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Vacuum cooling was used as a rapid cooling method for Pak Choi (Brassica
chinensis). The study investigated the optimum conditions using the vacuum cooling
system and shelf-life of Pak Choi after being precooled under three following
conditions: (1) Pak Choi in a polyvinylchloride (PVC) plastic basket (2) Pak Choi ina
package [polyethylene (PE) plastic bag] (3) Pak Choi in a PVC plastic basket
precooled under hydro-vacuum cooling process. In intended to discuss the
relationships among the temperature of vacuum cooling, the pressure of vacuum
chamber, and the temperature of Pak Choi during these processes. The experimental
results showed that the optimum condition for vacuum cooling process of Pak Choi in
PE bag and Pak Choi with the initial temperature of 15-20 °C precooled with the best
parameter obtained for the last holding pressure at 6 mbar and the holding time of 20
minutes. In term of shelf-life, the research also exemplified that Pak Choi precooled
under those favorable conditions are significantly better preserved with longer shelf-
life of 8 days for shelf in Pak Choi stored at 5+2 °C as opposed to normal length of 4
days. Economic analysis showed that the vacuum cooling had an additional cost of
0.04 baht/kg.





