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Effect of Nutrient Supply Cut-off Periods Before Harvest
on Sorability of Chicon
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Abstract. This study was conducted to find out the effect of cut-off period (O hour, 3 hours, 6 hours,
12 hours, and 24 hours) to supply nutrient solution for chicon forcing at that was predrying treatment on the
storability of chicon. The cut-off treatment increased dry matter rate, respiration rate, and ethylene produc-
tion rate. The dry matter rate of chicon increased, as the cut-off period increased, but the respiration rate and
ethylene production rate of chicon was highest in 12 hours and 6 hours cut-off treatment, respectively, and
then their rates decreased, as the cut-off period prolonged. The weight loss at cut-off 6 hours treatment was
lower than other trestments during 10°C storage temperature. The cut-off 6 hours treatment showed higher
carbon dioxide and oxygen concentration in 10,000 cc/m?day/atm oxygen permeability film package dur-
ing storage period than control and showed a little predrying effect but was not statistically significant. At 4"
day, the ethylene concentration reached higher than other storage day and after that decreased but was not
statistically significant. The quality of chicon for 3 hours, 6 hours, 24 hours cut-off treatments on storability
showed higher than other treatments, accordingly. The 6 hours cut-off treatment showed the inhibited effect
of the degree of browning of chicon cutting plane. The effect of 6 hours cut-off treatment on storability of
chicon showed proper predrying effect, reduced moisture loss and browning inhibition apparently during
10°C storage.
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Fig. 1. Dry matter rate of chicon that prepared cut-off the
water treatment: the durations were 0 hour, 3hours,
6 hours, 12 hours, and 24 hours. Verticd bar represents
+ SE of themeans (n=5).
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Fig. 2. Changes of respiratory rate and ethylene production rate of chicon that prepared cut-off the water trestment (the dura-
tions were 0 hour, 3 hours, 6 hours, 12 hours, and 24 hours) at 20°C before MA storage. Vertical bar represents + SE of the

means (n = 5).
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Fig. 3. Firmness of leaf of chicon that prepared cut-off the
water treatment: the durations were O hour, 3 hours, 6 hours,
12 hours, and 24 hours, and then stored for 16 days a
10°C. Vertica bar represents + SE of the means (n=5).
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Fig. 4. Changes of fresh weight loss, carbon dioxide, oxygen, ethylene content of chicon that prepared cut-off the water treat-
ment: the durations were 0 hour, 3 hours, 6 hours, 12 hours, and 24 hours and then packaged with breathable film that has
10,000 co/m?/day/atm oxygen transmission rate. Vertical bar represents + SE of the means (n = 5).
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Fig. 5. Visua quality and Browning degree of chicon cutting plane of chicon that prepared cut-off the water treatment: the
durations were 0 hour, 3 hours, 6 hours, 12 hours, and 24 hours and then packaged with breathable film that has 10,000 cc/
m?/day/atm oxygen transmission rate. The visual quality was evaluated that 5: excellent, 4: very good, 3: good and market-
able, 2: bad, 1: very bad. Browning degree of The Cutting Plane of Chicon was evaluated that 5: excellent, 4: very good, 3:
good and marketable, 2: bad, 1: very bad. Vertical bar represents + SE of the means (n =5).
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