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Abstract

The aim of this work was to understand the tramgioin rate of fresh-cut iceberg lettuce and
select appropriate packaging material for reguiptimisture and minimising condensation
inside the package. Experiments were conductedbgitoning the sample at 2, 6 and 10°C
and 76, 86, 96 and 100% RH. TR was recorded dutidgys of storage. Packaging design
optimization (with a cellulose-based film window polymeric film) was performed using
TR predicted at temperature of 6°C and 98 and 99RH,) respectively, in order to establish
the desired WVTR of packaging materials. TR ranigech 0.04 to 2.36 g Kjh™ over all the
combinations of temperature and RH tested. Basegghokage design optimizatidmoth pure
materials (polymer or cellulose-basedidn’t satisfy WVTR requirement for fresh-cut ieeh
lettuce. Among combined packag#® use of a surface ratio between 5% and £8ud prevent
moisture condensation inside the package. Reguoilts Yalidation experiment confirmed the
goodness of the package design procedure and shibaedhe package film with 15% of
cellulose film window area on polymeric film wasetlonly one that prevent water vapour

condensation inside the package and avoid an exeessight loss.
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