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A study on how to maintain the freshness of agricultural products
distribution
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Abstract The increase in single households, changes in consumption behavior, and the size of marts are
becoming larger, whereas the packaging form is being changed to small packaging containers, small packages
are being exported when exporting agricultural products, especially fruits and related crops, leading to CO2 at
the time of export. Although it was processed, it was difficult to guarantee the freshness of the crops inside the
package during the transportation period.

Therefore, it is necessary to provide a new method of maintaining freshness for application to agricultural
products distributed in small packaging containers as a freshness retention agent to prevent deterioration of crops by
microorganisms due to changes in product temperature during transportation or display during distribution of
agricultural products. I was researching ways to bring about innovation.
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Table 1 Chlorine dioxide emissions during storage of
reactants with different pH
Storage period(day)

pH 3 [ 5 ] 79 ul] 3
15] 417 | 291 | 090 | 077 | 040 | 017 | -
271319 271 | 180 | 090 | 063 | 060 | -
31198 | 180 | 112 | oo | 067 | 060 | -

341201 | 1770 | 123 ] 089 | 059 | 048 | 0.29
38 | 222 | 1772 | 118 | 076 | 049 | 041 | 026
451 203 | 162 | 106 | 066 | 051 | 038 | 022
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Table 2 Emission during storage of chlorine dioxide gas
gel pack by concentration
Storage period(day)
PP 2 3 4 5 6 7
3
5
7

028 | 020 | 023 | 018 | 018 | 015 | 013
053 | 046 | 040 | 035 | 033 | 038 | 043

076 | 091 | 066 | 076 | 056 | 051 | 046
126 | 08 | 083 | 061
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Figure 1. Gas gel pack airborne bacteria test
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Figure 2. E.coli O157H:7 sterilization effect of chlorine dioxide
gas gel pack
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Table 4. Sterilization test and killing rate of Listeria
monocytogenes by chlorine dioxide gas gel pack
treatment

ClO, Concentration(ppm)
0 5 7 10 15
Listeria 590 | 489 | 393 | 334 | 297
monocytogenes 0.0 | £00 | 00 | £0.0 | 0.0

(Log CFU/mL) 2 3 3 2 1
Reduction rate 904 | 989 | 97 | 98
(%) 5 7 3 9
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