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Review of quality changes of postharvest fruits and packaging
applications to extend their shelf life
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(Z 1) Physical and chemical changes that occur during the ripening of fruit
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1. Changes in pigmentation
a. degradation of chlorophyll
b. synthesis of carotenoids
c. synthesis of anthocyanins
2. Softening
a. changes in pectin composition
b. possible alternations in other cell wall components
c. hydrolysis of storage materials
3. Changes in carbohydrate composition
a. starch conversion to sugar
b. sugar interconversions
4. Production of aromatic volatiles
5. Changes in organic acids
6. Changes in respiration rate
7. Changes in the rate of ethylene synthesis
8. Changes in proteins

Color

Texture

Flavor
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2) The permeation rate of the types of plastic films commonly used in fruit packaging

Oxygen Permeation WVTR
Name of films Thickness (um) (25, 90%RH) (407,90%)
nl/ni - 24hr - atm g/nt - 24hr
OPP 25 1,500 5

LDPE 25 7,500 18

PS 25 6,000 150

PVC 15 370 520

Polyolefin stretching film 15 23,000 140
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(& 3) The common standards on corrugated boxes for oriental melon

Package size Standards
Materials Weight (kg) length(mm) width(mm) height(mm)
3 366 244 95 KSA11-48
5 440 330 115 KSA11-39
Corrugated 10 440 330 170 KSA11-39
boxes 15 440 330 240 KSA11-39
15 450 305 260 NAQS
20 440 330 305 KSA11-39
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