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ABSTRACT

Green leafy vegetables such as Alternathera sessilis and Amaranthus polygonoides were
dehydrated in a cabinet drier at 50+2°C and ground to fine powder and packed in three different
packaging materials {300 gauge high density poly ethylene (HDPE), 200 gauge polypropylene
(PP) and 300 gauge metalized polypropylene (MPP)} and stored at room temperature (28-36°C)
for a period of three months to evaluate the best packaging material for maximum retention of
quality characteristics in the selected green leafy vegetables during storage. Among the three
different packaging materials MPP was retained significantly(p<0.05) higher levels of
chlorophyll, ascorbic acid, -carotene and rehydration ratio and absorb significantly(p<0.05)
lower level of moisture in the both selected dehydrated green leafy vegetable powder samples
whencompare to HDPE and PP during three months of storage period.
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