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Effects of Packing Materials, Light Condition and Storage
Temperature on MAP Storage of Chicon
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Fig. 1. Changes in fresh weight of chicon packed four different materials:

&2 (Inskeep ¢ Bloom.

IF

1985)%F HlElRl C

FE

box, wrap, 25um and 50w LDPE film under dark condition and stored at 1C and

10T, Vertical bars represents 5D from the mean(n=4).
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Table 1. The carbon dioxide and ethylene concentration in MAP of chicon stored at

1 and 10T, and light and dark conditions at 15 days after storage.

Storage Carbon dioxide (%) Ethylene (u8/0)
cond. 1T 10T 1C 10T
Films Dark  Light Dark Light Dark  Light Dark  Light
Box 0.10 0.14 0.10 0.08 0.03 0.02 0.06 0.07
Wrap 0.76 0.90 1.01 0.85 0.08  0.06 0.15 0.12
25m 1.44 1.86 3.04  3.34 0.12  0.12 0.27  0.30
50:m 3.27 362 504 B.24 0.19 0.24 0.48  0.47




Table 2. The chlorophvll and witamin C content in MAP of chicon stored at
1 and 10T, and light and dark conditions at 15 davs after storage.

Storage Chlorophyll (mg/g FW) Vitamin C (mg/100g FW)
cond. 1T 10T 1T 10T
Films Dark Light Dark Light Darlkk Light Dark  Light

Odays 0.26 4.9

Box 060  8.7Z2 0.32  4.b5 1.33 1.76 0.85 1.12
Wrap 0.45 2.42 0.36 S5.96 281 c.05 1.68 1.85
25pm 0.37 2.06 0.44 279 3.32 3.67 2.07 2.3b
50pm 0.535 1.29 0.39 1.80 3.09 3.6 2.07  2.256
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Fig. 3. Changes in visual quality of chicon packed four different materials:
FPE box, wrap, 25 and 50um LDFE film under dark condition and stored at
1T and 10C. Vertical bars represents 5D from the mean(n=4). b:
excellent condition, 4: very good, 3! goodimarketable), 2! poor, 1. expired
condition.
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