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Freshness Extension of Cucumber packed with

Expandable Polystyrene Box

Hyung-Woo Park - Sang-Hee Kim - Jong-Dae Park
Korea Food Research Institute

Abstract

Weight loss of cucumber packed with corrugated paperboard box after 7 days
storage at 200C was 4.9%, and those of 20LD, 40LD film and EPS box were 0.8,
0.7, and 0.8%. Total ascorbic acid content of EPS was 15% higher than that of
control. Hardness of EPS was also similar trend. Chlorophil content of cucumber
packed with EPS box was 21% higher than fhat of control. Decay of control was

1-2 pieces per box, but the others was not found.

waS better than that of control.
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Table 1. Changes in weight loss of

packed cucumber during
storage at 20 C
(unit © % )
Storage(day)

Packaging
Methods | op | 3p | sD | 7D

CON 100 95 | 975 95.1

20LDPE 100 99.6 9.4 99.2

40LDPE 100 99.6 99.4 99.3

EPS 100 99.7 99.5 99.2

0D : Initial Day

CON : Double Wall corrugated paperboard box

0LDPE : Thickness : 20x#m , LDPE film pouch

40LDPE : Thickness : 40p¢m, 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
cucumber during storage at 20T
(unit : kgf)

Packaging Storage(day)

Methods

0D 3D oD 7D

CON. 1.23 1.20 1.16 1.10

20LDPE 123 1.22 1.20 1.21

40LDPE 1.23 1.23 1.22 1.19

EPS 1.23 1.23 1.21 1.18

Table 3. Changes in total ascorbic acid
of packed cucumber during
storage at 20 C
(unit: mg/100g F.W.)

Packaging Storage(day)

Methods | (p 3D | 5D 7D

CON. 11.52 1021 9.89 8.92

20LDPE | 1152 10.85| 10.42 9.94

40LDPE | 11.52 1095] 10.72 10.26

EPS L11.52 10921 10.69 10.25

54 ¥+ 9899 10.69, 1042 10.72 mg
/100g FW.E, A% 7493 & 89278 10.25,
9949 10.26mg/100g F.W. & LD%
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FAH2 gk A% 3d F dix
= 51.62ﬂg/mg, EPS %%+ 56.01ug
/mgell 2 20LDPESH 40LDPEE 56.347%
55.93ug/mgol A Th 7Y F & 38987 47.25,
46789} 47.04p8/mg® LDPES} EPS %%
T4 x2F Ry 229 21% H =
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Table 4. Changes in chlorophil content
of packed cucumber during
storage at 20 C
{unit : pg/mi)

Packaging Storage(day)

Methods | gp 3p | sD | 7D

CON 5934 | 51.62 | 4144 | 3898

20LDPE | 59.34 | 56.34 | 50.68 | 46.78

40LDPE | 59.34 | 5593 | 51.98 | 47.04

EPS 59.34 |} 56.01 | 52.05 | 4725
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