DOI:10.16423/j.cnki.1003-8701.2012.04.004

2012,37 4 61-63 Journal of Jilin Agricultural Sciences

1003-8701(2012)04-0061- 03

( 201306 )
(0% 0.5)C .4+ 1)C. (9 1)C (20 1)C 4

. 0°C 50 d.
TS255.3 A

Effects of Low Temperature Storage and Plastic

Membrane Packaged on the Quality of Lettuce
LIN Yong- yan, XIE Jing *, ZHU Jun- wei, LI Nian- wen
(College of Food Science and Technology, Shanghai Ocean University,
Shanghai 201306, China)

Abstract: Quality changes of lettuce packaged with plastic membrane were studied at 0+ 0.5°C, 4+ 1°C,
9+ 1°C, and 20+ 1°C during storage. The result showed that the low temperature and the plastic packaging
decreased the weight loss rate of lettuce and nutrition elementary losses effectively, inhibited lettuce etiolat-
ing, delayed the increase of the nitrite content significantly, and then prolonged the shelf life of lettuce. The
best storage temperature of lettuce was 0°C and its shelflife was prolonged to 50 days.
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