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The ability of storage on packaging paper treated by

thin coating of antimicrobial agent
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(b) Candida albicans

(¢) Bacillus subtilis (@) Escherichia coli

Fig. 1. Inhibitory effect of a paperboard treated with BAAC against a
mold(a), a yeast(b), gram—positive bacteria(c) and gram-negative

bacteria(d).
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Fig. 2. Changes of strength properties by thin coating.
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Fig. 3. Weight loss rate of mandarin orange in an antimicrobial food paper(a)

and an antimicrobial kraft paper(b) stored for 15 days.
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Table 1. Putrefactive ratio of mandarin oranges in an antimicrobial tissue

paper and an antimicrobial corrugated box for 15 days.

Starch 0.5% Starch 0.5% Starch 0.5% Starch 0.5%

Control +BAAC 2% +BAAC 2% +BAAC 4% +BAAC 6%
- Tissue 40 30 25 10 0
Thin paper
"
coating Kraft 45 35 25 10 0

paper

* Putrefied rate(%6)=No. of putrefied orange/No. of total orange
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