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Abstract

In order to help the preservation of the cherry tomatoes, antimicrobial paper incorporating grapefruit seed
extract and zeolite was applied to packaging fruits. The fruits were packed with a paper bag of 15.5X24 cm
and then stored at 10°C. During the storage, weight loss, pH, total acidity, soluble solid content, microbial load
and decay were measured as quality indices. Steady weight loss due to the transpiration was observed to slightly
increase the solid content during the storage with little difference between the packaging treatments. There
were little change in pH and acidity of the stored fruits. The microbial loads of total aerobic bacteria, and yeast/
mold counts were significantly suppressed during 10 day storage by the antimicrobial paper packaging, which
also contributed to reducing the decayed fruits observed after 15 days.
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Table 1. Changes in quality characteristics of cherry tomato packaged with antimicrobial packaging paper during storage
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at 10°C
Quality index Packagllng _ Storage time (day) _
paper Initial 5 10 15 20
Control 6.9+0.157 11.8%£0.21 16.3%0.24 19.3£0.23
Weight loss (%) 6% 0 8.2+0.20 14.7+0.30 16.6£0.21 21.6%£0.12
9% 73%£0.17 13.3+0.19 16.1+0.22 206025
Control 3.98+0.02 3.99+0.09 4.04x0.01 4.14x0.04
pH 6% 4.05+0.09 3.99%0.01 4.02%+0.03 4.0810.04 412x0.01
9% 4.00%£0.01 4.05+0.12 4.05=0.02 4.14+0.02
Control 0.55%=0.03 0.47+0.05 0.52£0.05 0.52+0.03
Total acidity (%) 6% 0.60£0.02 0.47+0.05 0.49£0.08 0.52%0.01 0.51+0.05
9% 0.46%0.01 051%0.13 0.54=0.05 0.50%=0.04
Control 5.0£0.02 5.2%0.08 57%£0.13 6.210.05
Soluble solid (°Brix) 6% 6.0+0.01 5.2+0.01 52%015 57%0.03 6.0+0.12
9% 51=%0.02 52%0.04 56%0.14 6.2%+0.16

YGFSE mixture and zeolite in same ratio was added to make antimicrobial packaging paper.

PValues are meantstandard deviation (n=3).
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Fig. 1. Changes in total microbial count of cherry tomato

packaged with antimicrobial packaging paper during storage
at 10°C.
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Fig. 2. Changes in yeast and mold of cherry tomato packaged
with antimicrobial packaging paper during storage at 10°C.
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Fig. 3. Changes in decay ratio of cherry tomato packaged
with antimicrobial packaging paper during storage at 10°C.
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