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Quality Changes of Table Grapes to Packaging Methods
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Abstract The effects of packaging conditions on the freshness extension of table grapes were investigated during stor-
age for 14 days at 25°C The storage life of tables grapes was influenced by both packaging methods (corrugated card-
board and MA film with box) during storage. The fresh weight, vitamin C content, reduced sugar and titratable acidity
of table grapes decreased during storage. The change of vitamin C content and acidity was influenced by both packaging
methods during storage. The quality of table grapes packed with 20CE, 20LD film was better than the other packaging

methods.
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Fig. 1 Changes in fresh weight of table grape by packaging method
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Fig. 2 Changes in vitamin C contents of table grape with different
packaging treatments
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Fig. 3 Changes in titratable acidity of table grape with different
packaging treatments.
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