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Cabbage
 Late Flat Dutch

Other cabbage types getting similar results:
•   Early Jersey Wakefield or conical
•   Danish Ballhead
•   Savoy Cabbage
•   Red Cabbage
•   Chinese Cabbage, Napa
The cabbage is a plant with leaves forming a characteristic compact cluster.  
Cabbage should be cooled as soon as possible after harvest to reduce wilting.
Maturity indices: maturity is based on head compactness. A compact head can 
be only slightly compressed with moderate hand pressure. A very loose head is 
immature, and a very firm or hard head is mature. 
Quality indices: after trimming outer wrapper leaves, cabbage heads should be 
a color typical of the cultivar (green, red, or pale yellow-green), firm, heavy for 
the size and free of insect, decay, seed stalk development and other defects. 
Leaves should be crisp and turgid. A cabbage is approximately 92% water.

MISTING

HUMIDIFICATION ETHELENE

Recommended Storage
 Temperature Recommended 

Humidity Production Sensitivity Approxomate storage life

°C °F

Yes 0.5 32.5 90-95% 

HIGH HIGHT

2-3 months
MEDIUM MEDIUM

LOW LOW

VERY LOW VERY LOW

IMPACT WITH ADDED HUMIDITY

Produce Item Typical Daily Weight 
Loss

Daily Weight Loss with 
90+% Humidity

Reduction in Weight 
Loss Change in Appearance

Cabbage 1.39% 0.28% 79.86%

DRAMATIC

SUBSTANTIAL

NOTICEABLE

VERY MINOR
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Please Note: test results were achieved without using any type of packaging or ice with the product. This is to make sure test results have 
a consistent bench mark. The reality however is if the product is wrapped in plastic or other packaging method, this might significantly 
change the results.


