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Effects of Vacuum Cooling and Packaging on Quality of Fresh-cut Lettuce Salad
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Table 1 Optimum parameters of vacuum cooling process of fresh-cut red leaf
lettuce and green oak leaf lettuce

Value
Parameter Fresh-cut Fresh-cut
Red leaf lettuce Green oak leaf lettuce
Final pressure (mbar) 6 6.5
Holding time (min) 5 5
Cooling time (min) 15 16
Initial temperature (°C) 18.0 15.0
Final temperature (°C) 3.4 3.0
Weight loss (%) 2.00 1.79
Energy consumption (kWh) 0.06 0.12
Electrical expense (baht/kg) 0.0038 0.0077
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Figure 1 The temperature curve and the vacuum chamber pressure curve of
red leaf lettuce (A) and green oak leaf lettuce (B) .
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McDonald, K. and D. W. Sun. 2000. Vacuum cooling technology for the
food industry: a review. Journal of Food Engineering 45: 55-65.
Sun, D.W. and L. Zheng. 2006. Vacuum cooling technology for the agri-food
Industry: Past, present and future. Journal Food Engineering
T7:203-214.
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