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An observation on 5 types of vegetable revealed that bean sprouts last for 60 hours; spinach lasts for 42 hours; ipomoea aquatica lasts for 42 hours; yard-long bean leaves last for 48 hours, and kenikir lasts for 54 hours, with mean humidity of 78,5%RH and room temperature of 33,330. The solution for the condition was the use of cooling container for vegetable storage, which is able to decrease the temperature and increase humidity. Therefore, it can maintain freshness of the vegetables and increase storage time as long as possible.
The objective of the study was to design a cooling container for vegetable storage to be used in variety stores with the aim of increasing storage time. Specific objectives of the study were to measure and to determine the influence of cooling container on the storage time. 
It was an experimental study with “Posttest Only with Control Group Design”. Populations of the study were fresh vegetables sold in variety stores at Pasar Gentongan, Klaten. Samples of the study were 120 bunches of vegetables containing ipomoea aquatica, spinach, yard-long bean leaves, kenikir, and 120 pouches of bean sprouts. The observation was repeated every 6 hours with average weight of each sample unit was 50 grams. Samples were taken with purposive sampling. Independent variable of the study was cooling container. Dependent variable of the study was storage time of the vegetables. 

Based on the descriptive analysis of the study, cooling container was able to maintain organoleptic quality of the vegetables. Therefore, storage time of the vegetables was increased, with an increase of 34 hours for ipomoea aquatica, 36 hours for yard-long bean leaves, 20 hours for spinach, 32 hours for kenikir and 30 hours for bean sprouts. Statistical analysis with independent t-test on the storage time of vegetables with a significance level of α=0,05 indicated a value of p<0,05 with p=0,001 for ipomoea aquatica; p=0,016 for yard-long bean leaves; p=0,019 for spinach; p=0,021 for kenikir; and p=0,012 for bean sprouts. It means that there is a significant difference in the storage time between control group and treatment group.
It can be concluded that after stored in the cooling container, vegetables with the longest storage duration was yard-long bean leaves with an increase of 36 hours in the storage time. 

It is suggested that the vegetable merchants at the variety stores use the cooling container to maintain the freshness of the vegetables and to minimize loss. 
Keywords
: Vegetables, Cooling Container, Storage Time
Bibliography
: 27 books (1982-2010)
iv

