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Abstract

Weight loss of pear packed with corrugated paperboard box after 50 days storage
at 20°C was 4.4%, and those of 20LD, 40LD film and EPS box were 0.8-0.7%.
Ascorbic acid content of EPS was 20% higher than that of control. Hardness of EPS
was also similar trend. Titratable acid and total soluble solid content of pear were
not different among the packages. Decay of control was 1-2 pieces per box, but the
others was not found.  Overall appearences of LD, CE and EPS were better than

that of control.
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Table 1. Changes in weight loss of
packed pear during storage

at 20 C
(unit : % )

Packaging Storage (day)
Methods | o | 25p | 50D

CON. 100 98.1 96.6
20LDPE 100 995 99.2
40LDPE 100 99.6 994

EPS 100 995 99.3
D : Day

CON : DW corrugated paperboard box

20LD : Thickress : 20p#m , LDPE film pouch

401D : Thickness : 40xm, LDPE film pouch

EPS : Expandable polystyrene form box;
forming rate was 70 times(V/V)
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Table 2. Changes in hardness of packed
pear during storage at 20 C

Table 3. Changes in total ascorbic acid of
packed pear during storage at 20 C

(unit © kgf) (unit: mg/100g F.W.)

Packaging Storage(day) T Packaging Storage(day)
Methods 0D | 25D | 50D Methods | o D %D | 50D
CON. 177 1.53 147 CON. 4.25 3.07 2.12
20LDPE 177 1.62 1.51 20LDPE 4.25 3.28 2.45
40LDPE 1.77 1.63 1.54 40LDPE 4.25 3.45 2.56
EPS v 1.64 1.56 EPS 425 3.56 2.63
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Table 4. Changes in titratable acid of

packed pear during storage at
2T
(unit : g malic acid/100g F.W.)

Packaging Storage(day)
Methods | ¢ D %D | 50D
CON. 38 30 24
20LDPE | 38 34 32
40LDPE | 38 33 28
EPS 38 3.0 28
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Table 5. Changes in  soluble sohd
content of packed pear

during storage at 20 C
(unit : ° Brix F.W.)

Packaging Storage(day)
Methods | ¢ D 25 D 50 D
CON. 12.1 12.7 13.1
20LDPE 12.1 12.3 12.7
40LDPE 12.1 12.2 126
EPS 12.1 12.3 12.8
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