Modified Atmosphere Packaging for Fruit and Vegetables
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Shiitake fungus PVC 85.5 8.8 4.7 0.91
Shimeji fungus PVC 90.6 6.1 2.2 1.10
Mung bean sprouts LDPE 78.7 6.0 14.4 0.89
A mix of vegetables LDPE 795 5.3 143 0.95
Tomatoes PVC 845 16.6 0.9 0.93
Cucumbers PVC 84.6 12.7 1.8 1.01
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