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Abstract

The study on quality of fresh-cut lettuce was conducted. Head lettuce was longitudinal cut into 1.5-2.5 centimeter
wide using a sharp knife. The fresh-cut lettuce was dipped in 50, 100 and 150 mg/l chlorine solution in form of sodium
hypochlorite for 5 minutes 0.1, 0.5 and 1.0 percent acetic acid solution for 5 seconds ; 0.1, 0.5 and 1.0 percent citric acid
solution for 5 seconds compared with control which packed in polypropylene bags and stored at 26 + 2 oC. It was found that
fresh-cut lettuce dipped in 50 and 100 mg/1 chlorine solution, 1.0 percent citric acid solution and 0.1 percent acetic acid solution
inhibit browning of cutting surface and leaf rib of 24 hours storage. In the 150 mg/1 chlorine solution could inhibit of browning.
But there was the residual odour of chlorine. All concentration of chlorine and citric acid solution reduced total pre and post
storage microbial count. Fresh-cut lettuce dipped in 1.0 percent citric acid solution for 5 seconds and packed in polypropylene
bags then stored at 2 <>C compared with stored at 26 + 2 oC. It was found that browning of cutting surface and leaf rib related to
polyphenol oxidase activity.
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