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Abstract

The effect of packaging methods on the quality characteristics of leaf lettuces was studied during storage at low

temperature. Using five commercial packaging types:

non-perforated PP (polypropylene) film bags, PP film roll,

perforated PP film bags, PET (polyethyleneterephthalate) trays, and micro-perforated LDPE film bags, changes in
color, respiration rate, and weight loss of leaf lettuces were investigated. Packaging in non-perforated PP film bags
minimized color change and weight loss during storage. The leaf lettuces packaged in non-perforated PP film bags,
among the five packaging choices, showed good extemal appearance and offered the greatest sale potential in the
domestic market. However, there were no clear differences in the respiration rates of lettuces packed in various
ways. The PET tray afforded very good protection of leaf lettuces from physical damage. The results indicate
that the marketability of lettuces may be directly affected by the packaging modes employed, and that the optimal
packaging may be non-perforated PP film bags; these keep lettuces fresh during low-temperature storage.
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Fig. 1. Five major packaging types for leaf lettuce in Korean
market.

"Refer to Table 1 for packaging types.

Ao v X= A 631

Table 1. Specification of packaging patterns on lettuce

Packaging type Materials Size (cm) “}ﬁﬁ;ﬁs

) Bag type with
A non-perforated film Polypropylene 0 0.03
B Roll type Polypropylene 32x22 0.03
¢ Bag type wih perfomied  py oy fone w2 00
D Box type Polyethyleneterephthalate  35x18.5x4.2  0.18

Bag type with .

micro-perforatcd. lm Low density polyethylene ~ 40x22 0.01

Control Non-packaging

"Refer to Fig. 1 for packaging types.
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Fig. 2. Fresh weight loss of leaf lettuce as affected by packaging
type at 7C. 1)Refer to Table 1 for packaging types.

Data represent the meant SE of three replicates.
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Fig. 3. Changes in respiration rate of lettuces as affected by
packaging type at 7C.

URefer to Table 1 for packaging types.
Data represent the meant SE of three replicates.
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Fig. 4. SPAD value of lettuce leaves as affected by packaging type
at 7C.

"Refer to Table 1 for packaging types.
Data represent the meant SE of three replicates.
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Fig. 5. Total color difference (AE) of lettuce in storage as affected
by packaging type at 7C.

Total color difference : 0-1.5 = traceable, 1660 = appreciable, above 6.1 = noticeable.
Refer to Table 1 for packaging types.
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Fig. 6. External appearance of ’Geockchuckmyeon’lettuce in
storage as affected by packaging type at 7T.
)Extemal appearance : 6 = very good, 4 = good, 2 = poor, 0 = very poor.
PRefer to Table 1 for packaging types.

Data represent the meant SE of three replicates. Some error bars are masked by
the  symbol.
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