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Abstract

Physico-chemical changes of crisp head lettuce in perforated polyethylene bag and in the
active bag which the oxygen transmission rate (0TR) of 10,000-12,000 ml/m’- day before stored
at 0,4, 8 "C and room temperature were studied. Physico-chemical changes of Crisp head lettuce
harvested in summer after 3 days of storage was studied. The results showed that the crisp head
lettuce packed in active bag had lower appearance score, weight loss, phenolic content and lower
head space O, concentration than the one packed in perforated polyethylene bag. However, the
crisp head lettuce packed in active bag had higher head space CO, concentration and longer
storage life than the one packed in perforated polyethylene bag. Types of packaging had no
effects on L* value, chroma, hue angle, vitamin C content, total soluble solids, chlorophyll a,
chlorophyll b and total chlorophyll. Crisp head lettuce; stored at 0, 4, 8 °C had lower appearance
score, weight loss and phenolic content but had higher in head space O, concentration and storage
life than the ones stored at room temperature. Crisp head lettuce stored at 0°C showed the longest
storage life. However, storage temperature had no effects on L* value, chroma, hue angle, total
soluble solids, chlorophyll a, chlorophyll b and total chlorophyll. For rainy season the results

showed that the crisp head lettuce packed in active bag had lower appearance score, weight loss,



total soluble solids lower O, concentration and phenolic content than the one packed in perforated
polyethylene bag. However, the crisp head lettuce packed in active bag had vitamin C content
higher head space CO, concentration and longer storage life than the one packed in perforated
polyethylene bag. Types of packaging had no effects on L* value, chroma, hue angle,
chlorophyll a, chlorophyll b and total chlorophyll. Crisp head lettuce; stored at 0, 4, 8 °C had
lower appearance score, weight loss and phenolic content but had higher in storage life than the
ones stored at room temperature. Crisp head lettuce stored at 0 °C showed the longest storage
life. However, storage temperature had no effects on L* value, chroma, hue angle, vitamin C
content, chlorophyll a, chlorophyll b, total chlorophyll and hed space O, concentration. For crisp
head lettuce harvested in winter, the results showed that the crisp head lettuce packed in active
bag had lower appearance score, weight loss, and lower head space O, concentration than the one
packed in perforated polyethylene bag. However, the crisp head lettuce packed in active bag had
higher head space CO, concentration and longer storage life than the one packed in perforated
polyethylene bag. Types of packaging had no effects on L* value, chroma, hue angle vitamin C
content, total soluble solids chlorophyll a, chlorophyll b, total chlorophyll and phenolic content.
Crisp head lettuce; stored at 0, 4, 8 °C had lower appearance score, weight loss, head space CO,
concentration and phenolic content but had higher in head space O, concentration and storage life
than the ones stored at room temperature. Crisp head lettuce stored at 0 °C showed the longest
storage life. However, storage temperature had no effects on L* value, chroma, hue angle,
vitamin C content, total soluble solids chlorophyll a, chlorophyll b and total chlorophyll.
Postharvest quality of minimally process crisp head lettuce in perforated polyethylene
bag and in the active bag before storage at 0 °C. Quality of minimally process crisp head lettuce
harvested in summer after 7 days of storage was studied The results showed that the minimally
process crisp head lettuce packed in active bag had lower crispness, more overall quality weight
loss, head space O, concentration and phenolic content than the one packed in perforated
polyethylene bag. However, the minimally process crisp head lettuce packed in active bag had
higher microbial count and storage life than the one packed in perforated polyethylene bag.
Types of packaging had no effects on browning incidence, off-odor, L* value, chroma, hue angle,
vitamin C, total soluble solids content, chlorophyll a, chlorophyll b, total chlorophyll and head

space CO, concentration. For rainy season, the results showed that the minimally process crisp
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head lettuce packed in active bag had lower crispness, more overall quality, weight loss and lower
head space O, concentration than the one packed in perforated polyethylene bag. However, the
minimally process crisp head lettuce packed in active bag had higher storage life than the one
packed in perforated polyethylene bag. Types of packaging had no effects on Browning, off-
odor, L* wvalue, chroma, hue angle, vitamin C, total soluble solids content, chlorophyll a,
chlorophyll b, total chlorophyll, head space CO, concentration, phenolic content and as well as
microbial count. The results showed that the minimally process crisp head lettuce harvested in
winter packed in active bag had lower crispness, weight loss, head space O, concentration,
phenolic content and lower microbial count than the one packed in perforated polyethylene bag.
However, the minimally process crisp head lettuce packed in active bag had higher browning
incidence and storage life than the one packed in perforated polyethylene bag. Types of
packaging had no effects on off-odor, overall quality, L* value, chroma, hue angle, vitamin C,
total soluble solids content, chlorophyll a, chlorophyll b, total chlorophyll and head space CO,
concentration.

Crisp head lettuce harvested in summer, rainy and winter packaged in perforated
polyethylene bag and in the active bag and stored at 0 °C for 3 days was studied. The results
showed that types of packaging had no effects on polyphenol oxidase activity and minimally
process crisp head lettuce packaged in perforated polyethylene bag and in the active bag before
storage at 0 'C.  Moreover, types of packaging had no effects on polyphenol oxidase activity of

crisp head lettuce harvested in summer, rainy and winter after 7 days of storage.



