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Abstract

Effect of cooling and storage conditions on postharvest

qualities of head lettuce(Lactuca sativa L.) was studied. Head lettuce

that was cooled by forced - air cooling at 5°C , transported by refri-
gerated truck at 5°C from Nong Hoi Amphur Mae Rim Chiangmai to
Chiangmai packing house and then to Bangkok packing house. Non cooled
vegetable was transported by both refrigerated truck and regular truck.
Vegetable that was cooled and then transported by refrigerated truck
had 1.85 % weight loss and 76.34 % salable weight compared to non
cooled and regular truck that had 4.00 % weight loss and 72.22 %
salable weight. Cooling and refrigerated transportation also decreased

wilting , soft rot and russet spotting symptom.



Effect of 3 levels storage temperatures : 00 G 10o C and
ambient temperature (30° C) , 3 wrapping materials : polyethylene ,
polyvinylchloride and non wrap , controlled atmosphere (2.5 % CO2 and
2.5°% 02) and normal air was studied. In 6 days storage , head lettuce
that was stored at low temperature had 1.91 % weight loss and 79.58 %
salable weight compared to ambient temperature that had 13.07 % weight
loss and 38.48 % salable weight. Low temperature storage decreased
loss of chlorophyll and vitamin C. Vegetable stored at low temperature
posed low rate of respiration and ethylene synthesis. Low temperature
storage did mnot affect the content of total soluble solids and
titrable acidity compared to ambient temperature. Head Lettuce that
was stored at OOC , showed better qualities than that stored at 1000
and ambient temperature.Lettuce that was stored at ambient temperature
had 6 days shelf life.

Head Lettuce that was wrapped with polyethylene and polyvi-
nylchloride had 4.16 % weight loss and 67.44 % salable weight compared
to non wrap that had 8.59 % weight loss and 62.75 % salable weight.
Plastic wrapping delayed the loss of chlorophyll and vitamin C.
Plastic wrapped vegetable showed low rate of respiration and ethylene
synthesis. Wrapping materials did not affect the content of total
soluble solids and titrable acidity. Head lettuce that was wrapped
with polyvinylchloride had slightly better qualities than that wrapped
with polyethylene.

Even though controlled atmosphere had 3.38 % weight loss, but
it had 65.16 % salable weight compared to stored in air that had 7.87
% weight loss and 66.59 ¥ salable weight. Head lettuce stored under

controlled atmosphere lost its chlorophyll and vitamin C content more



rapidly than the one stored in air. This vegetable also posed high
respiration rate and ethylene synthesis. Controlled atmosphere had no
effects on the content of total soluble solids and titrable acidity.
Head Lettuce lost more weight, had higher rate of respiration
and ethylene synthesis , had less salable weight , chlorophyll and
vitamin C content over longer period of time. During storage,there was
little change in the content of total soluble solids and titrable

acidity.



