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Modified Atmosphere Packaging of Leaf Lettuce
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Abstract

Leaf lettuce (Lactuca sativa L., var. crispa) packed in 20 um LDPE (perforated),“20 um LDPE, 30
pm HDPE, and 40 ym LDPE pouches was stored at 4C, 10C and 20T . The quality of leaf lettuce
during the storage was investigated in terms of weight loss, color, soluble solids content, texture
and sensory properties. Leaf lettuce exhibited the highest storage stability at 4°C. Shelf-life of the
packed leaf lettuce was prolonged approximately 10~ 15 times in comparision with that of the unpacked
under all temperature conditions. Among the packed leaf lettuce, self-life in 20 um LDPE (perforated)
and 20 uym LDPE pouches was relatively short mainly due to discoloration and deterioration. On
the other hand, the quality of the leaf lettuce packed in 30 pm HDPE and 40 um LDPE pouches
was kept well during the storage. Particularly, 40 pm LDPE pouches conferred the shelf-life superior

to other film pouches.
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Table 1. Characteristics of the polyethylene films
used
Film Real Water Vapor  Gas Permeability
type*  thickness transmission rate (m//m?-day-atm)
(pm) (g/m?- day) 0. CO;
P 20 15 - - -
L 20 15 104.9 53928 173754
H 30 25 29.3 28761 70108
L 40 36 276 5435 18153

*P: perforated low density polyethylene
L: low density polyethylene
H: high density polyethylene
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Fig. 1. Weight loss of leaf lettuce during the storage
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Fig. 2. Changes in O, and CO, concentrations within modified atmosphere package of leaf lettuce
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Fig. 3. Color changes of leaf lettuce during the storage
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Fig. 4. Changes in soluble solids content of leaf lettuce during the storage
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Fig. 5. Changes in rupture strength of leaf lettuce during the storage
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