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Effects of calcium ascorbate on quality of fresh-cut iceberg lettuce
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Abstract: The influence of concentrations and time duration of calcium ascorbate treatment on the quality of fresh-
cut iceberg lettuce during storage at 4 °C were studied. The results showed that Ca( AsA), treatment delayed Ve content de-
crease and prevented relative conductivity from increasing. Ca( AsA ), treatment could inhibit the activities of polyphenol ox-
idase (PPO) and peroxidae ( POD) , decrease the level of total phenol (TP) content, and control the browning of fresh-cut
iceberg, thereby delaying senescence and keeping better quality. Among the treatments, the concentration of 35 g/L
calcium ascorbate treating for 20 min presented the best effect.
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time durations on relative conductivity of fresh-cut

iceberg lettuce
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