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Table 1. Effect of different precooling methods and storage temperature on water loss and storage
period for Pak-choi and leek.

A% 7 ik S S U A Rk E o 8 40 TR koK E 85 i 4 PR
(%) (day) (%) (day)
5C PE 0.20 6 1.19 4
KA NPE 7.60 4 4.01 2
20°7C PE 0.20 3 113 1
NPE 7.80 2 511 I
5C PE 0.10 6 0.99 4
SRR £ FAS NPE 10.20 3 6.45 2
20°C PE 0.40 3 1.50 I
NPE 6.80 2 457 I
5C PE 0.10 6 1.33 5
B NPE 15.01 4 3.06 I
20°C PE 0.28 3 0.82 |
NPE 18.95 2 4.92 I
5C PL 0.10 5 0.23 4
i NPE 12.00 2 2.96 2
20°7C PE [.13 2 0.94 I
NPE 13.25 I 5.78 I
PE: M /%% 0.02 mm = PE #5§ é, %8 NPE: 7@, %
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Fig. 1. Small package (300 g/pack) and Fig. 2. Hydrocooling practice and its
its container. container.
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