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Fig. 2. Changes in respiration rate with temperatures for coba.
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Table 1. Changes of temperature during precooling of coba measured on different

point.
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Note: .1,2,3,4 without shell; 5,6,7,8 with shell.
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Fig. 4. Effect of different treatments on water loss for different storage
temperature of coba.
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Studies on the Postharvest Physiology
and Preservation Teéhnique of Coba

(Zizania Latifolia Turcz)
Tsan-ru Chang, Fang-shin Liao

Summary

An ekperiment to study on the postharvest physiology and preservation
technique of coba (Zinania Latif"olia Turcz) cultivar Red-shell was carried out in
Téipei from 1986 to 1988. Changes of respiration rate, water loss, total sugar
content, crude fiber and color were tested at _29°12°C and 5°%1°C. At high
temperature (20°C), respiration rate reached 290 ml/kg/hr 8hrs after harvest,
water loss was up to 11.9%, total sugar content decreased very little change in
crude fiber, and color turned to brown. Shelf life was about 3 days; at low
temperature (5°C), respiration rate was only 37 ml/kg/hr, water loss was low at
0.1%, just slowly reduced in total sugar content and crude fiber, also still
maintained the good color. Shelf life was about 20 days. Precooling was made by
hydrocooling, the changes of central temperature were measured; it was shown
that 21 minutes was required for coba with shell and 12 minutes for coba without
shell. To keep good quality, coba is needed to be precooled; wrapped with
plastic film and preserved in low temperature. In addition, hypobaric storge for

about 30-40 days, could also maintain good quality.




