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Effect of Packaging Films on Quality of ‘Chuichung’
Cucumbers during Storage
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Abstract

To investigate the effects of packaging films (functional MA films/FC30, FC50, MA film/0.03 mm LDPE,
corrugated paperboard box/control) weight loss, firmness, total ascorbic acid, chlorophill and overall
appearence were evaluated. Weight loss of cucumbers packed with FC30 and FC50 at 20°C after 7 days
were 1.0 and 0.6%, that of the control was 2.9%, those of LDPE was 0.5%. The firmness of FC30, FC50
and LD was higher than that of the control. Total ascorbic acid contents (TAA) of cucumbers packed
with control, LD, FC30 and FC50 box were 9.96, 10.86, 11.37 and 11.29 mg% after 7 days. TAA of FC box
was 10% higher than that of the control. Chlorophill content of FC boxes wase 16% higher than of the
control. Overall appearence of cucumber packed with FC boxes was better than that of the control.

Key words: cucumber, MA, packaging

M B

#2(1993+) 2 H AL 57910 Eolglen, &

ol & 60.3- o] WAk (1) A A F2] 104%E H s}
aLsleh ol avleb e g Aulrie FAoR
78} A A 2 9 AR elh T4 o)l &
LA FEA Ao A= 209 -'i‘i—fw‘-‘li 3}
Ao} Wtz Falo) Aty = T A7} AA
2 FE &) 17~20% B Eof 2ate) wlepy &
At 21 At AL 2 kg
< 7)o & R85} i) 209 A
ALet @72 3= Inaba S(2)0] 2019

ZE4 B3bed, Angelos S(3)2 £.0]2] A F ol
A &4 Tomohisa(d)iz Aets)e} BER L) Ba) B
arstedel. @ Kanelli 5(5)% Morris® Kader(6)& CA
A% 5 F4 Wt Wiy wusia g} o] =2
CAFZ eI LES o] 47 ATS2 il o)4] o]
4 MA ZAAE AHSstevis 24 2 Ak w8 2o
HAaE ZAAl ale ol TAHF L g gsw s
FAEHE T e A 9 58 FRA] At )
T4 MA 5SS A 2o gk A 7ﬂ94 3%
8l it Wb B dFeli s v 2o FE5EFQ Z94x

<

2
24
rjg
L
L

By

n{n
mg
SR
Lo

*To whom all correspondence should be addressed

Eh, Park(7)o] 7futgt 7154 42 7 7]
A o] Y] F-of] 2he] v o] ¥ (Jaminating) &}
ZAst] A Fo| Adx st E vl

e £
5
&
e,

>
e —
il

e

!

‘HA 2015 71EE Aol A 19989 64 o 74 8o
ABZ ALt

2]

ERRY

2 I B R U= o EFuA
AHE AMEE 1, MA 24 WS & E R & F
Hlag-o 2 Fakx| Abat WAl £ 0.03 mme] LDPE
& AT Aok 7154 MA 2R S AAbstaa =
’:l Xﬂ%a}ﬂ E B oA A dr)Aelel AR

e AA Zup2g Aol masterbatch® blown
methodsi =7 0033} 0.05 mmiE HE 754 MA 2 &
(D& FHA A2 WY 1993 A 3em 37|12 P2
A8 AHRAA e AAAE FC303 FC50 EAFe g
] gEoa Az AL AREsiedct

29l 55

s
A
g

ié



ERA7L AR 2o)e) A

ZYYUY

TU3FIL & Afo] %i o n] 2]z o)
qlo.g dlsleld ol & 7 £34 AAbel ohA|
3 10kg® A 7, FC XAT=HEATE AAT
sted 20°Cell A Astodch

B4k 9ol vk 5

Z4 F 27) 3l U3 FefellA] &4
B8 (98 Jehflch

HIEIR C & &%

A1 8100 goll webQl At 24

uhaf) shed 4141 22 5l "J%—"—‘“% sy, AA

Al Wetelab# 2AEFR

2 AeAE WA L 4 %‘—‘]4 g ¥ 50 mLf/}X] i]
o1 Foll 4] 20 mLE& # sled 26-dichloroindo-

A aedeh
phenol® A A% g2 wielwl C ro g sakR)stgdch

o

<5 % ot E-& Lvf & o] uisf
71 o) 20 mLe| =) %—%j—_ 242 7t & F Wang(9)9]

¥ ‘3‘534'7} ‘éi‘:HlO’”)
s 74x] AeE el A s 58 & A
AR std ey, E4ARA5 Duncan® thEF
(Duncan’s multiple range test)oll 23] 5%2]
ol A Eqstect,

237} cHEH), 9
W
Feis

2ot Y D

=& vzt

Sole] Fek i sl-2 20°Coll M AbaldA AT At

Table 13} #tc}, A 3 3 2= 1.3%2] FaFo] 7
| 239l w LDEATFE 03% 74 80w FC30 FC50 %
A= 0.03~05% A A 7dF 2 TE 2
LD ZEA15 05%, FC30 47+ 1.0% FC50 24 7=
06% Feko] Zr4gch MALE Z=A77F l2vdrc) &
ZFab4rt EA3] Feg o 5 sldeh ol Park(7)9] B2
A% LDPE B 2419 Fe7h47) 1% ol vk
B a0} Park(10)9] 24°Ceoll A AHgE Bvt g9 Fake A7

9%,

2k

Z EAd vAe 4 249

Table 1. Weight loss of packed with ‘Chuichung’ cucum-~
ber during storage at 20°C

Packaging" Weight loss (%)
methods oD 3D 5D 7D
CON 100 98.7 938.1 97.1
LD 100 99.7 9.6 99.5
FC30 100 995 99.3 99.0
FC50 100 99.7 99.6 99.4

YCON: Double wall cormgated paperboard box.

LD: Thickness: 30 nm, LDPE film pouch.

FC30: Thickness: 30 itm, Corrugated paperboard box lam-—
inated with functional MA film.

FC50: Thickness: 50 im, Corrugated paperboard box lam-
inated with functional MA film.

p: Storag day.
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Table 2. Changes in firmness of packed ‘Chuichung’ cu-
cumber during storage at 20°C

Packaging"' N Firmness (kgr)
methods oD° 3D 5D 7D
CON 1.33 1.30 1.26 1.21
LD 1.33 1.34 1.32 131
FC30 1.33 1.31 1.30 1.28
FC50 1.33 1.32 1.31 1.30

"? Abbreviations are the same as in Table 1.
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Table 3. Changes in the total ascorbic acid of packed
‘Chuichung’ cucumber during storage at 20°C

Packaging'' Total ascorbic acid (mg/100 g FW.)
methods oD~ 3D 5D D
CON 12.13 11.13 10.86 9.96
LD 12.13 11.94 11.63 11.24
FC30 12.13 11.86 11.33 10.99
FC50 1213 11.95 11.65 11.28

n2) gl .
Abbreviations are the same as in Table 1.

Table 4. Changes in the chlorophill content of packed
‘Chuichung’ cucumber during storage at 20°C

Packaging”’ Chlorophill content (ug/mlL)
methods oD? 3D 5D 7D
CON 64.26 50.45 43.84 39.37
LD 64.26 60.71 54.22 47.44
FC30 64.26 60.37 53.26 46.63
FC30 64.26 60.72 53.13

47.91

U2 Abbreviations are the same as in Table 1.
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Table 5. Changes in the overall appearance of packed
‘Chuichung’ cucumber during storage at 20°C

[’ackagingly Score (point):“
methods op” 3D 5D 7D
CON 10 84 49 32
LD 10 95 7.2 50
FC30 10 96 75 5.1
FC50 10 95 79 6.4

- Abbrevmtxom are the same as in Table 1.
100 very good, 70 good, 5 fair, 3! poor. 1! very poor.
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