/\sce

International Conference on

CAPACITY BUILDING FOR
RESEARCH AND INNOVATION IN

DISASTER RESILIENCE )
300K OF ABSTRACTS AND PROCEEDNGS

s X

FESTIVAL 2019

14h-18" January 2019

/ Cinnamon Lakeside | University of Moratuwa | University of Colombo
« Colombo-Sri Lanka

Organised by:

University of
Acent HUDDERSF]ELD ucﬁi LuNp Mittun mn.m d

c°"“"°°"°ylhe

c‘ﬁaret P ;| gﬁg®9

e LI TALLINNA TEHNiKAULIKOOL
n.._.-«"a m 'ﬁ TALLINN UNIVE

Bee m Dlalog,




lmrmu{mu.;l Con

Jerence on Capaci
-apacity Building f;
R for Research gny Innovation in p;
tsaste
ster Resilience

Leafy and Green Vegetables for the Sake of %
ion during a Natural Disaster man

umpt
Cons .1 s.B. Navaratne’, I. Wickramasinghe!

D Bereis s
artment of Food Science and Technology, University of Sri Jayewardenepuraq, §ri Lank
g a

1pep
Abstract:
ka is undergoing different types of disasters including droughts, landslid
floods. As the pathogens can remain in the soil for a pe‘fiod ;‘fl nfs a;d
following @ flood, thereisa risk of contamination of vegetables. Because, flood wate(r)rrlr:a;
contain disease-causing organisms (pathogenic bacteria, parasites, and viruses). In Sri
Lankan culture, vegetables are highly considered as an important, healthy and nutritious
food source in meals. Butthe consumption of leafy and green vegetables either in raw or
cooked form during or following natural disasters, such as floods will be associated with
foodborne illnesses. This situation can be minimized if the fresh vegetables can be
transported from areas where no floods occurred and stored in places where safe but
near to the flooding areas for the consumption during and after a disaster.
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After harvesting fresh commodities from the field, tend to deteriorate rapidly if proper
¢ reactions (respiration and transpiration)

for this deterioration and to reduce the
piration is discharged as heat. If

cooling methods are not practiced. Metaboli
take place in post-harvest commodities cause

post-harvest life; because the energy in the process of res
this heat is not removed, the process is accelerated, and moisture loss will be high and

wilting will be resulted. Hence this study aims to develop leafy and green vegetable
storage having low (6-12°C) temperature and high (=95%) relative humidity, where
‘fegEtables are subjected to store. The objective of this study is to extend the post-harvest
life of leafy and green vegetables for the safe consumption as disaster resilience.

The storage condition can be created with the use of evaporative cooling system consists

with exhaust fans. This storage system will be capable of reducing metabolic activi'ties
?(I]snz hto retard losing food value, appearance, and weight. The fresh‘com‘mod?ties] s:;b];]c:
deve; s:re has to be free from cuts and bruises. Otherwise, It w:lll sm::d astress
ethyle:e ;r,lt of bacterial and fungal infections more, high weight Osiescence -
thus to d-e ith the exposure to exogenous ethylene can lead to accelerate 'sered i

il crease shelf-life. The efficiency of the storage system can be hinderec gt
~ climate during floods. Therefore, desiccants can be used to remove mots u
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Bair for the purpose of decreasing humidity at the inlet.
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