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Storability of Minimally Processed Cabbage
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Abstract
To determine the amount of sliced cabbage that should be packed in a 20.0 x 24.5 cm LDPE bag with
60 pm thickness, various amount of sliced cabbage from 5 to 300 g was tested. Quality changes, O, and CO,
were measured. It was found that the bag was suitable for 100-200 g of sliced cabbage. The product had storage
life at 5, 10 and 15 °C for 10, 8 and 5 days, respectively.
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Table 1 Appearance of minimally processed cabbage stored at different temperature.

Storage

Appearance
Time
(Days) 59 1049 15¢ 20 g 40 ¢ 60 g 80 g 100 g 150 g 200 g 300 g
5°C
2 50%40.0 5000 50400 50400 50°40.0 50°%0.0 5.0°0.0 5000 5000 507400  5.0°+0.0
4 50%40.0 50400 50400 50400 50°40.0 5.0°%0.0 5.0°0.0 5000 5000 5.0°40.0  5.0°+0.0
6 50%0.0 50700 50400 50400 50°40.0 5.0°%0.0 5.0°0.0 5000 5000 50400  5.0°+0.0
8 3.0%0.0  3.0°0.0 4.0°00 4.0%00 4.0%00 3.0°00 35407 4.0°+0.0 4.0°+00 4.0°00 3.2°404
10 1.040.0  1.0t0.0 2000 25"+0.0 2.8%:04 2000 22':t04 3.0°00 3.0°%0.0 3.0°%00 2.2'+04
10 °C
2 50°40.0 50400 50400 50400 50°40.0 5.0°%0.0 5.0°0.0 5000 5000 50400  5.0°+0.0
4 40700  45°:00 45°:0.0 487404 4.87+04 40400 40°+00 50%:00 50400 50400  5.0°+0.0
6 22'+04  25"t0.0 2.8":04 3.0°00 3.0°:00 12"+04 20400 4.0%40.0 4.0°+0.0 45407  4.0°0.0
8 12104  1.8°+04  22'+04 25":00 25":00 1.0+00 12™M:04 3.0°:00 3.0°:00 327:04 25":0.0
10 1.040.0 1.2™:04 2000 2000 20400 1.0+00 1.0:00 22+04 22304 25":00 2000
15 °C
2 50°#0.0 50400 50400 50400 50°40.0 50°40.0 5.0°%0.0 5.0%0.0 50%00 507400 5.0°+0.0
4 2.0"0.0 2.0":0.0 2000 2.0":0.0 3000 25"400 2000 3.2°t04 3.2°:04 35+00 2.5":0.0
6 1.040.0  1.0+0.0  1.0':0.0  1.0"+0.0 12™:04 1.0+00 107300 157407 15707 25":00  1.0+0.0

" Different letters denote significant differences (p=0.05)
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Figure 1 Carbon dioxide and oxygen concentration in the package of minimally processed cabbage stored at

5,10 and 15 °C.



