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Recommendations for Maintaining Postharvest Quality of Lettuce: Romaine or Cos

Marita Cantwell and Trevor Suslow
Department of Vegetable Crops, University of California, Davis, CA 95616
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Link to Produce Facts Photos - Arabic

http://postharvest.ucdavis.edu/Produce/ProduceFacts/veg/lettucero_graphics.shtml
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