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Abstract [ Objective] To study the preservation effect of different storage temperatures and packing methods on Lactuca sativa L..[ Method ]
Taking Lactuca sativa L. as test materials, they were packaged with micro-porous film and polyethylene (PE) film at 4 °C and room tempera-

(1. Beijing Extension Station of Agricultural Technology , Beijing 100029; 2. Insti-

ture (22.5 °C)respectively. The concentration of O, and CO,, weight loss rate, etiolation rate, chlorophyll content, vitamin C content were
determined, and the sensory evaluation was made. [ Result ] The preservation effect of L. sativa was better at low temperature (4.0 °C). The
preservation effect of PE film and micro-porous film on L. sativa was better than that of control group. Two packing methods could effectively
prolong the storage period of L. sativa, the storage period of L. sativa at 22.5 °C and 4.0 “C was prolonged to 5 and 15 days respectively. Two
kinds of bags could reduce water loss rate and delay the rotting phenomenon of L. sativa. PE film could effectively decrease the rotting rate,
water loss rate and etiolation rate, and control the decrease of chlorophyll content. Micro-porous film could effectively maintain a suitable gas
storage environment of L. sativa, control the decrease of V. content, and delay the etiolation.[ Conclusion] PE film and microporous film had

good preservation effect on L. sativa. The research provided effective reference for the storage and preservation of L. sativa.
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Table 1 The sensory evaluation standard of L.sativa
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