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Round-headed cabbage — Guide to storage

1 Scope

This Internati
conditions for
ficial cooling,

and field of application

pbnal Standard describes methods for obtaining
the successful conservation, with or without arti-
of round-headed cabbages of varieties derived

from Brass/(:j oleracea Linnaeus, var. capitata Linnaeus", and

from Brassic

It applies only
ble for prolon

oleracea Linnaeus, var. sabauda Linnaeus.

to varieties which ripen late and which are suita-
ged storage.

See also the limits of application given in the annex.

2 Refere
1ISO 2169, Fry

stores — Defl

3 Condit
store

3.1 Variet

For storage p
tightly attach

tce

its and vegetables — Physical conditions in cold
nitions and measurement.

ons of harvesting and putting into

es

irposes, only late varieties havingfirm heads with
bd leaves are recommended,

3.2 Harve

ting

For storage plurposes, it is advisable to select cabbages which
have been harvested when ripe and in dry weather (firm
“head”). Premature hanvesting may cause an excessive tend-
ency to withdring afid,'conversely, belated harvesting induces
bursting of the cabbages.

3.3 AQuality characteristics for storagd
Cabbages intended for storage should be‘fresh

whole, not run to seed, healthy, clean (in parti
earth) and free from traces of water.

3.4 Putting into store

n appearance,
ular free from

In order to avoid separation of the leaves from t:Le stem during

storage, the cahbages shouid not be put into sto
fruits and vegetables which produce ethylene.

3.5 Method of storage

Cabbages may be stored loose or in crates.

If the cabbages are stored loose, the system of
ensure satisfactory air circulation through the lay

duct.

In order to facilitate air circulation between crat
mended that the latter should not be closely st3

The cabbages should be arranged in rows with th
upwards. The height of stacking should not exd

4 Optimum storage conditions?

4.1 Temperature

A temperature of 0 to + 1 °C is generally rec

ge with other

entilation shall
ers of the pro-

bs, it is recom-
cked.

e stems facing
eed 3 m.

pmmended as

being optimum, but white cabbage will tolerate

a temperature

The cabbages should be free from disease and physiological
defects. Cabbages with damaged or frozen stems should be

rejected. The

stem of the head should be cut off slightly below

the point from which the leaves originate, the latter remaining
firmly attached; the cut should be clean in order to prevent the
cabbages from being damaged by mechanical action during

handling.

If the cabbages are harvested in wet weather, they should be
allowed to dry for the necessary period before being stored.

1) The Latin name of this variety is under examination.

of -0,8 °C.

Lowering the temperature below —0,8 °C may
sues of the leaves to decompose.

4.2 Relative humidity

cause the tis-

The relative humidity should be maintained between 90 and

95 %.

2} For definitions and measurement of the physical quantities affecting storage, see ISO 2169.
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4.3 Air circulation

4.3.1 Mixing

The mixing of air in a closed circuit makes it possible to render
the temperature and relative humidity uniform. An air-
circulation ratio between 20 and 30 is recommended.

4.3.2 Air change

4.3.2.1 Changing
remove heat and tp prevent an excess of carbon dioxide, due to
respiration, building up.

4.3.2.2 When natural cooling is used, and during periods
when it is no longgr possible to effect ventilation by the admis-
sion of outside ail|, it is necessary to renew the atmosphere in
the store frequently. A mixture of outside air and air from the
store can be used if the temperature of this mixture is above
0°cC.

4.3.2.3 When artificial cooling is used, with mixing in a closed
circuit, renewal of the atmosphere should be carried out at
regular intervals throughout the period of storage.

4.3.2.4 In both cases, a flow of 100 m3 per cubic metre of pro-
duct per hour is recommended.

4.4 Storage life

The expected storage life for late varieties, under the conditions
ndi i o-6_months-according-to heregion,

4.5 Operations at the end of storage

The cabbages should be inspected and. stripped of the outer-
most leaves, which may have deteriorated or withered; the
stem should also be cut again,~They may then be kept for 2 to
3 weeks at temperatures up to-+ 10 °C.
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