
POSTHARVEST HANDLING
OF OKRA, SNAKE BEANS
& ANGLED LUFFA
Melinda Gosbee, Department of Business,
Industry and Resource Development, NT. 

Temperature and water loss are the two main
factors which need to be controlled to extend
storage life of any vegetable. Trials were
conducted to determine the best temperature
and packaging for okra, snake beans and
sinquar. The vegetables were stored at 5, 10,
15 and 20ºC and assessed until they were no
longer saleable.
Okra (the fruit of Abelmoschus esculentus)
developed chilling injury after three weeks at
5°C. Storage temperature of 10°C is
recommended but initial cooling to
temperatures between 7 and 10ºC is safe. 

Okra stored in plastic bags (of low density
natural polyethylene) lost less than 2.0% of
their initial fresh weight after two weeks in
storage, but an 8.2% loss was recorded when
cartons with newspaper layers over the top
and the base of fruit were used. Packaging in
plastic bags also tended to reduce the amount
of rots compared to okra stored in cartons
lined with newspaper in this trial. 
Correct temperature control, particularly
thorough pre-cooling prior to packaging in
plastic bags, is the main factor in extending
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• Postharvest handling of okra,

snake beans & angled luffa
• Spearmint descriptor

shelf-life of okra for up to three weeks. As
okra ages, it tends to show blackening of the
ribs and around the top of the fruit. 
To maximise shelf-life of snake beans (Vigna
unguiculata cv. Group Sesquipedalis), they
must be cooled adequately prior to packing.
Like all beans, snake beans have a very high
respiration rate and produce considerable
amounts of heat, particularly when packed in
a box. Over-mature beans with the seeds
visible as lumps within the pod have an
especially high respiration rate, therefore
correct harvest maturity is also important.
Proper pre-cooling to less than 12ºC,
preferably down to 7ºC, is vital. Chilling
injury was observed on snake beans stored for
three weeks at 5°C. 
Snake beans are also very sensitive to water
loss. Ideally, properly pre-cooled beans
packed in a plastic carton liner gives the best
shelf-life. However, if the beans get warm (ie
above 12ºC) at any point in the handling chain
it is difficult to cool them again if they are in
a plastic liner. The use of a perforated plastic
bag is recommended as a compromise to give
greater air flow capacity if temperature
control cannot be ensured during transport
and storage.
Sinquar or angled luffa (Luffa acutangula) is
generally considered to be not as perishable
as okra or snake beans. Shelf-life of angled
luffa stored at 20°C was not greatly different
to that of luffa held at 15 or 10°C. However,
product stored at 5°C had a significantly
longer shelf-life than sinquar stored at higher
temperatures. Preferred packaging was either
a perforated polyethylene bag, or a carton
lined on the top and bottom with newspaper.
With optimum handling, a shelf-life of 2.5
weeks is possible. 

For more information, contact Melinda
Gosbee (Tel 08 8999 2360) or consult the full
reference on this work.

Gosbee, M.J. & Lim, T.K. (1999) Postharvest
handling of ‘Asian’ vegetables in the
Northern Territory. ACIAR Proceedings
100, 456-460. Proceedings of the 19th
ASEAN/1st APEC Seminar on
Postharvest Technolgy, Ho Chi Minh
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