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Abstract

The research was aimed at studying the optimum vacuum process of Cos lettuce
precooled from initial core temperature 19-21 °C to the final core temperature of 4£1 °C. The
study results illustrated that the optimum operating process parameter for precooling cos lettuce
to 4+1°C with initial core temperature 19-21°C were at the final pressure of 6.0 millibar and the
holding time of 22.5 minutes. The total cooling time was 32 minutes and the energy consumption
was 4.17 kw/h per 200 kilograms of coslettuce. The electricity cost was 0.067 baht per kilogram
of fresh weight. The weight loss during precooled cos lettuce with the previous optimum
parameters was 3.43 %.

The physioco-chemical qualities of Cos lettuce precooled by vacuum cooling prior the
storage at 4+2 °C were studied. Precooled Cos lettuce had longer storage life than non-precooled
one. In addition, it had lower loss of crispness and weight loss. However, vacuum cooling
treatment had no effect on browning incidence, off-flavor , vitamin C content, L* value, chroma,
hue angle, chlorophyll content, total soluble solids, antioxidant activity, total soluble phenolic and
respiration rate of Cos lettuce.

The physico-chemical qualities of minimally processed Cos lettuce precooled by vacuum
cooling prior the storage at 4+2°C were studied. The results indicated that microbial counts of
precooled and non-precooled treatment had no significant difference at a confidence level of 95%.

Furthermore, the microbial counts remained relatively constant until the end of storage.



