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Effect of Postharvest Treatments on Storage Quality of Buckwheat Sprouts

Hyun-Hee Lee, Seok-In Hong*, and Dongman Kim

Korea Food Research Institute

Abstract The storage quality of fresh buckwheat sprouts, as influenced by pretreatment and packaging within processing
steps, was investigated to establish appropriate postharvest handling treatment for the commodity. After harvest, the sprouts
were dipped in chlorine water (100 ppm), rinsed twice with clean water, pre-cooled with iced water, de-watered, and
packed in plastic trays. Sprout samples taken from each processing step were stored at 5°C for 6 days to measure quality
attributes. Viable cell counts of mesophilic aerobes and coliform bacteria were lower by about 1 log scale in the
postharvest treated samples compared to an untreated control, although the initial microbial reduction due to the postharvest
treatments was offset by cell growth during storage. All sprout samples showed a decrease of fresh weight by
approximately 4% after 6 days of storage. However, moisture and soluble solid contents were maintained at the initial
levels of the sprouts. No significant difference in surface color was observed among sample treatments. For sensory
properties including discoloration, wilting, decay, and visual quality, there were no significant differences among sample
treatments. The present results suggest that proper postharvest processing treatments can exert positive effects on extending

the shelf-life of fresh buckwheat sprout.
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Fig. 1. Microbial population of buckwheat sprouts after each
processing step. *LSD, ,,=0.28 log (CFU/g)
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Fig. 2. Changes in mesophilic aerobes (left) and coliform bacteria (right) of buckwheat sprouts treated with postharvest processing steps
during storage at 5°C for 6 days. Mesophilic aerobes: *LSD,,,=0.18 log (CFU/g), coliform bacteria: *LSD, ;<= 0.25 log (CFU/g)
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Fig. 3. Changes in gas compositions within PP trays of
buckwheat sprouts treated with postharvest processing steps
during storage at 5°C for 6 days.
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Fig. 4. Changes in flesh weight loss of buckwheat sprouts treated
with postharvest processing steps during storage at 5°C for 6
days.
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Fig. 6. Changes in Hunter L, a, and b values of buckwheat
sprouts treated with postharvest processing steps during storage
at 5°C for 6 days.
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Table 1. Changes in sensory characteristics” of buckwheat sprouts treated with postharvest processing steps during storage at 5°C for 6

days
Szg:;%e Treatment” Discoloration Wilting Decay Visual quality

Control 2.75a 2.50a 2.50a 6.88a

) Chlorine & rinsing 3.06a 3.13a 2.50a 6.75a
Hydrocooling 2.56a 2.50a 2.13a 7.50a
PP tray 3.44a 2.38a 2.56a 6.6%9a
Control 4.64a 4.43ab 4.57a 4.79ab

4 Chlorine & rinsing 5.00a 4.71a 4.86a 4.43b
Hydrocooling 421a 3.71ab 3.86a 5.36ab
PP tray 4.00a 3.14b 3.64a 5.86a
Control 5.13a 4.06b 4.40b 4.81a

6 Chlorine & rinsing 5.93a 5.25a 527a 4.00a
Hydrocooling 5.29a 5.00a 5.63a 4.73a
PP tray 5.10a 4.54ab 5.20a 4.93a

YValues are means of eight replicates at least. Means followed by the same letter within cells are not significantly different (p>0.05, Duncan’s
test). As the value increases from 1 to 9, the intensity of sensory characteristics increases.

JBuckwheat sprout samples were treated with 100 ppm sodium hypochlorite solutions, rinsed twice with tap water and iced water, and then packed
with different packaging materials to store at 5°C for 6 days. Control: no treatment after harvest.
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