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Comparison of Growth According to the Seedling Methods and
Freshness to Storage Ones on Lettuce

Jung-Soo Lee*

National institute of Horticultural & Herbal Science, Rural Development Administration, Wanju 54874, Korea

Abstract The research was aimed to improve pre-harvest methods to maintain marketability in postharvest coniferous let-
tuce. Non-woven pots or plug plates were used to generate seedlings. No difference was found in growth characteristics of let-
tuce grown in non-woven pots vs plug plates. Since, seedling method with non-woven pots was convenient, lettuce harvested
from non-woven pots used for water dipping treatment. The quality parameters, such as fresh weight loss, SPAD value, and
appearance of lettuce were investigated after harvest. The lettuce with dipping treatment inside the plastic box container
showed lower weight loss, higher SPAD value and better appearance compared to those exposed to the control (non-pack-
aging) during the storage at 2°C. The treated plant showed higher SPAD and hue angle values 21.9 and 113.8°, respectively,
compared to that of 18.8 and 108.3°, in non-treated plants. Therefore, it seems that the water dipping treatment is effective for
storage method to maintain freshness of the lettuce. We showed the non-woven pot growing as a convenient seedling method
for packaging treatment. Further studies will be continued to improve freshness postharvest of other horticultural crops.
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Fig. 2. Packaging lettuce head in plastic crate with non-woven moisture absorption wick for water dipping(A) and control(B).
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Table 1. Growth of lettuce as affected by seedling method

Head Leaf .
Culture methods Fresh T Theiah T No of leosd o Firmness SSC Chloro-
weight (g) welght eight  widt 00 engtl widt (N) (°Brix) phyll(SPAD)
(2) (cm) (cm) leaf(ea) (cm) (cm)
Non-woven" nursery bag 735.9 611.5 23.5 23.9 24.4 26.8 24.9 1.8 2.9 344
50 cells hole nursery pot 833.2 686.1 29.0 28.1 28.0 29.0 29.0 1.7 3.0 31.0
T-test NS NS NS NS NS NS * NS NS NS

NS, not significant at p =0.05; *, significant at p =0.05
DRefer to Fig. 1 of seedling on lettuce.
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Fig. 4. Changes in SPAD value rate of lettuce packaged with
different methods during storage at 2°C. Data represent the
mean+SD of five replicates. Some bars are not show when
masked by the symbol. DRefer to the packaging method of
water dipping treatment in Fig. 2.
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Fig. 5. Changes in hue angle of lettuce packaged with different
methods during storage at 2°C. Data represent the mean+SD of
five replicates. Some bars are not show when masked by the
symbol. YRefer to the packaging method of water dipping
treatment in Fig. 2.
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Fig. 6. Change in respiration rate of lettuce packaged with dif-
ferent methods during storage at 2°C. Data represent the
mean+tSD of five replicates. Some bars are not show when
masked by the symbol. PRefer to the packaging method of
water dipping treatment in Fig. 2.
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Fig. 7. Changes in visual quality of lettuce packaged with dif-
ferent methods during storage at 2°C. Data represent the
mean + SD of five replicates. Some bars are not show when
masked by the symbol. "Refer to the packaging method of
water dipping treatment in Fig. 2. ?General appearance index:
4 =good, 3 =moderate, marketability, 2 = inferior, 1 = poor, and
0 =very poor.
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