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Abstract:lt was shown in this study that the postharvest
quality of lettuce was remarkably improved by
GA or low temperature storage.  When stored at
20°C for 6 days, the levels of soluble sugar and
soluble protein  in GA treated lettuce were 41%
and 23% higher than that in control. ~ The levels
of soluble sugar in lettuce stored at 0°C or 10°C
for 6 day were 42% or 11.8 % higher than that
in lettuce stored at 20°C. The levels of soluble
protein in lettuce stored at 0°C or 10°C for & day
were 37% of 14 % higher than that in lettuce
stored at 20°C.
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