Korean J Food Preserv
19(1), 19-25 (2012)

sSHTETLY

ct
8. 4SO AL ol
The Korean Society of Food Preservation

Growth and Postharvest Freshness of 7ah Tasai Chinese Cabbage
(Brassica campestris var. narinosa) Baby Leaf Vegetable as Affected by
Brushing Treatment during Cultivation

Jung-Soo Lee' and Kyung Ran Do
National Institute of Horticultural and Herbal Science, Suwon 440-706, Korea

ZHuH Al brushing Xzlof 2 of2IY

A Cixie] 852 58 = ME 0]

o)l - ERZT
s3E B0 Satnste
Abstract

An experiment was conducted to find out the effect of brushing treatment during cultivation on the postharvest
quality of the baby leaf vegetable, specifically tah tasai Chinese cabbage (Brassica campestris var. narinosa). The
effect of mechanical brushing during cultivation on the postharvest quality was determined in terms of the quality
changes in weight loss, gas partial pressure, leaf color, and appearance during storage using a 30-um-thick polypropylene
film at 16°C. The brushing treatment included brushing with A4 paper back and forth 50 times a day. The study
revealed that the growths on the brushing-treated plant group were less than those on the control group. The structure
of the leaf tissue of the brushing-treated plant also tended to be less compact than that of the non-treated plant.
The brushing treatment resulted in less growth and denser plant tissues as well as in differences in the gas O,
consumption and CO; accumulation after packaging. For the gas partial pressure, the O, consumption and CO,
accumulation of the brushing-treated plant tended to be less than those of the non-treated plant. There were no
differences, however, between the brushing-treated plant and control groups in the SPAD value and appearance.
The study results also suggested that after packaging, the effects of the brushing treatment during cultivation on
the quality of the tah tasai Chinese cabbage baby leaf vegetable was not significant. As such, it is recommended
that effective post-harvest methods of improving the product quality of the baby leaf vegetable be further investigated.
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Fig. 1. Leaf appearance and light microscope photographs (x100) of #a/ #asai Chinese cabbage baby leaf tissue with mechanical stress

(A) and control (B).
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Fig. 2. Fresh weight loss of #af fasai Chinese cabbage baby leaf
vegetable treated by brushing during cultivation, packaged in @ 30
um OPP film, and stored at 16TC.

Data represent the mean * SE of four replicates.
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Fig. 3. O, and CO; partial pressure of #ah tasai Chinese cabbage
baby leaf vegetable treated by brushing during -cultivation,
packaged in @ 30 ym OPP film, and stored at 16C.

Data represent the mean + SE of four replicates.
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Fig. 4. SPAD value of fah tasai Chinese cabbage baby leaf vegetable
treated by brushing during cultivation, packaged in @ 30 ym OPP
film, and stored at 16T.

Data represent the mean + SE of four replicates.
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Fig. 5. Total color difference of fah tasai Chinese cabbage baby leaf
vegetable treated by brushing during cultivation, packaged in @ 30
um OPP film, and stored at 16T.

"Total color difference( AE) : 0-1.5 = traceable, 1.6-6.0 = appreciable, above 6.1 =
noticeable.
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Fig. 6. Appearance of tah tasai Chinese cabbage baby leaf vegetable
treated by brushing during cultivation, packaged in @ 30 ym OPP
film, and stored at 16TC.

l)Appearanoe index: 6, very good; 4, good; 2, poor, and 0, very poor. Data represent
the mean = SE of four replicates.
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Table 1. Comparison of tah tasai Chinese cabbage treated by
brushing during cultivation

Treatments Plant ht.  Leaf number  Plant wt. Water content
(cm) (eafshoot) (g/shoot) (%)
Brushing treat. 9.9 49 0.7 9.5
Non treat.(Control) 159 57 1.2 99.6
T-test ’ NS

NS, *, "Non significant, significant at p<<0.05 or 0.001, respectively
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