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Abstract

Spinach and lettuce are important vegetable products in the minimally processed leafy vegetables
industry. The quality parameters of these products are represented by leaf pigments that affect the visual
appearance and the internal quality components such as ascorbic acid, carotenoids and phenols. Storage
experiments were performed on leafy vegetables harvest at commercial stage and stored at 4 or 10°C. The
ascorbic acid, chlorophyll, carotenoids and phenols were determined at beginning the experiments and until 13
days of storage. Ethylene production and accumulation was also measured. Results obtained showed at
chlorophyll and carotenoids in both species did not changed until 6-9 days of storage in both temperatures.
Phenols showed oscillation trends in both species during storage in both temperatures. Ascorbic acid declined
during storage. In lettuce the ascorbic acid declined immediately during the first days of storage in both storage
temperatures. In spinach the ascorbic acid decreased in leaves stored in both temperatures, but at higher
temperature (10°C) the degradation process was faster. Ethylene production was higher at beginning of

experiment than declined. The ethylene accumulation in the sealed bags was not statistically different.



