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Freshness Extension of Corrugated Fiberboard Box coated with Functional Materials
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Abstract

This study was measured weight loss, total ascorbic acid, titratable acidity, soluble solids content and

overall appearances to investigate the effect of corrugated fiberboard box coated with functional materials

; R, G, X box, R, G and X box and Con(double wall corrugated fiberboard) box during storage at 25C.

Weight loss of mandarin of control, corrugated paperboard box coated with functional materials(Y-, R-,

G-box) after 8 days were 2.56% to 3.67%. There was not different to weight loss among the four kind of

packages. Titratable acidity and soluble solids content of packages was not significant. Total ascorbic acid

content(TAA) of mandarin packed with R-box and Y-box was 10% higher than that of control after 8

days. Decay ratio of R-box,
appearance of R-box was the best.
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paperboard box, functional box, mandarin

Y-box, G-box and control was 4%, 10%, 10% and 8%, respectively. Overall
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Table 1. Changes in the weight loss of packed

‘Satsuma’ mandarin during storage at

25T
Packaging Storage(day)
Methods op! 2D 5D 8D
CON:? 100 989 96.3 974
Y3 100 99.2 989 974
R? 100 98.5 974 96.8
| G 100 98.2 97.0 9.3

10D © Initial Day

2CON : Double wall corrugated paperboard box

3% : Double wall corrugated fiberboard box coated
with anti-microbial material

‘R : Double wall corrugated fiberboard box coated
with RH controlling material

G : Double wall corrugated fiberboard box coated
with ethylene absorbing material
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Table 2. Changes in the titratable acidity of
packed ’Satsuma’

storage at 25T

mandarin  during

(unit : g malic acid/100g)

Packaging Storage(Day)
Methods op! 2D 5D 8D
CON? 1.23 1.21 1.19 1.18
Y3 1.23 122 1.17 1.19
R* 1.23 1.20 1.19 1.19
G 123 120 118 117 |

10D : Initial Day

200N : Double wall corrugated paperboard box

3y . Double wall corrugated fiberboard box coated
with anti-microbial material

‘R : Double wall corrugated fiberboard box coated
with RH controlling material

G : Double wall corrugated fiberboard box coated
with ethylene absorbing material

Table 3. Changes in the soluble solids content

of packed ’'Satsuma’ mandarin during

storage at 25T (unit : °Brix)
Packaging Storage(Day)
Methods oD! 2D 5D 8D
CON? 9.3 9.6 9.8 104
Y3 93 9.3 9.5 9.6
R 93 9.4 9.6 9.7
G5 9.3 94 9.5 9.6

0D : Initial Day

200N : Double wall corrugated paperboard box

3%y : Double wall corrugated fiberboard box coated
with anti-microbial material

‘R : Double wall corrugated fiberboard box coated
with RH controlling material

¢ : Double wall corrugated fiberboard box coated
with ethylene absorbing material
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Table 4. Changes in the total ascorbic acid of

packed ‘Satsuma’ mandarin during

Flr o2 AN

A% 8d Fde

storage at 25T (unit : mg%)
Packaging Storage(Day)
Methods oD! 2D 5D 8D
CON? 33.16 30.76 2755 26.34
Y3 3316 32.86 3225 3125
R* 33.16 3291 3142 30.51
G5 33.16 3213 31.63 31.11

10D : Initial Day

2CON : Double wall corrugated paperboard box

% : Double wall corrugated fiberboard box coated
with anti-microbial material

‘R : Double wall corrugated fiberboard box coated
with RH controlling material

G : Double wall corrugated fiberboard box coated
with ethylene absorbing material
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Table 5. Changes in the averall appearances of

~ packed ’‘Satsuma’ mandarin during sto-

rage at 25T

Packaging Score(point)!

Methods oD? 2D 5D 8§D
CON? 90 | 61 | 42 29
FC* 9.0 7.7 6.8 5.2
LD5 9.0 7.9 6.4 5.6
CE6 9.0 78 6.9 5.7

'Score : 9 . very good, 7 : good, 5 : fair(still ma-
rketable ; 4 piece was decay), 3 : poor(not

marketable : 6 piece was decay) 1 . very
poor(10 piece was decay)
20D : Initial Day
3CON : Double wall corrugated fiberboard box
‘Y : Double wall corrugated fiberboard box coated
with anti-microbial material
"R . Double wall corrugated fiberboard box coated
with RH controlling material
5G : Double wall corrugated fiberboard box coated
with ethylene absorbing material
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