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Lettuce
Crisphead, also called Iceberg

Other  lettuce types getting similar results:
•   Summer Crisp, also called Batavian
•   Butterhead, also called Boston or Bibb forms loose heads
•   Romaine, also called cos
•   Looseleaf

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 weeks
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

Lettuce 7.05% 0.92% 86.95%

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. 

Lettuce is a temperate annual or biennial plant most often grown as a leaf veg-
etable. Important criteria of quality are: color – desirably green without dis-
coloration; turgidity – crisp and fresh, free from wilting caused by water loss; 
maturity – neither soft nor over mature; shape – not elongated; mechanical 
damage – free from crushed or torn leaves separated from stem; defects – free 
from physiological disorders and pathological diseases. 
The high water content and succulent nature of lettuce favor its susceptibility to 
water loss and to physical injury. The usual steps in lettuce handling include: 
selection of mature heads, hand harvest, packing into cartons in field, transport 
to cooler, vacuum cooling, loading into transport vehicle, refrigerated transport, 
unloading and possibly warehousing at destination, transport to retail store, dis-
play for retail sale, consumer handling, home storage and preparation for use.


