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Abstract. This study attempted to find a way to maintain the quality of mixing baby wild leaf vegetables with existing
baby leaf vegetables in various ratios. The crops for mixing baby leaf vegetables were Peucedanum japoincum
Thunberg and Ligularia stenocephala, as wild vegetables, and red romaine, which is widely used in young leafy
vegetables. The mixing ratio of red romaine and wild vegetables was red romaine 0: mantilla oil 5: L. stenocephala
ratio 5 (RO: P5: LS), red romaine 3.3: P. japoincum 3.3: L. stenocephala ratio 3.3 (R3.3: P3.3: L3.3), red romaine 5: P.
Japoincum 2.5: L. stenocephala 2.5 (R5: P2.5: L2.5), red romaine 8: P. japoincum 1: L. stenocephala 1 (R8: P1: L1),
red romaine 10: P. japoincum 0: L. stenocephala 0 (R10: P0O: L0). All treatments were packaged in OTR (oxygen
transmittance) 10,000 cc m'z-day'1 -atm” film and stored for 27 days at 2°C/85% RH conditions. Fresh weight, carbon
dioxide, oxygen, and ethylene concentrations of the baby leaf packages were examined approximately every 3 days,
and visual quality, chlorophyll content, and chromaticity were examined on the 27th day of storage. The oxygen and
carbon dioxide concentration in the packages were affected by the respiration rate of the crop. As the mixing ratio of
lettuce, which had a low respiration rate, increased, the oxygen concentration in the packages was higher and the
carbon dioxide concentration was lower. Oxygen concentration decreased significantly after 15 days, but was
remained above 16%, and on the contrary, carbon dioxide concentration was kept at 1-4% until the 15th, and then
gradually increased to 2-5% on the 27th day. The concentration of ethylene was maintained at 3-6 pL-L™" until the end
of storage (27th day). Visual quality score measured at the end of storage was slightly less than 3.0, which is the limit
of marketability of all treatments. Although there was no significant difference, the chlorophyll content (SPAD) of red
romaine and P. japoincum were most similar with an initial value in R8:P1:1 treatment, and L. stenocephala was
higher value in R8:P1:L1 and R5:P2.5:L.2.5 treatments at the end of storage. The leaf color (L*, a*, b*, chroma) of the
three crops at end of storage compared with the heat map showed the least change in the R5:P2.5:L.2.5 and R8:P1:L1
treatments at the end of storage. Among them, R8:P1:L1 treatment maintained the highest chlorophyll content, the
second lowest ethylene concentration, and adequate carbon dioxide concentration of 2-3%. Therefore, it is judged that
the mixed ratio of red romaine 8: P. japoincum 1: L. stenocephala 1 (R8: P1: L1) is most suitable for the mixed
package of baby leaf vegetables of these three crops.
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Fig. 1. Respiration rates and ethylene production rates of Lactuca
sativa ‘Red Romaine’, Ligularia stenocephala, and Peucedanum
Japoincum harvested at baby leaf stage in 20°C. Data are the means
+ SE of five replications.
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Fig. 2. Changes of oxygen, carbon dioxide, and ethylene contents in packages mixed 3 different baby vegetables stored at 8°C for 27days. The mixed
ratios were RO:P5:L5(‘Red romaine’ L. sativa 0 : P. japonicum 5 : L. stenocephala 5), R3.3:P3.3:L3.3(‘Red romaine’ L. sativa 3.3 : P. japonicum
3.3 : L. stenocephala 3.3), R5:P2.5:L.2.5(‘Red romaine’ L. sativa 5 : P. japonicum 2.5 : L. stenocephala 2.5), R8:P1:L1 (‘Red romaine’ L. sativa
8 : P. japonicum 1 : L. stenocephala 1), R10:P0:L0 (‘Red romaine’ L. sativa 10 : P. japonicum 0 : L. stenocephala 0). Data are the means = SE of

five replications.
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Fig. 3. The visual quality and off-odor of 5 different ratio mixed packages after 27 days storage at 80C. The mixed ratios were RO:P5:L5(‘Red
romaine’ L. sativa 0 : P. japonicum 5 : L. stenocephala 5), R3.3:P3.3:1.3.3(‘Red romaine’ L. sativa 3.3 : P. japonicum 3.3 : L. stenocephala 3.3),
R5:P2.5:L.2.5(‘Red romaine’ L. sativa 5 : P. japonicum 2.5 : L. stenocephala 2.5), R8:P1:L1 (‘Red romaine’ L. sativa 8 : P. japonicum 1 : L.
stenocephala 1), R10:P0:L0 (‘Red romaine’ L. sativa 10 : P. japonicum 0 : L. stenocephala 0). Data are the means + SE of five replications.
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