o ] al @ o a v a
QmﬂqWﬁﬂﬂﬂ'\’iLﬂULﬂﬂ')“ll’ﬂ\'iﬂﬂﬂ'] ﬂﬁ'ﬂ&lwuﬁ:ﬂﬁiﬂ’ﬂ ﬂ@‘V\l

nlgnlussuulalnsining

Postharvest Quality of Hydroponic Lettuce cv.

Green Oak Leaf
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Warin Jaivisen”and Danai Boonyakia”

Abstract: Postharvest quality of lettuce leaves cv. Green Oak Leaf stored at various temperatures was studied.
Results showed that after storing the leaf for 2 days, conventional grown lettuce showed lower weight loss and
shorter storage life than hydroponic grown lettuce. The conventional grown lettuce had higher vitamin C than
the hydroponic grown lettuce, but total soluble solids, chlorophyll a, chlorophyll b, total chlorophyll and nitrate
content were not significant different from the hydroponic grown lettuce. Lettuce leaves that stored at ambient
temperature for 2 days showed the highest weight loss which was 4.86+1.63 %. Lettuce leaves stored at 0, 4
and 8 °C showed higher vitamin C than lettuce leaves which stored at ambient temperature, the vitamin C
content were 9.43+1.39, 9.59+2.04, 10.38+2.05 and 8.18+1.47 mg/100 g fresh weight, respectively. Lettuce
leaves stored at 4 °C showed the highest chlorophyll a, chlorophyll b and total chlorophyll contents which were
0.15+0.04, 0.07+0.02 and 0.22+0.06 mg/100 g fresh weight, respectively. However, storage temperature did not
show any affect on nitrate content.
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Table 1 Storage life of lettuce cv. Green Oak Leaf stored at 0, 4, 8 °C and ambient temperature.

Treatment

Storage life (day)

Factor 1 : type of vegetable production

conventional 4.081+1.24°
hydroponic 7.08%2.18°
C.V. (%) 43.18
Factor 2 : Storange temperature
0 6.1712.14°
4 7.0012.97°
8 7.00%1.90°
ambient temperature 2.174+0.41°
C.V. (%) 37.07
Factor 1 *
Factor 2 *
Factor 1 x 2 *
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Table 2 Physico—chemical quality of lettuce leaves cv. Green Oak Leaf stored at 0, 4, 8 °C and ambient temperature for 2 days.

Vitamin C

TSS

Weight loss” Chlorophyll a  Chlorophyll b Total Chlorophyll Nitrate
Storage life
Treatment
(%) (mg/100 g) (%) (mg/100 g) (mg/100 g) (mg/100 g) (mglkg) (day)
Factor 1 : type of vegetable production
conventional 3.49+1.43° 10.22+¢2.00"  2.50+0.24 0.12+0.04 0.06+0.02 0.18+0.06 215.52477.28 4.08+1.24°
hydroponic 4.32+1.22° 8.57+1.36°  2.32+0.26 0.20+0.03 0.06+0.02 0.18+0.04 186.43+42.83 7.08£2.18°
C.V. (%) 34.31 18.20 10.54 29.80 28.96 28.22 31.09 43.18
0 3.88+1.38" 9.43+1.39"  2.20+0.17°  0.110.01° 0.05+0.01° 0.16£0.02° 179.26+36.78 6.17+2.14°
4 3.15£1.04° 9.59+2.04™  2.43:0.24°  0.15:0.04° 0.07£0.02° 0.22+0.06° 188.03+43.23 7.00£2.97°
8 3.57+0.95° 10.38+2.05° 2.62+0.29°  0.12¢0.03°  0.06:0.02" 0.190.04° 235.83£72.15 7.00£1.90°
ambient 4.86+1.63" 8.18+1.47°  2.38:0.18"  0.10:0.03°  0.05:0.01" 0.16+0.05° 200.78+86.83 2.17+0.41°
temperature
C.V. (%) 33.19 18.81 9.69 26.13 23.65 24.12 31.44 37.07
Factor 1 * * ns ns ns ns ns *
Factor 2 * * * * * * ns *
Factor 1 x 2 ns ns ns ns ns ns ns *

Different letters in the same column denote significant differences at P = 0.05

* = significant, ns = non- significant
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