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Corrugated Paperboard Box Laminated Functional MA Film for Freshness Extension of Tomato

HyungWoo Park - JinKyung Kang - JongDae Park - Dongman Kim - KeeJeong Kim*
Korea Food Research Institute - Jaell Industry Co. Ltd.*

Abstract

This study was measured weight loss, total ascorbic acid, titratable acidity, and soluble solids content and overall

appearances to investigate the effect of FC( corrugated fiberboard box laminated with functional MA film)box, LDPE

film, CE(functional MA film)pouches and double wall corrugated fiberboard box during storage at 20°C. Weight loss
of tomato packed with control, LDPE, CE and FC box at 25"C after 7 days were 5.3%, 1.5%, 1.3%, and 1.5%,
respectively. Weight loss of control was 3.8% higher than that of FC box. Total ascorbic acid content(TAA) of tomato
after 7. days, control was 6.89 mg%, LDPE was 8.62 and CE was 8.53mg%, FC was 8.42mg%. TAA of LDPE, CE and
FC was higher than that of control. Titratable acidity of tomato packed with LDPE, FC and CE was higher than that
of control. Overall appearances of tomato packed with LDPE, CE and FC was better than that of control. Functional
MA film laminated in corrugated paperboard box(FC) showed to be able to used as a packaging box of tomato.
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Table I.Changeé in the weight loss of packed

tomato during storage at 25T

(unit - %)

Packaging Sorage (day) EREA
Method | opt | a0 | 8D | D
CON ? 100 | 97.3 | 96.3 | 94.7
FC? 100 | 99.2 | 989 | 985
LD* 100 | 99.6 | 99.1 | 98.7
CE® 100 | 994 | 99.0 | 985
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10D : Initial Day

2 CON: Double Wall corrugated paperboard box

3 FC : Thickness : 30 zm, Corrugated paperboard box
laminated with functional MA film

41D : Thickness : 30 #zm, LDPE film pouch

5 CE : Thickness : 30 #m, Functional MA film pouch
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Table 2. Changes in the total ascorbic acid of backed

tomatos during storage at 25C
(unit: mg/100g F.W.)

Mol et

A2 Abwe] ¥ElE FARE AL Table 38 2t} A%
3 %o} Ao Wish= U271 0.72, FCEAT= 0.73¢
malic acid/100g F.W.S2en LD% CEXAT& 0.73%
0.72 g malic acid/100g F.W $ith. A% 54 F9 Abwe
W3le Z2TE 0.68, FCEAFE 0.70g malic
acid/100g FW.52™ LD CE ¥4+ 0727 073 ¢
malic acid/100g F.W.Qlt}h. A% 743+ 2+ 0.65,
FCEAT+E 0.69g malic acid/100g F.W. 9122 LD8} CE
EAE 0.70% 0.69g malic acid/100g F.W.2 vehyd
o}, 73 FC 47 A ¥spr) dix+ Bt 24
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Table 3. Changes in the titratable acid of packed

tomatos during storage at25T
{unit : g malic acid/100g F.W.)

Packaging Storage (day) |
Methods op! 3D 5Dﬁ D
CON? 074 0.72 0.68 0.65
FC 074 0.73 0.70 0.69
LD 0.74 0.73 0.72 0.70
CE® 0.74 0.72 073 0.69

Packaging Storage (day)
Methods o0' | 3 | 50 | 7D
CON? 106 9.04 8.15 6.89
FC? 106 | 987 | 923 | 84
LD 106 9.85 9.24 8.62
CE’ 106 9.86 9.27 8.53

0D : Initial Day ~

2 CON: Double Wall corrugated paperboard box

3FC : Thickness : 30 fm, Corrugated paperboard box
laminated with functional MA film

4 LD : Thickness : 30 um, LDPE film pouch

5 CE : Thickness : 30 #m, Functional MA film pouch

10D : Initial Day

2 CON: Double Wall corrugated paperboard box

3FC : Thickness : 30 #m, Corrugated paperboard box
laminated with functional MA film

LD : Thickness : 30 #m, LDPE film pouch

5 CE : Thickness : 30 am, Functional MA film pouch

A% & 7184 BT I HkE AR AL Table 4
3.8, FC #7+& 3.5 *Brix
3.4% 3.5 Brix F.W.gith.
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Table 4. Changes in the soluble solid content of

packed tomato during storage at 25
(unit : °Brix F.W.)

. = 7D
CON? 32 38 41 46
FC 32 35 37 40
LD* 32 34 35 37
CE’ 32 35 34 38

10D : Initial Day

2 CON: Double Wall corrugated paperboard box

3FC : Thickness : 30 am, Corrugated paperboard box
laminated with functional MA film

LD : Thickness : 30 pm, LDPE film pouch

5CE : Thickness : 30 #m, Functional MA film pouch
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Table 5. Changes in the overall appearances of
packed tomato during storage at 25

. 7D

CON.? 9.0 6.1 42 29
FC! 9.0 7.7 6.8 52
LD® 9.0 79 64 56
CFE 9.0 78 69 57

! Score: 9: very good, 7: good, 5: fair(still marketable), 3: poor(not
marketable) 1: very poor

20D : Initial Day

3 CON: Double Wall corrugated paperboard box

4 FC : Thickness : 30 /m, Corrugated paperboard box

laminated with functional MA film
® LD : Thickness : 30 #m, LDPE film pouch
% CE : Thickness : 30 /m, Functional MA film pouch
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