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Effects of Maturity on Postharvest Physiology and Quality of Leaf Lettuce
SHI Rui, CHEN Xiang-ning et al
Key Laboratory of Harmful Microorganisms and Pesticide Residues Detection and Control on Agricultural Product, Beijing 102206 )
Abstract
per studied the effects of immature , mature, overmature, 3 different maturity on lettuce postharvest physiological quality by deal with the deter-
mination of lettuce weight loss rate, water content, respiratory intensity, V., chlorophyll and other physicochemical index and sensory indexes

(Department of Food Science and Engineering, Beijing Agricultural College, Beijing 102206; Beijing

[ Objective ] To study effects of different harvesting maturity degree on lettuce postharvest physiological quality. [ Method ] This pa-

during postharvest storage, and the provisions of leaf lettuce different maturity index. [ Result] The results showed that: the mature and over-
mature lettuce decay rate is lower than the immature lettuce. Mature and immature lettuce browning and decay degree is lower than overmature
lettuce. Immature lettuce is easy to lose water and weight, the weight loss rate is 11. 69% higher than the overmature lettuce and water loss
rate is 7. 11% higher than the overmature lettuce after storaged for 9 days. Overmature lettuce is easy to decolour, chlorophyll decreased rate
is about 17% higher than that of immature lettuce after storaged for 9 days. Overmature lettuce susceptible to mechanical injury, appear brown
spots, browning, decay and other physiological disease, and have a strong bitter taste and toughness, seriously affect the product quality. The
mature lettuce is not easy to damage relatively than immature lettuce and leaf respiration rate is about 26 mg/ (kg « h) lower than immature let-
tuce. The storage period of mature lettuce may be extended for 3 days than overmature lettuce, and may be extended for 2 days than immature
lettuce, it has a high yield and each quality index is the most ideal. [ Conclusion] Harvesting at proper time according to maturity degree and

(L btz B i b B 5 TR B, bt 10220652 7™ bl A 3 i

selecting high quality maturity lettuce was suggested, so as to guarantee the maximum economic benefit and the optimal quality of lettuce.
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