96+0.76 mgGAE/gFW,

respectively. Moreover, total phenolic contents of 10 temperate herbal crude extracts grown in



summer, rainy and winter were related to their antioxidant activity with the correlation coefficient

(r) 0f 0.9177, 0.7998 and 0.8003, respectively.

Effects of active packaging on shelf life and physico-chemical quality of sweet basil,
rosemary and Italian parsley during storage at 5°C (sweet basil 7 °C) were studied. The herbs were
packed in Polyvinylchloride box (PVC box) then packed in active packaging type M1 (oxygen
transfer rate 10,000-12,000 ml/m’day) and M2 (oxygen transfer rate 12,000-14,000 ml/m’day).
Italian parsley was packed in active packaging type M1 and M2. The results showed that active
packaging type M1 and M2 extended the shelf life compared to those of the control herbs. Packing
in PVC box combined with M1 bag and M2 bag extended the shelf life of sweet basil up to 3 days.
Rosemary lasted 9 days longer when packing in PVC box combined with M1 bag. Italian parsley
shelf life was extended up to 9 days when packing in M2 bag (sig. 95%). The two type of active
packaging not only decreased weight loss in sweet basil, rosemary and Italian parsley but also

delayed vitamin C loss in Italian parsley.



