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Abstract

The effects of film thickness and moisture absorbing materialsCOMAM) on the ginger qualities were investigated
during MA storage for 150 days. LDPE films of 0.04, 0.06 and 0.08mm thicknesses were applied to select the
adequate film in gas permiability. MAMs of sheet and sachet type were applied to 0.06mm-LDPE film bag to prevent
moisture condensation during storage. Thickness of film used affected neither weight loss nor firmness of gingers
during MA storage. But the thinner in thickness showed the less changes in sprouting, spoilage and reducing sugar.
Moreover, compared with MAP alone, MAPs with MAM of both sachet and sheet styles led to the weight loss of
gingers increasing by more than 3~4 times, but sprouting rate, spoilage rate and reducing sugar decreasing by 3.3,
1.4 and 2.3 times, respectively. These results showed that MAP with MAM was significantly effective to prolong the
freshness of ginger by longer than 2 times, compared with MAP alone.
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Fig. 1. Changes in CO: content of ginger packed with
different film thinkness and packaging methods during
storage at 12°C.

'*" Abbrevlations are same as Table 1.
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Fig. 2. Changes in O, content of ginger packed with
different film thinkness and packaging methods during
storage at 12°C.

2 Abbrevlations are same as Table 1.
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Fig. 3. Changes in weight loss of ginger packed with
different film thinkness and packaging methods during
storage at 12°C.

'2 Abbrevlations are same as Table 1.

£
ACk
2
ofy
of
ol

it
tio
tlo
12
2
$
r2
R
o
o
tlo
ot do
T, of
oy 12 o ok
2N

2

A9 Ao wWE wolge WIE 1502
ZAMS Adoltt. FFAE H/HSHA %1 MAPE A
ZAME A% 30Y92EH 008me] BEFAZ T4
A A dolrt A=) AlFste] A 459 Ao
& FATFANA doldAde] Uehts) Az
AT 53 006uneldte] FA7F gk BEAE
Wotgito]l A JHEA e vV JHFHES
HlwF 2e 0.08mo "WEH AL AFAMe A
Z 0YRE Mukxgow pj dolrt AYPHYL
o A4 1208 Hele 443 golddoz 24 &
At AxHWA AEFAE 24dE = 232 VY
Ak 2y FHAES sachettt HWE HEjz )3t
MAPToll A e A 1504 B Lolgo] A==
AL Jesled, §3] 29 47 WE KE
g ZolE AZdME A 150d F3 ol &4
o] A9 glv Ao ZAIEUL Yutog A7}
A9 Holdge 2o &3 54L A e
Wi led, ezt 48 T3 A4 g Ao
2 ZAME v itk 53] Ao MAAA 3 dopg
o] AstE ARl A7 CAXAI6) E Ak A
ZANANA CO: 57} 2~5%, O, FE 2~4%9] ¥
oM Polgo] AR E A3yt AHE v de

Tavle 1 47 MARY 3 BE A4 2 F
=
[}

o

- =
- BEv

e,

red

fm rr

—266—



BEFA 2 F5A Ao ©E 7o MA AR}

g, 4729 MA AGAME JZ7I7ke] FrEe] o
g} 34X UR9 COo, BE7 2~6%HUE FAH
BN OFE7t AR ZasHe didd ZAe
AoE J/UHY 53 0, ¥x9 Za&Trl MR
3 0.08mme] T TAS AN HE FA
g do)gS Uehd dFolHE §52 5+ Uk

Table 1. Changes in sprouting rate3) of ginger packed
with different film thickness and packaging
methods during storage at 12°C

Packaging  Thickness Storage days

methods (mm) 0 15 30 45 60 90 120 150
0.4 - - - + + + + ++

LDPE 006 - - - o+ + + + 4
0.08 - - + ot At R bt

IDPE+STY 006 - - - - - - . .

LDPE+SAY 006 - - - - - - - %

! Sheet inserted moisture absorption materials was attached

N in the bottom layer of film bag. . )

© Sachet inserted moisture absorption materials was applied
to film bag.

¥ Sprouting rate, +:€10%. ++:20%. +++:(30%, ++++:230%.
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Table 2. Changes in spoilage rate of ginger packed
with different film thickness and packaging
methods during storage at 12°C

{unit : %)

Packaging  Thickness Storage days
methods (mm) 0 15 30 45 60 90 120 150
004 - - - - - - - 101
LDPE 006 - - - - - - - 207
008 - - - - - - 57 1000
LDPE+ST 006 - - - - - - 32 125
LDPE+SA” 006 - - - - - - - 113

"2 Abbreviation are same as Table 1.
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Fig. 4. Changes in firmness of ginger packed with different
film thinkness and packaging methods during storage
at 12T,
'# Abbrevlations are same as Table 1.
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Fig. 5. Changes in reducinf sugar of ginger packed with
different film thinkness and packaging methods during
storage at 12°C.

%' Abbrevlations are same as Table 1.
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