J. Korea Soc. Packagng Sci. &Tech.
Vol 5,No. 1, pp. 25~29(1999)

M = ZX] X|g gRi2 EM U ME0 38 7tsY

¢ H 2% 5 A
St ORIl BRI 23] 100 BIX| HE Chetm AR
NEA| BT =S 5 WX AlZolotEoly

N0 | [ i°4 *
Application of time-temperature indicators for cooling and frozen
food storage and distribution

Duek-Jun An, Seung-Seok Yoo*
Drwision of Food Resources and Manufacturing, SunMoon University #100 KalSan-R;,
Tangeong-Myeon, Asan-Si, ChungNam, Korea 336-840
*Packaging Division, Korea Food & Drug Administration, 5 NokBun-Dong, EunPyung-Ku,
Seoul, Korea 122-020

Abstract
Time-temperature indicators (TTI) from three different companies obtained and were attached to food packages materials to evaluate
degree of their color change according to storage time and temperature. Five temperature (-10 -5, 0, 5 and 10) was selected to represent
standard freezing, refrigerating and room temperature, and evaluated performance by color change based on magnitude of color change
and hunter system (L, a, b). Response end point was measured and recorded to find characteristic of each indicator. Comparison and
discussion were conducted for accuracy and precision of each time-temperature. More research should be conducted at variable

temperature and with various food to determine applicability of TTI on various storage condition.
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