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Effect of MA Packaging on Quality of ‘Fuji’ Apple

Hyung-Woo Park”, Sang-Hee Kim, Hwan-Soo Cha, Yoon-Ho Kim and Mi-Ran Kim
Korea Food Research Institute, SungNam 463-420, Korea

Abstract

To investigate the effect of funcitional MA film 0.3 mm and control(non-pack) during 24 weeks of storage on 'Fuji’ apple,
the weight loss, firmness, a titratable acidity, soluble solid content(SSC °Brix) and the rate of decay were measured. After
20 week storage, weight loss was 4.65% in control, but 0.31% in 0.03 mm funcitional MA film. The titratable acidity,

soluble solid content and firmness were changed a little.
MA film.
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The rate of decay was 42% in control, and 1.1% in funcitional
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Fig. 1 Change in the weight loss of ’Fuji’ apple during
storage.
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Fig. 2 Change in the firmness of *Fuji’ apple during storage.
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Fig. 3 Change in the titratable acidity of 'Fuji’ apple

during storage.
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Fig. 4 Change in the soluble solid content of ’Fuji’ apple
during storage.
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Fig. 5 Change in the overall appearance of ’Fuji’ apple
during storage.
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