JOURNAL OF KOREA SOCIETY OF PACKAGING

SCIENCE & TECHNOLOGY. Vol. 12, No. 1, 41~44 (2006) 41

718 MA EEo= ZASH 0| EA EOIES| MME
iRt . ZAks| - XE - &S - 0|40} - Samir M. Rabie*
FHAEATY

*Food Technology Research

Freshness of Tomatoes Cultivated in Egypt by Packaging Functional MA film
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Abstract To invedtigate the effect of functiond MA film packaging on tomatoes produced in Egypt packed 7 kg corrugated
paperboard box during 7 days of storage a room temperature, the weight loss, titratable acidity, soluble solid content(SSC,
9Brix), vitamin C and the rate of decay were measured. The weight loss in 0.06 mm functiona MA film was 1.5%, but was
3% in non-packed tomatoes after 7 days of storage. The titratable acidity and SSC in functiona MA film was kept higher than
that of non-packed tomatoes and vitamin C and the rate of decay in functiond MA film was changed lower than the others.
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Fig. 1. Changesin weight loss of packed tomato during storage
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Fig. 2. Changes in titratable acidity of packed tomato during
Storage a RT
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Fig. 3. Changesin soluble solid content of packed tomato dur-
ing storage at RT
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Fig. 4. Changesin vitamin C content of packed tomato during
Storage a RT
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