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ABSTRACT

This study was carried out during two scasons of 2003 and
2004 at Ali Mubarak Expcrimental Station, Ministry of
Agriculturc, to study thc effect of preharvest treatments
(potassium and calcium rates), cultivated under sandy soil and
drip irrigation system and stored at 0 °C and 90-95% RH., on
yield and physical and chemical characteristics of lettucc. The
study included also studying the effect of some postharvest
treatments (dipping in ascorbic and citric acid and modified
atmosphere packing) on weight loss, quality and storability of
intact and fresh cut lettuce heads (Lactuca sativa. Var. Capitata,
cv. Colona). The results indicated that increasing potassium
fertilization rates significantly increascd early and total yield and
dry matter content of lettuce heads at harvest and maintained
visual quality for intact and fresh cut lettuce hcads during
storage, and reduced the total soluble phenolic content, weight
loss (%), browning discoloration for intact and fresh cut lettuce
heads. On the other hand, calcium foliar applications
significantly increased fresh weight, early and total yield of
lettuce plants and heads, and contents of dry matter, Vitamin
"C", maintained visual quality for intact and fresh cut iettuce
heads, whercas it significantly reduced the total soluble phenolic
content and weight loss (%), rib, butt and cut surface
discolorations for intact and fresh cut lettuce heads. Modificd
atmosphere packaging was effective in maintaining visual
quality and reducing browning discoloration, total soluble
phenolic content and polyphenol oxidase inhibition for fresh cut
lettuce. On the contrary, dipping fresh cut lettuce in ascorbic or
citrie acid was not beneficial in this respect.
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