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Physico-chemical Quality of Baby Cos, Broccoloni, Oak Leaf Lettuce and Red Leaf Lettuce After
Vacuum Cooling
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Abstract
Physico-chemical quality of baby cos, broccoloni, oak leaf lettuce and red leaf lettuce after vacuum
cooling and storage at 4 °C were determined. The vacuum-cooled vegetables had longer storage life than the
non-vacuum cooled ones. The storage life of cooled baby cos, broccoloni, oak leaf lettuce and red leaf lettuce
were 15.7, 9.2, 13.7 and 11.1 days respectively. On the contrary the non-cooled baby cos, broccoloni, oak leaf
lettuce and red leaf lettuce has a storage life of 10.2, 6.4, 6.7 and 6.5 days, respectively. Vacuum cooling had no
effect on color change, fresh weight loss, total soluble solids, vitamin C and chlorophyll content of the vegetables.
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Table 1 Physico-chemical quality of baby cos subjected to vacuum cooling compared with the control (non-

vacuum cooling) after storage at 4 °C for five days

Method L* Chroma Hueangle Weightloss TSS Vitamin C Chlorophyll
(°) (%) (%)  (mg/100gFW)  (mg/100gFW)
Vacuum cooling 55.88 24.22 126.36 0.41 417 9.58° 0.017
Control 57.73 23.54 126.06 0.49 3.93 7.19° 0.025
2-Tail Sig 0.24 0.64 0.69 0.56 0.35 0.02 0.348

Different letters in the same column denote significant differences at P < 0.05

Table 2  Physico-chemical quality of broccoloni subjected to vacuum cooling compared with the control (non-

vacuum cooling) after storage at 4 °C for five days

Method L* Chroma Hueangle Weightloss TSS Vitamin C Chlorophyll
(°) (%) (%)  (mg/100gFW)  (mg/100gFW)
Vacuum cooling 55.49  17.17 131.82 3.44 5.60 28.22 0.060
Control 54.28 14.65 134.26 3.45 5.83 22.70 0.057
2-Tail Sig 0.32 0.24 0.24 0.96 0.45 0.30 0.845

Different letters in the same column denote significant differences at P < 0.05

Table 3  Physico-chemical quality of oak leaf lettuce subjected to vacuum cooling compared with the control

(non-vacuum cooling) after storage at 4 °C for five days

. L* Chroma Hue angle Weightloss  TSS Vitamin C Chlorophyll
() (%) (%) (mg/100gFW)  (mg/100gFW)
Vacuum cooling 63.08 26.46 126.44 1.49 4.13° 11.98 0.107°
Control 61.86 25097 125.76 1.98 3.70° 11.98 0.039°
2-Tail Sig 0.50 0.78 0.41 0.24 0.05 1.00 0.028

Different letters in the same column denote significant differences at P < 0.05
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Table 4 Physico-chemical quality of red leaf lettuce subjected to vacuum cooling compared with the control

(non-vacuum cooling) after storage at 4 °C for five days

Method L* Chroma Hueangle Weightloss TSS Vitamin C Chlorophyll
(°) (%) (%)  (mg/100gFW)  (mg/100gFW)
Vacuum cooling 59.88 21.98 121.04 1.47 5.00 4.32 0.158
Control 59.51 23.11 122.92 1.55 5.37 3.70 0.170
2-Tail Sig 0.86 0.61 0.15 0.72 0.18 0.37 0.520

Different letters in the same column denote significant differences at P < 0.05

Table 5 Storage life of baby cos, broccoloni, oak leaf lettuce and red leaf lettuce subjected to vacuum cooling
compared with the control (non-vacuum cooling) after storage at 4 °C
Shelf life (days)

Method
baby cos broccoloni oak leaf lettuce red leaf lettuce
Vacuum cooling 15.7° 9.2° 13.7° 11.1°
Control 10.2° 6.4 6.7° 6.5°
2-Tail Sig 0.00 0.00 0.00 0.00

Different letters in the same column denote significant differences at P < 0.05
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