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The study on postharvest quality of organic grown cabbage stored at 0, 4, 8 °C and room
temperature. The results showed that after 4 days storage organic grown cabbage higher total
phenolic compound and had higher chlorophyll b than conventional grown cabbage. Organic
grown cabbage had lower L* value, total soluble solid, reducing sugar, starch and shorter shelf
life than conventional grown cabbage, but weight loss, vitamin C content, chroma, hue angle,
chlorophyll b, total chlorophyll, respiration rate and percentage losses were not significant
difference.

Fresh-cut cabbage was stored at various temperature. The results showed that after 3 days
storage fresh-cut organic grown cabbage had higher weight loss and higher total microbial
content but lower total soluble solid and shorter shelf life than fresh—cut conventional grown
cabbage. However vitamin C, chlorophyll a, chlorophyll b, total chlorophyll and total phenolic
compound content were not significant difference.

Cabbage stored at 4 °C had lowest respiration rate and percent loss at 9.58+4.26 mg
CO/kg/hr and 1.00+0.00 percent, respectively. This vegetable had longer shelf life than
vegetable stored at 0, 8 °C and room temperature which was 17.00+1.09 days. Fresh-—cut
cabbage stored at 0°C had the lowest weight loss and total microbial content of 1.8 130.59% and
10.4110.33 log,,CFU/100 g fresh weight, respectively. Vegetable stored at 4°C had higher total
soluble solid, total phenolic compound and tonger shelf life than those stored at 4 and 8°C which
were 5.9010.41%, 15.3611.03 mg/100 g fresh weight and 6.500.55 days, respectively.
However vitamin C content, chlorophyll a, chlorophyll b and total chlorophyll content were not
significant difference.

The results showed that after 0 day storage mineral nutrition content and total soluble
protein of conventional grown cabbage stored at room temperature had higher nitrogen and iron
content than organic grown cabbage. However phosphorus, potassium, calcium and magnesium
content were not significant different. But after 4 days storage total nutrition and total soluble
protein were not significant different.





