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Postharvest quality of lettuce cv. Green Oak Leaf stored at various temperature was
studied. The results showed that after 2 days storage, the conventional grown lettuce had lower
weight loss and shorter storage life than hydroponic grown lettuce. The conventional grown
lettuce had highef vitamin C than hydroponic grown lettuce, but total soluble solids, chlorophyll
a, chlorophyll b, total chlorophylls and nitrate content were not significant different. Lettuce that
stéred at ambient temperature for 2 days had the highest weight loss which was 4.8611.63 %.
Lettuce stored at 0, 4 and 8 °C had higher vitamin C than lettuce stored at ambient temperature
which were 9.43%1.39, 9.5012.04, 10.38%2.05 and 8.18%¥1.47 mg100 g fresh weight,
respectively. Lettuce stored at 4 °C had the highest chlorophyll a, chlorophyll b and total
chlorophylls content which were 0.15:£0.04, 0.07£0.02 and 0.2210.06 mg/100 g fresh weight,
respéctively. Storage temperature did not affect nitrate content.

Minimally process lettuce grown under conventional and hydroponic systems that stored
at 4 °C for 3 days, had weight loss, L* value, chroma, sensory quality, vitamin C content,
~ chlorophyll b and nitrate content, which were not significant different. Dipping in 100 ppm
chlorine solution had effect on increasing weight loss but reducing crispness, vitamin C content,
total soluble solids and shelf life of ready-to-use lettuce. Vegetable grown under conventional
system had more microbial count than the one grown under hydroponic system and dipping in
100 ppm chorine solution reduced microbial count.

The conventional grown lettuce had higher respiration rate than hydroponic grown
lettuce stored at 4 °C for 6 days. Minimally process lettuce had higher respiration rate than

whole lettuce. Dipping in 100 ppm chlorine solution had effect on respiration rate of ready-to-use

lettuce.





