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Effects of Calcium Chloride Treatment and Modified Atmosphere

Packaging on the Quality Change of

‘Fuji’ Apple
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Hwan-Soo Cha and Jong-Dae Park
Korea Food Research Institute, Seongnam 463-746, Korea

Abstract

We investigated the effects of both Ca(l; treatment and modified atmosphere packaging (MAP) (compared with
non-packaging) on ‘Figi’ apples from the Young-Joo region of Korea. Apples were dipped into 5% (w/v) Ca(); solution
for 15 min and then packaged with or without LDPE film (thickness: 0.025 mum) before cold storage at 0°C. Weight
loss of apples in film packaging was lower than that of non-packaged apples, and the apple fimmess resulting from
CaQ; treatment and MAP was better than that of apples receiving control treatments. Also, CaCl; treatment and MAP
resulted in improvements in titratable acidity, soluble solid content (SSC), and decay rate compared to control treatments.
However, no significant differences in vitamin C content were found amongst apples receiving various treatments. The
results suggest that a combination of postharvest calcium dipping and plastic film packaging may effectively preserve
‘Fugi’ apples, and that the combined treatments are better than either individual treatment.
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Table 1. Pre-treatment and packaging remark of ‘Fuji’ apple

Pre-treatment MAP* Remark
No No Control
CaCl, No Ca
No 25 ym LDPE Film MA
CaCl, 25 pym LDPE Film Ca-MA

"MAP : Modified Atmosphere Packaging.
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Fig. 1. Changes in weight loss of ‘Fuji’ apple by packaging and
treatment method during storage at 0C.
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Fig. 2. Changes in firmness of ‘Fuji’ apple by packaging and
treatment method during storage at 0T.
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Fig. 3. Changes in titratible acidity of ‘Fuji’ apple by packaging
and treatment method during storage at 0TC.
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Fig. 4. Changes Changes in soluble solid content of ‘Fuji’ apple by
packaging and treatment method during storage at 0C.

Vitamin C &2

AAE o T4 wE JF4F FX)° Abzte] Vitamin C
grgke] W3l Fig. 594 2Tt Vitamin C e 27]2]=
3.613 mg%ol A A% 650 Cx 3.601 mg%, Cax 3.369
mg%, MAE 3.603 mg%, Ca-MAE 3463 mg% = Vyebdth
A7 2150l CE 2.369, Cat= 2382, MAE 2534, Ca-MA
= 2.554 mg% 2 YElHT. BE Aol A3 713t



460 HANEN L

Aol whe} ghadhe 733
7} vl ©gti, Ca-MA7} 7}X

g,
Ae 2

L A

E

in

A

4.0 4

3.0 §

2.0

Vitamin C (mg%)

10 o Ca
——v—= MA
— 0 —  CaMA

00 -

0 3 6 g 12 15 18 21 24
Starage period (week)

Fig. 5. Changes in vitamin C of ‘Fuji’ apple by packaging and
treatment method during storage at 0T.
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Fig. 6. Changes in decay rate of ‘Fuji’ apple by packaging and
treatment method during storage at 0TC.
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