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Abstract

This study was measured weight loss, total ascorbic acids, titratable acidity and soluble solids contents to investigate
the effect of EPS(expended polystyrene foam) box, double wall corrgated paperboard box and LDPE film pouches
during storage at 25°C. The rate of weight loss was 5.7% in corrgated paperboard box after 10 days, but those of
20LD, 40LD film and EPS box were 1.0, 0.8, and 0.9%, respectively. Total ascorbic acid content and titratable
acidity of EPS box was 15.0% and 24.4% higher than that in corrugated paperboard box, but the obvious differents
were not observed among the LDPE film pouches and EPS box. The titratable acidity was decrease during storage,
but total soluble solids content was slightly increase. Overall appearences of LDPE pouches and EPS box were better
than those of corrugated paperboard box.
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Table 1. Changes in weight loss of table grape during
storage at 25

(unit : %)
R Storage(day)
Packaging methods 0 2 5 0
CON 100 98.1 96.7 9.3
20LDPE 100 99.6 994 99.0
40LDPE 100 99.8 99.5 99.2
EPS 100 99.6 99.4 99.1

CON : Double wall corrugated paperboard box.

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

40LDPE : Thickness ; 40 #m. LDPE film pouch.

EPS : Expanded polystyrene foam box ; foaming rate was 70
times(v/v).
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Table 2. Changes in total ascorbic acid of table grape
during storage at 25°C

(unit : %)
. Storage(day)
Packaging Methods 0 2 ; 0
CON 1.32 1.18 1.01 0.82
20LDPE 1.32 1.22 1.12 1.05
40LDPE 1.32 1.23 1.16 1.01
EPS 1.32 1.21 1.13 1.02

CON : Double wall corrugated paperboard box.

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

40LDPE : Thickness ; 40 pm, LDPE film pouch.

EPS : Expanded polystyrene foam box ; foaming rate was 70
times(v/v).
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Table 3. Changes in soluble solid content of table
grape during storage at 25C

(unit : %)
. Storage(day)
Packaging Methods 2 5 0
CON 135 13.8 149 159
20LDPE 13.5 137 14.1 14.7
40LDPE 135 136 14.0 14.6
EPS 13.5 138 142 14.5

CON : Double wall corrugated paperboard box.
20LDPE : Thickness ; 20#m, LDPE film pouch.

40LDPE : Thickness ; 40 xm, LDPE film pouch.
EPS : Expanded polystyrene foam box ; foaming rate was 70
times(v/v).
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Table 4. Sensory quality evaluation”  of packed
‘Sheridan’ table grape after 10 days at 25C

. Storage(day)
Packagm§
; Appearance Overall
Methods and Color Odor Sweetness acceptability
Control 460> 530" 4.20* 4.50°
20LDPE 690" 6.70° 610° 650"
40LDPE 65C° 6407 596° 570°
EPS 6.80° 660 5.50° 6.70°

" Each value represents means of the ratings evaluated by
13 judges using a 9-point scale (1; minimum. 5 ; borderline.
,, . maximum degree of approval).
Destmatlons are same as Table 1.
" Means in a column followed by the same letter are not
significantly different by a Duncan’s test(p(0.05).
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