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Abstract

Shelf-life and quality changes of four leaf lettuce cultivars packaged and stored at four different temperatures (0,
8, 16 and 24°C) were evaluated. Leaf lettuces were packaged in non-perforated polypropylene film (thickness 0.05
mm) bags. Weight loss, respiration rate, freshness degree, pigment content, and surface color were determined.
At the storage temperature of 0C, the weight loss, degree of freshness, pigment content, and change of surface
color on packaged leaf lettuces showed no significant difference when compared with all other leaf lettuces. Meanwhile,
an increase in storage temperature was observed with the quality changes of each fiesh leaf lettuce. The leaf lettuces
under storage conditions at 24°C showed a difference in weight loss of the different types of leaf lettuces during
a short storage period. However, there was no clear tendency in weight loss in different types of leaf lettuces
as compared with each storage temperature. The rate of respiration and the contents of pigments in the four types
of leaf lettuces also showed significant difference as the storage temperature increased.
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Fig. 1. Percent(%) of fresh weight loss of packaged lettuce as a
function of storage temperature.

Data represent the meantSE of three replications.
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Fig. 2. Moisture content of four lettuce cultivars as a function of
storage temperature.

Data represent the meanzSE of three replications.
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Fig. 3. Respiration rate of four lettuce cultivars as a function of
storage temperature.

Data represent the meanSE of three replications.
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Fig. 4. SPAD value of four lettuce cultivars as affected by storage
temperature.

Data represent the mean+SE of three replications.
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Fig. 5 Total color differences of four lettuce cultivars as a function
of storage temperature,

Data represent the meansSE of three replications.
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Fig. 6. Firmness of four lettuce cultivars as a function of storage
temperature.

Data represent the meantSE of three replications.
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Data represent the mean+SE of three replications.
“General appearance: 6 (very good), 4 (good), 2 (poor) and O (very poor).
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