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ABSTRACT

This experiment was carried out to Investigate the possibility of control of

BSL(Bitter sesquiterpene lactones) quantity in lettuce by soil moisture.

were differentiated 4 level as

Soil moisture
=20, =33, -B0 and -75 kPa during lettuce cultivation.

The irrnigation volume per plant in -70 kPa treatment was 13.1L smaller than those

other treatments and the irrigation volume in -20, -33 and -50 kPa treatments were
from 21.2L to 24.3L. Yield of lettuce cultivated in -20 kPa was higher than others.

As soll moisture was lowered, growth and yield was also decreased but the

difference was not significant. As the amount of BSL is increased, the bitterness
was also increased. The amount of BSL in ~70kPa was 4085 ug - 1OOg71 FW, which
was double to BSL in -20kPa, 2159 pug - IOngl FW. Therefore, the amount of BSL

in lettuce was increased as the soil moisture was lowered.
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Sesquiterpene lactones (ug - 100g FW)
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