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Abstract

A study on effect of hot water dipping on quality of minimally processed lettuce (MPL)
¢v. “ Flame ™ was carried out by dipping lettuce in hot water at 45, 50 and 55 °C for 1, 1.5
and 2 minutes. The MPL was then packed in a perforated polyethylene bag and stored at
5 °C for 4 days. The results showed that the MPL dipped in hot water at 50 °C for 1 minutes
had the least leaf surface, leaf edge browning and russet spotting. Off-odour and loss of crispness
of MPL dipped in hot water at 45 °C for 1, 1.5 and 2 minutes was not significant different
from MPL dipped in hot water at 50 °C for 1.5 and 2 minutes. However, these MPLs had better
quality than the one that was not dipped in hot water (control) and the MPLs that were dipped in
hot water at 55 °C for 1, 1.5 and 2 minutes. Weight loss and colour changes (L*, a*, b*, hue,
C* and dE) were not significant difference. For the MPL that was dipped in hot water at 50 °c
for 1 minutes was further studied by packing it in 3 different polyethylene bags, which were non
perforated, perforated and a bag with nitrogen gas and stored at 1, 5 and 10 °C for 7 days.
The results showed that the MLP packed in the perforated polyethylene bag had higher weight
loss than the other MPLs packed in non perforated and nitrogen gas bags. Packing the MPL in
the polyethylene bags containing nitrogen gas tended to have a better quality than the MPLs in
the non perforatezi and the perforated polyethylene bags. The MPL stored at 1 °C had the best
sensory quality and its L* and a* values were difference from the one that was stored at 5 and

10 °c.



The MPL that was dipped in hot water at 50 °C for 1 minute and packed in 3 different
polyethylene bags stored at 1 °C for 7 days. The results showed that the CO, concentration was
the highest in the non perforated polyethylene bag. The O, concentration was the lowest in the
polyethylene bag containing nitrogen gas, The MPL in the polyethylene bag containing nitrogen
gas had the highest chlorophyll a, b and total chlorophyll contents and the lowest
total microbial count. The phenolic compound contents were not significant difference from the
MPL in perforated polyethylene bag, but had lower than the MPL in non perforated polyethylene
bag. The other qualities of the MPL stored in those 3 different packaging materials were not

significant difference.





