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An experiment was conducted to evaluate the performance of modified atmosphere packaging (MAP) and evaporative cooling (EC) storage on shelf life and quality of four fruit vegetables during April 2016 - tomato, sweet pepper, okra and asparagus bean and was stored in ambient and evaporative cooling storage condition with and without modified atmosphere packaging at Department of Horticulture, Agriculture and Forestry University, Chitwan. Vegetables were brought from wholesale market Bharatpur, Chitwan and about 500 g were kept inside perforated low density polyethylene of thickness 25 micron and each unit was replicated thrice. The average temperature and relative humidity (RH) of ambient room was 33 ± 30C and 35.5 ± 9 % respectively while it was 25 ± 30C and 70-85 % in EC. Observations were made for physiological weight loss (PWL), total soluble solid (TSS), titratable acidity (TA), pH, vitamin C, freshness and shelf life. The statistical analysis was done with MSTATC and the means were separated using DMRT (Duncan's Multiple Range Test). The interaction of modified atmosphere packaging and evaporative cooling storage exhibited significantly longer shelf-life in tomato and sweet pepper with the retention of quality. In evaporative cooling storage with MAP, tomato shows higher shelf life (9.7 days) followed by sweet pepper (7.4 days), okra (6.7 days) and asparagus bean (3.3 days). The study showed that tomato extends its shelf life by (6 days), sweet pepper by (4 days), okra and asparagus bean by (1 day). The physiological weight loss (PWL %) was found minimum in all fruit vegetables in EC storage with MAP. Tomato, sweet pepper, okra and asparagus bean showed minimum PWL% (5.3%), (6.63%), (6.4%) and (1.51%) respectively in evaporative cooling storage with MAP. The higher titratable acidity (TA) was observed in the vegetables which were stored in evaporative cooling storage with MAP compared to ordinary stored ones. No variation was observed in case of total soluble solids (TSS). Increase in vitamin C was found in tomato (26.67mg/100g) during 9 day of storage as a result of ripening compared to 14.28 mg/100mg at the 1st day before storage. Slight decrease in vitamin C was noticed in other vegetables. An increase in PH in tomato was observed from first day of storage (2.4) to the end of its shelf life (2.64). The initial PH in sweet pepper was found 6.4 which decrease to 4.75 at the last day of storage. Similarly, decrease in PH value was observed in okra and asparagus bean. The overall performance was better in evaporative cooling storage with and without modified atmosphere packaging. 
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