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A Study on Controlled Atmosphere Storage
Conditions For Cut Lettuce

Jin Tongming

(Beijing Vegetable Research Cenier,Betijing)

\bstract The changes of cut lettuce in storage were studied under 23 different controlled
mosphere (CA) conditions. Resulis of the .sen:»or,v guality evaluation,the chemical analy-
Sand the observation of browning and ascorbic acid and chlorophyll contents indicated
th.,20% +C0,40% +N,40%concn. was the best for the storage of cut lettuce. At this
€O, and at 5°C.the effective period of storage was approximately 12— 15 days. It was

COns.red that this technique was of certain commercial value.
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