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Effect of Temperature on Growth and Quality of
Rocket Salad
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Summary : Japanese growers recently began to produce rocket (Eruca sativa, referred to as rocket
salad, rucola, arugula, or gargeer in English and kibanasuzushiro in Japanese) as a salad vegetable.
Rocket was grown in artificially lit phytotrons with day/night temperatures controlled at 20°C/15°C,
25°C/20°C, or 30°C/25°C to study the effects of temperature on the growth and quality of the salad
vegetable. The fresh above-ground weight after 50 days was largest in the 20°C/15°C plot and tended
to decrease with temperature increase. The leaf color measurements were high in the 25°C/20°C and
30°C/25°C plots for L*value, in the 20°C/15°C plot for a* value, and in the 30°C/25°C plot for b* value ;
leaves were greenest in the 20°C/15°C plot and yellowish in the 30°C/25°C plot. A sensory evaluation
gave a low score to the 30°C/25°C plot in appearance but high scores in aroma and pungency. The
20°C/15°C plot was given a high overall score with respect to preference as a salad vegetable, which
tended decrease with temperature increase. The leaf concentration of isothiocyanate, which imparts
pungency, increased with temperature increase. As described above, the optimal day/night temper-
atures were 20°C/15°C for the growth and quality of rocket as a salad vegetable.
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