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The fresh-cut iceberg lettuce (Lactuca Sativa varr. Capitata) is a short shelf life
produce mainly cuts lowering about 3 days at 741°C. Main problem of consumer acceptation is
browning at stalk and leaf. This research was therefore aimed at studying the effect of anti-
browning agents and modified atmosphere packaging on the shelf-life of fresh-cut lettuce. Four anti-
browning agents including sodium erythorbate, sodium ascorbate, erythorbic acid and ascorbic acid were
selected for the study. The modified atmosphere conditions were applied at 5% 0,5% CO,, 5%
0,:10% CO,, 10% 0,:5% CO, and 10% 0,:10% CO,. The fresh-cut lettuce was stored at 7+1°C. The
product was evaluated for the formation of browning using sensory test, total plate count, yeast, mold and
color (CIBLAB system). It was found that washing lettuce with sodium erythorbate at the concentrate of
0.03% retarded browning and the product had shelf-life of 6 days. When 0.03% of sodium erythorbate
with modified atmosphere packaging (5% 0,:10% CO,) was applied to lettuce, the shelf-life was

extended to 8 days.





