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Storage Quality of Minimally Processed Lettuce under Low Temperature and Carbon Dioxide Condition
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Abstract
The study on effects of low temperature (2 and 8 oC) and high CO, atmosphere (5 and 10%) on storage quality of
minimally processed lettuce. Crisps head lettuce cv. Grate Lake was chopped in 2-3 cm and placed to storage conditions. It was
found that, minimally processed lettuce storage at 2 oC could be delay respiration rate, ascorbic acid content, L-value and
microbial growth (Total bacteria and yeast content) more than storage at 8 OC. However, the high CO, storage conditions not
are effect on each change with the same temperature. The storage condition with 10% CO, could be delayed browning symptom
more than 5% CO,.
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