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Fig. 1. Diagram of CA tent and ethylene, CO, filters.
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Fig. 2. The concentrations of O, and CO; in PE bags sealed with cabbages during storage,
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Fig. 3 The concentrations of O, and CO, in the PVC tent sealed with cabbages during storage,
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£l. PEBRBEOERPVCIREFEH TN HEEEE « 7HER « JEEAeTERS S 258
Table 1. Trim loss, salability and quality of ‘Chu-chiuo’ cabbages
after 3 months of storage in PE bags and in PVC tent.

puE|mex| B OH 4 ® A &£ B o5 %
E E _ g ﬁ
% | % | wme | g B | mewm | mEs | pzs
1

FAEI -+ K MnOSZ ik 2| 6N h F W W | E M| WA | B M
FAKEEFKMaOZ A | 147 | 53| & | w oA | wow | w oA | 8 &
B 20 | WO | W OCR | WA | WA | B K
H oW 521 | 419 | W % | W B |k % | B B | B 7
B+ PV Clft ZHTIR B eI % K| B E |4 H |y
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Mean seperation by Duncanis multiple range test at 5% level.
7.
I o

FRABRERE RS EH TSR A BRI ME » HENRC BETRSHRELP ESEHaERM
Z R B I B SR B Z M 2 R TR S e > BT 2R S IR » B S EPR IR R B, Z B H B
B IE B R EKEZ BB LZEREEREBEZ2ZEFESEE - WH O BETERSSETH
BrERERHE TR BRERSEEZ BT MEE » ARBERE—PEHREANRBE 2K A
ARABZHEBRSRERBRR ZSHENEE » BEARBIRKBZ HERBERBBSRNTES » £
Bz RREGHLREEER (0°C) -

AEHARBHBLA (tip burn) » THRBREZIEHEERLF » BREHEREEEZEL
JRERBRA ERIEE R O » HLERTAGRER (T B b i B R BORIORE B R o BEUE TR (leaf black
speck) FARHREBHEE O W IMZERIEBIZ R R » (0] FE—SBEMER O ZHM » BEg
BiR2 BB ERAEABC RERIESN  RE LR EEEEETESER FESE
BER2HE -

HHEPVCIREE» LI0.1m/mEZ PV C BIBEEE: 555 0 HiF RE{E1008 5 5 A& /10. 1
m/miE2 PV CEH SRR G235 RE % 50.2—0.8ml£0.5—0.8ml, 24hrs, 25°C, IATM
O RREBH PV CIEZA/NE 80001 » MEBR FEREZHEE | - TABTIERNSGEE TR
SmEEA S BURDERBIRR 2584 » WARERE PV CH B S8 5 LT 1 ren: B a4
AT AR M BLE » M2 D ARREZRE » LEMAZWHRRREE © o HiE
ESRKEMTLRE @ » AEBERYZILEBA BERESEREREET L FLTTE 2 %
B PIRE— S0 B A R 2R o

B2ENR

1. MBI~ ER— - L4 - BIE - 198]. HEEBRAZENS o hIEBEFZ30(4) 1 395—404 0

2. BRI ~ B2 ~ BRIE © 1977, B8R REAER ML EEAERE - FEANERAKEAE 6~ C32~
R 49051345 4:58pp.

3. ERAW 1981, PE BEVAEGE FAYERERATE - ZRB/EA166: 2—3 o

4. Aharoni, N. and S. Ben-yehoshua, 1973. Delaying deterioration of Romaine lettuce by vacuum
cooling and modified atmosphere produced in polyethylene packaging. J. Amer. Soc.
Hort. Sci. 98(5) : 464-468.

3. Chace, W. G., Dewwy, D. H. and I. J. pflug. 1957. A tent for the controlled atmosphere storage



HEMH A TR R RS « 191

of apples. Quarterly Bulletin Michigan Agri. Exp. Stat. 40 : 181-192.

6. Henze, J. 1977. Influence of CA-storage on fermentation of White Cabbage (Brassica oleracea L.)
Acta Horticulture 62 ; 71-76.

7. Isenberg, F. M. and R. M. Sayles, 1969. Modified atmosphere storage of Danish Cabbage. J.
Amer. Soc. Hort. Sci. 94(4) : 447-449.

8. Lligan, H. and K. J. Scott, 1971. A Prefabricated plastic room and open flame generator for
the controlled atmosphere storage of apples. Food Tech. (Aust. ) 23 : 336-339.

9. Lutz, J. M. and R. E. Hardenburg, 1968. The Commercial storage of fruits, vegetables and florist
and nursery stocks. USDA Agri. Hand Book No. 66, 94pp.

10. Palemer, R. G. 1941. Effects of potash on the tip burn of cabbage. Phytopathology 31 : 18-20

11. Parsons, C. S. 1959. Effect of temperature and packaging on the quality of stored cabbage. Proc.
Amer. Soc. Hort. Sci. 74 : 612-621.

12. Tomkins, R. G. 1962. Film Packaging of fresh fruit and vegetable—the influence of permeability.
The Inst. Packaging Conf. Guide, p. 64-69.

13. Tomkins, R. G. 1962. The conditions produced in film packaging fresh fruits and vegetables and
the effect of these conditions on storage life. J. Appl. Bact. 25(2) : 290-307.

The Controlied and Modified Atmosphere Storage
of Cabbage:

Shue-cheng Lin, Chao—chia Huang and Yu-yiang Tsong?

Summary

Cabbages (Brassica oleracer, cultivar ‘Chu-chiuo’”) were stored in a sealed polyviny-
Ichloride (PVC) tent (0.1m/m in thickness, 8m? in capacity) and polyethylene (PE)
bags (0.03m/m in thickness, 0.9x1.5M? in size) for 3 months. The ethylene and carbon
dioxide in the tent were reduced by potassium permangnate and fresh lime.
However, the control of O, concentration inside the tent was not quite successful
because of the leakage of the tent. The concentrations of O, and CO, were 13—18% and
3—6% respectively. Ethylene was not detectable during storage. Cabbages were good in
eating -quality and fairly well in freshness with a salability of 68% after storage.

The concentrations of O; and CO, were 0.5—5% and 9—13% respectively in sealed
PE bags with cabbage. Cbbages precooled overnight plus ethylene absorbent treatment
showed the highest keeping quality with a salability of 85% followed by 64% in the
treatment without absorbent and 48% in the treatment without precooling and absorbent.

- Major deteriorations of quality were leaf yellowing and stem sprouting. Ethylene
absorbent. was found effective in reducing the black leaf speck and stem fiberlization
during storage.
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