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Resumo - Objetivou-se neste trabalho, avaliar o tempo de vida útil de três cultivares de alfaces oriundas de sistema hidropônico comercializadas no mercado local de modo a identificar qual variedade consegue manter ao longo do tempo de armazenamento as melhores condições de consumo. Os parâmetros físico-químicos analisados foram: perda de massa fresca, sólidos solúveis totais, acidez total titulável, pH, relação SST/ATT além de análise sensorial. O delineamento experimental foi o inteiramente casualizado no esquema fatorial (5x3). Foi observado ao longo do experimento perda acentuada em todas as cultivares sobre o teor de massa fresca, SST, acidez e na relação SST/ATT ao passo que os valores de pH aumentaram até o ultimo dia de avaliação. Todas as cultivares apresentaram redução quanto seu aspecto sensorial ao longo do tempo de armazenamento. Concluiu-se que a cultivar Caipira apresentou os melhores resultados, preservando suas características físico-químicas e sensoriais.
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Quality Assessment Of Post-harvest Lettuces Minimally Processed Cultivated In Hydroponic Solution
Abstract - Lettuce (Lactuca sativa L.) is one of the vegetables grown hydroponically in the country, given the increasing demand for minimally processed fresh vegetables in medium and large markets, however the high perishability of this vegetable are associated with darkening factors that lead to rapid deterioration. Thus the objective of this work was to evaluate the useful lives of three varieties of lettuce coming from hydroponic system marketed in the local market in order to identify which variety can maintain over time the best storage conditions for consumption. The physico-chemical parameters analyzed were: loss of weight, total soluble solids, titratable acidity, pH, TSS / TTA plus sensory analysis. The experimental design was completely randomized in a factorial (5x3) it was concluded that the variety ''Caipira'' managed to preserve their physicochemical and sensory characteristics to the 9th day of storage thus revealing a potential for early commercialization because of the variety the maintenance of their post-harvest characteristics.
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