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Study on water loss of green cabbage under different relative humidity
TAN Wan-li,TAO Le-ren",LI Juan,DONG Xiao-liang, WANG Yong-hong

(School of Medical Instrument and Food Engineering, University of Shanghai for Science & Technology,
Shanghai 200093, China)

Abstract: Constant temperature and relative humidity equipment were used in order to explore the influence of
relative humidity on water loss of green cabbage during storage. The specific surface area of green cabbage
weight between 18g and 28g could be seen as a fixed value,about 2.07m?%kg. Meanwhile,compared water loss
rate and relative rate of water loss of green cabbage under 40% ,80% and 99.9% relative humidity,results
showed that water loss rate of green cabbage had an accretion process during storage,which present at
different time. And that differences of between relative rate of water loss under 40% and 80% were not obvious
than differences between 80% and 99.9% ,which indicated that higher relative humidity could obviously increase
the storage period of green cabbage. In addition,the outer leaf of green cabbage water loss was studied,and
the result showed that greater exposure rate enhance its moisture loss in the beginning of storage.
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Fig.1 = The relationship of specific surface area and weight of

green cabbage
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Fig.2 The water loss rate curves of green cabbage under

different relative humidity
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Table 1  The relationship of surface area and weight of green cabbage
1 2 3 4 5 6 7 8
JiitE () 17.59 19.68 20.06 20.44 23.18 23.41 24.02 26.62
R (em® 740.69 810.77 814.69 844.61 947.93 974.20 1004.36 1104.26
bt i A (m¥kg) 2.11 2.06 2.03 2.07 2.05 2.08 2.09 2.07
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Fig.3 The relative rate of water loss curves of outer leaf and

single green cabbage
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Fig.4 The relative rate of water loss curves of green cabbage
under different relative humidity
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water loss of green cabbage
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