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Physico-chemical Quality of Crisp Head Lettuce stored in Active Packaging
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Abstract

Physico-chemical quality of crisp head lettuce in active packaging and in the perforated polyethylene
packaging before stored at 0,4 ,8 °C and room temperature(2412°C) were studied. After 2 days of storage, the
results showed that the crisp head lettuce packed in active packaging had lower weight loss, appearance
score, lower O, concentration and phenolic content than the one packed in perforated polyethylene packaging.
However, the crisp head lettuce packed in active packaging had higher CO, concentration and longer storage
life than the one packed in perforated polyethylene packaging. Packaging had no effects on L* value, chroma,
hue angle, chlorophyll a, chlorophyll b, total chlorophyll, total soluble solids and vitamin C content. Crisp head
lettuce; stored at 0 ,4,8 °C had lower weight loss, appearance score and total soluble solids but had higher in
vitamin C content and shelf life than the ones stored at room temperature. In addition, hight O, concentration
but lower CO, concentration in all types of packaging stored at 0 ,4 ,8 °C were than packaged crisp head
lettuce stored at room temperature. However, storage temperature had no effects on L* value, chroma, hue

angle, phenolic content, chlorophyll a, chlorophyll b and total chlorophyill.
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