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Abstract

In order to study the storage stability of winter date (Zizyphus jujuba Miller) with functional MA film storage,
linear low density polyethylene (LLDPE, 30 um and 60 um) film packaging and non-packaging were compared.
30 um LLDPE packaging, 60 ym LIDPE packaging and non-packaging samples were stored at 0 C, 8 C (low
temperature) and 25°C(1oom temperature) for 10 weeks. Weight loss of 30 ym LLDPE packaging, 60 ym LLDPE
packaging and non-packaging in room temperature were decreased by 3.6% 0.4% and 36.1%, respectively. Titratable
acidity showed the trend of similarity in all treatment during the storage conditions, and especially LLDPE film
packaging showed higher than non-packaging in the last storage. Soluble solids showed an increase in non-packaging,
a decrease in LLDPE film packaging highly. Vitamin C contents showed the trend of decrease in all treatments,
but non-packed jujubes sustained higher than LIDPE film packaging.
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Fig. 1. Change in the weight loss of winter date during storage at
room temperature.
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Fig. 2. Change in the weight loss of winter date during storage

at 8T.

Abbreviations are the same as Fig. 1.
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Fig. 3. Change in the weight loss of winter date during storage at
0TC.

Abbreviations are the same as Fig. 1.
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Fig. 4. Change in the titratable acidity of winter date during storage
at room temperature.
Abbreviations are the same as Fg. 1.
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Fig. 5. Change in the titratable acidity of winter date during storage
at 8T.

Abbreviations are the same as Fig. L.

0.4
—&—Control
—— 30 /m
0.3 —8—60 /m

@
=

Titratable acidity {%)
(@)
[\)

0.0 : - -
0 2 4 6 8 10
Storage period (week)
Fig. 6. Change in the titratable acidity of winter date during
storage at 0TC.

Abbreviations are the same as Fig. 1.
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Fig. 7. Change in the total sugar of winter date during storage at
room temperature.

Abbreviations are the same as Fig. 1.
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Fig. 8. Change in the total sugar of winter date during storage at
8T.

Abbreviations are the same as Fig. 1.
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Fig. 9. Change in the total sugar of winter date during storage at
0T.

Abbreviations are the same as Fig. 1.
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Fig. 10. Change in the Vitamin C of winter date during storage
at room temperature.

Abbreviations are the same as Fig. 1.
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Fig. 11. Change in the Vitamin C of winter date during storage
at 8C.
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Abbreviations are the same as Fig. 1.
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Fig. 12. Change in the Vitamin C of winter date during storage
at 0TC.

Abbreviations are the same as Fig. 1.
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