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Abstract

To investigate the effect of packaging condition on functional MA Films laminated (30CE, 50CE), cor-
rugated paperboard box (control}, 30LIDPE, and 50LDPE pouches on the freshness extension of Fuji apples,
the weight loss, firmness, total ascorbic acid, titratable acidity, soluble solids content and appearence were
evaluated at 5°C after 75 days. Weight loss of 30CE and 50CE, and 30LD and 50LD was (.4 to 0.5%, and
0.2%, but control was 2.7%. Firmness in film packages was higher than that of conirol, and CE packagings
were higher than LD, Totlal ascorbic acid content of Fuji apple in control after 75 days was 2.12 mg%,
that of control was decreased by 42%, those of LD packagings were 31% and 29%, and those of CE
were 242 and 22%. Titratable acidity and soluble solids content in control changed more than that of
MA film packagings. Overall appearence of ‘Fuji’ apples in CE packagings was better than that of control.
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Table 1. Changes in the weight of packed ‘Fuji’ apple
during storage at 5°C

Packaging Weight loss (%8}

methnds“ ODg ! 25D 75D
CON 100 g8.1 97.3
30LD 100 99.8 95.8
A0LD 100 99,9 949.8
30CE 100 99.7 995
HICE 100 09.8 996

YCON: Double wall corrugated paperboard hox
30LD: Thickness. 30 pm, LDPE film pouch.

50LD" Thickness' 50 pm, LDPE film pouch

30CE. Thickness: 30 mm, [unctional MA film pouch.
50CE" Thickness 50 U, functional MA [ilm pouch,
D Storage (day).

Table 2. Changes in the firmness of packed 'Fuji’ apple
during storage al 5'C

Packaging Firmness (kg

metheds" oo” 35D 75D
CON 213 182 170
30LD 211 1.74 1.80
H0LD 2 1.84 171
CE 211 1.89 1.6
S0CE 2,11 193 189

U2 Abbreviations are the same as Table 1
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Tahle 3. Changes in the lotal ascorbic acid of packed ‘Fuji’

apple during storage at 5°C

o

o
ol
L

Packaging Tatal ascorbic acid (mg/100 ¢ FW)

methods” o 360 75D
CON 3467 2.56 212
301D 367 301 255
50LD 3.67 318 259
30CE 3.67 322 278
50CE 3.67 3.34 2.85

U2 Albreviations are the same as Table 1
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Table 5 Changes in the soluble solid content of packed
'Fuji” apples during slorage at 5°C

Soluble sohd contenl (Brix F.W.)

Packaging

methods” oD” 350 75D
CON 141 145 152
30LD 141 144 144
50D 141 145 143
0CE 111 142 142
SOCE 141 142 141

12 -
" Abbreviatons are the same as Table 1.

Table 6. Changes in the overall appearence of packed
‘Fuji’ apples during slorage at 5°C

Table 4. Changes in the titratable acidity of packed ‘Fuj’ Packaging Score (pamnt)®”
apple during storage al 5°C methods"” on® D 5D 7
Packaging Titratable acidity (g malic acid/100 g F.W.) CON 10 Q.4 19 39
methods” ap? 35D 75D 301D i0 95 72 50
CON 041 0.35 0.32 50D 10 9.4 73 51
30LD 0.41 0.37 0.36 30CE 10 9.6 75 51
ROLD 041 0.39 (.38 50CE 10 9.5 794 6.1
‘?DCE 041 040 039 V2 Abbrevialons are (he same as Table 1
a0CE 041 041 039

L3 abhreviations are the same as Table 1.

#10. very gaod, 7 good (stll marketable), 5 fair (still mar—
kelable), 3 poor (not marketable), 1' very poor.
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