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Freshness Preserving of ‘Shingo’ Pear using Corrugated
Paperboard Box Laminated with Functional MA Film
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Abstract

Weight loss of pear packed with corrugated paperboard

box(FC) laminated with functional MA film after 60 days

storage at 5C was 1.0%, and that of LDPE, CE film was 0.6-0.7%, while that of control(Corrugated paperboard
box) was 2.8%. Total ascorbic acid content of pear in MA films and FC package was higher than that of control.
Titratable acid of control changed 37%, but that of the others packages changed below 27%. Soluble solid content
of control changed 27%, while the others changed below 2%. Reference in overall appearence of pear were not
found among packaging methods. Corrugated paperboard box(FC) laminated with Functional MA film can be used

as packaging material for pear packaging.
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Table 1. Changes in weight loss of the packed
pear during storage at 5T

(unit : % )

Packaging Storage (day)

Method 0 30 60
. CON 100 98.2 971
20LDPE 100 99.6 9.4
40LDPE 100 98.8 9.7
20CE 100 9.3 9.3
40CE 100 9.4 9.4

FC 100 9.2 9.0

CON : DW corrugated paperboard box.

20LDPE : Thickness : 20 #m , LDPE film pouch.

40LDPE : Thickness : 40 zm, LDPE film pouch.

20CE : Thickness : 20 #m, Functional MA film pouch.

40CE : Thickness : 40 xm, Functional MA film pouch.

FC : Thickness : 20 zm, Corrugated paperboard box laminated
with functional MA film.
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Table 2. Changes in hardness of the packed pear
during storage at 5 C

(Kgh
Packaging Storage(day)
Methods@ 0 30 60
CON. 1.68 159 146
20LDPE 1.68 1.64 152
40LDPE 1.68 1.66 155
20CE 1.68 150 150
40CE 1.68 172 1.50
FC 1.68 1.63 1.58
@Abbreviations are described in Table 1.
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Table 3. Changes in total ascorbic acid of packed
pear during storage at 5 C

29x YAz AR AT

{mg/100g-F.W.)

Packaging Storage(days)

Methods@ 0 30 60
CON. 4.05 3.07 252
20LDPE 4.06 318 265
40LDPE 4.06 3.00 256
20CE 4.05 327 252
40CE 4.06 3.02 3.00

FC 4.06 356 310

@Abbreviations are described in Table 1.
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Table 4. Changes in titratable acid of the packed
pear during storage at 5 C
(g malic acid/100g )

Packaging Storage(day)

Methods@ 0 30 60
CON. 38 3.0 24
20LDPE 38 34 28
40LDPE 38 33 32
20CE 38 36 27
40CE 38 34 31
FC 3.8 3.0 3.0

@Abbreviations are described in Table 1.
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Table 5. Changes in soluble solid content of the
packed pear during storage at 5 C

(Brix )
Packaging Storage(day)
Methods@ 0 30 60
CON. 135 138 149
20LDPE 135 13.7 137
40LDPE 13.5 13.7 13.7
20CE 135 137 136
40CE 13.5 13.6 137
FC 135 13.7 13.8
@Abbreviations are described in Table 1.
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