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Paperboard Box Laminated with Functional MA Film
for Freshness Extension of Squash(Cucurbita moschata)

Hyung-Woo Park and Sang-Hee Kim
Korea Food Research Institute

Abstract

Squash(Cucurbita moschata) during 7 days of storage at 20C were packed with functional MA film laminated in
corrugated papetboard box(FC), LDPE pouches and control, and weight loss, firmness, chlorophill contents, vitamin C
and marketability was erluated. Weight loss of control was 5.8% after 7 days, and 30LD, 50LD was 0.4%, and FC
was 1.2%. Firmness of FC, 30LD and SOLD was higher than that of control. Chlorophill content of squash between
control and FC box was 46.43 and 53.66 ug/ml, that of FC box was 15.6% higher than control. Total ascorbic acid
content(TAA) of squash packed with control and FC box were 28.11 and 35.65 mg%, TAA of squash packed with FC
box was 26.8% higher than that of control. Marketability of squash packed with FC box was better than that of control.
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Table 1. Changes in the weight loss of squash by
packaging methods during storage at 20C

(unit : % )
. Storage Periods(day)
Packaging Methods*
0 3 5 7

CON 100 973 964 942

FC 100 9.6 9.1 98.8
30LD 100 9.7 96 96
50LD 100 98 98 97

*CON : Double wall corrugated paperboard box,

FC : Thickness : 30 #m, Corrugated paperboard box laminated
with functional MA film.

30LD : Thickness : 30 #m. LDPE film pouch.

50LD : Thickness : 50 #m, LDPE film pouch.
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Table 2. Changes in the firmness of squash by
packaging methods during storage at 20

(unit : Kgf)
Packaging Methods’ Storage periods(day)
0 3 5 7
CON 124 114 101 101
FC 1.24 120 1.18 1.16
30LD 1.18 1.16 L.13
50LD 1.19 115 113

" Abbreviations are the same as in Table 1.
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Table 3. Changes in the chlorophil content of squash
by packaging methods during storage at 20C

(unit * pg/ml)
Packaging Methods* = Storage periods(day)
0 3 5 7
CON 6292 5232 4938 4643
FC 6292 5898 5602 53.66
30LD 6292 5675 5411 5032
50LD 6292 5693 5410 5127

" Abbreviations are the same as in Table 1.
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Table 4. Changes in the total ascorbic acid of squash
by packaging methods during storage at 20°C
(unit : mg/100g F.W.)

Storage periods(day)

Packaging Methods’

0 3 5 7
CON 4165 3362 3079 2811
FC 41.65 3844 3798 3565
30LD 4165 3727 3513 3317
S0LD 4165 3765 3690 3455

" Abbreviations are the same as in Table 1.
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Table 5. Marketability of squash by packaging methods
during storage at 20T

Storage periods(days, point**)
0 3 5 7

Packaging Methods*

CON 9 7.6 51 35

FC 9 8.4 77 6.0
30LD 9 79 6.1 52
S0LD 9 8.0 6.2 4.9

* Abbreviations are the same as in Table 1.
** 9. excellent. 70 good. 5. fair(still marketable) 3. poor(not
marketable). 1: very poor(not marketable).
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