Designing Modified Atmosphere Packing
for Fresh Produce

" Kit L. Yam (Dept. of Food Sci., Rutgers University)

The principle of modified atmosphere packing(MAP)is to reduce the rates of respiration and ethyl-
ene prouuction, to retard physiological and physical deteriorative processes occuring in a produce, by
creating and maintaing an optimum atmosphere(usually reduced 02 and CO2 levels)inside a permea-
ble package containing the produce. Thé optimum package atmosphere can be created by either the
active modiﬁcatiop or the passive modification method. In both cases, the optimum atmosphere is main-
tained by using a properly selected permeable package to control the influx of O2 and the efflux of
coz. "

Trial-and error approaches are often used to select MAP for fresh produce, but are!frequently mef-
fective and lead to poor results. This paper outlines a systematic approach of desinging MAP for fresh
produce, using simple mathem;ltical models to relate the respiration rates, the package parameters, and
the environmental factors. T}ie neé.ds of future research on developing MAP for fresh produce are also

discussed.
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