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Abstract

In order to study the effect of packing materials on the quality of grapes during storage period, grapes
(Campbell Early) were packed with different materials such as expendable polystyrene (EPS) box, paper board box,
biopaper board box, paper board box +small box, EPS box + (EPS dish + Bio-PE film sealing), and EPS box + (EPS
dish + wrap sealing). The fruit weight loss was increased with the storage period by all the treatments. Weight loss
was 6.38% lower in the EPS box + (EPS dish + Bio film sealing) during 15 days of storage and 5.53% lower in
EPS box + (EPS dish + wrap sealing) than that in the EPS box. The abnormal fruits were more increased in the
sealing packing than in the non-sealing packing since water transpiration was prevented in the sealing treatment.
Wilting fruits were also fewer in the sealing packing than that in the non-sealing treatment. The taste and
appearance quality were worsened with increasing the storage days, whereas the appearance quality of the grapes in
the bio paper board box was better. Hardness was scarecely changed in the EPS box + (EPS dish + Bio-PE film
sealing) treatment than those by the other treatments. The soluble solid and acidity showed very little change but
soluble solid content was more decreased in the sealing packing than that by the non-sealing treatment.
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Table 1. Weight loss of grape by the different

packing materials during storage at
room temperature
(Unit : %)
Storage days

Treatment 5 10 5
Expendable polystyrene(EPS) 3.8 469 758
Paper board box 244 443 603°
Bio paper board box 205° 500° 646°
Paper board box+small box 227° 310° 743
EPS box+EPS dish+Bio-PE film sealing 0.07 1.05° 1.20°
FPS box+HEPS dishtwrap sealing)  0.43% 092 2.06°

"Mean separation within columns by Duncan's multiple range
test at 5% level.
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Fig. 1. Quality change of grapes by the different packing materials for 15 days of storage at room

temperature.

T1 : Expendable polystyrene(EPS), T2 : Paper board box, T3 : Bio paper board box, T4 : Paper board box+small box,
T5 : EPS box+(EPS dish+Bio-PE film sealing), T6 : EPS box+(EPS dish+wrap sealing).
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Table 2. Degree of appearance quality and taste of grape by the different packing materials up to 15

days of storage

Appearance quality Taste Hardness(kg/5mm @)
Treatment 0 5 11 1B 0 5 10 15 0 5 10 15
(days) (days) (days)

Expendable polystyrene(EPS) v 7 r T 9 ¥ 5 084 081" 075

Paper board box 9 5 1 1 9 9 7 3 08 08¢ 078 074

Bio paper board box 9 ¢ 1 7 9 ¢ 9 3 08 084 080 076

Paper board box+small box 9 7 1 9 ¢ 7 3 08 0848 079 067

EPSbox+(EPS dish+Bio-PE film 9 ¥ 1° 9 9 7 3 08 088 08" 087
sealing)

EPSbox+(EPS dish+wrap sealing) 9 3" 3 1° 9 9 5° 5 08 08" 081° 078

Y1, Very Poor; 3, Poor; 5, Moderate; 7, Good; 9, Very good.

“Mean separation within columns by Duncan’s multiple range test at 5% level.
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Table 3. Change of soluble solid and titratable acidity for 15 days of storage

Soluble solid(°Bx)
5 10

Titratable acidity(%)
5 10

Treatment 0 4 15 g 15
Expendable polystyrene(EPS) 153 1@’7—”5—1@ 15.2° 0.63 0.58° e 059° 042
Paper board box 15.3 15.2° 15.7° 15.14° 0.63 053 053 045°
Bio paper board box 153 15.8° 15.8° 15.2° 0.63 0.56" 056 051°
Paper board box+small box 153 157 153° 152 0.63 0.51° 048* 046
EPS box+(EPS dish+Bio-PE film 153 154° 15.2° 14.0b 0.63 0.52° 051° 051°

sealing)
EPSbox+(EPS dish*wrap sealing) 153 148" 145"  141° 063 049 049 043

"Mean separation within columns by Duncan’s multiple range test at 5% level.
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