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Effects of Modified Atmosphere Vacuum Cooling (MAVC) on the

Quality of Three Different L eafy Cabbages
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Abstract

A Chinese andPatent Cooperation Treatf?CT) invention patented process defined as “matlifie
atmosphere vacuum cooling (MAVC)” was developedhe current study. In traditional vacuum

cooling (VC), air enters the vacuum chamber dupressure recovery stage at the end of the cooling
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