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ABSTRACT

The objective of this study was to evaluate the different storage conditions on seed and oil
quality of perilla. The perilla seeds were collected from 2 main cultivated area in Baan Na Wai,
Chiang Dao district, Chiang Mai province. The experimental design was Split plot design in CRD.
The main plot was storage duration (0, 30, 60, 90, 120, 150 and 180-days) whereas, the sub plot
were storage methods. The seed storage conditions consisted of 6 treatments which were; stored in
the fabric bag at 25 °C (control); double-layer plastic bags and aluminum foil bags at constant
temperatures at 4 and 25°C and double-layer plastic bags at -15°C. Before and after storage, the
seed were sampled and determined seed qualities, crude fat, unsaturated fatty acid and
malondialdehyde content as thiobarbituric acid (TBARS) value. The result showed that storage
duration, storage condition and the interaction between them significantly affected on seed moisture
content, germination and seed vigor. Before storing, perilla seed sample from 2 cultivated areas
contained moisture of 7.4 and 6.9 percent, respectively. After storing for 60 — 180 days, the
moisture content of perilla seeds stored in the fabric bag at 25 °C were changed with storage
duration and significantly different from other methods. Seed moisture of all treatments except
control was unchanged during 60-180 days of storage. Moreover, storing seed in fabric bag
significantly decreased seeds germination and seed vigor after storage for 60-180 days. The average
of seed germination before storage were 85 and 89 percent, respectively. After 60 days, the seed

germination decreased to be less than 60 percent and after that become to 0 percent during 120-150



days. The seed stored in double-layer plastic bags at 4 °C was the best condition which can maintain
the seed quality both germination and vigor while packing in double-layer plastic bags at 25 °C can
keep high seed vigor for only 60 days whereas the temperature 4 and -15 °C maintained medium
seed vigor throughout the storage duration (180 days). From chemical analysis, it was found that
storage duration, conditions and the interaction between them had significant effect on crude fat
content. Before storage, crude fat content of perilla seed from both cultivated area were 38.3 and
40.5 percent, respectively. After storing in the double-layer plastic bags at 25 °C for 180 days, the
amount of crude fat slightly changed to 40.31 and 40 percent. Perilla seed, collected from 1" area,
consisted of unsaturated fatty acid (e.g. alpha linolenic acid, C 18:3 cis-9-12-15; linoleic acid, C
18:2 cis-9-12; and oleic acid, C 18:1 cis-9) were 50.68, 23.21, and 12.05 percent, respectively.
Whereas, unsaturated fatty acid seed collected from another area were 50.22, 20.79 and 7.79
percent, respectively. Amount of the unsaturated fatty acid were changed in seed stored in
aluminum foil bags at 25°C which the value of 1" area were 51.31, 23.59 and 12.28 percent,
respectively while another area were 51.73, 22.27 and 10.28 percent. In addition, malondialdehyde
content of both area were 0.52 and 0.65 mg MDA kg_], respectively. The TBARS results showed
that storing in double-layer plastic bags at4 °C lead to the higher rate of average amount of

malondialdehyde 1.54 and 1.91 mg MDA kg .



