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Freshness of Soybean Sprout Packed with PLA Films

Hyung Woo Park’, Sang Hee Kim and Jong Gun Jang

Korea Food Research Institute, Seongnam, Korea

Abstract Soybean sprouts of 100 g were packed with commercial OPP/PE films and developed PLA films, and
stored at 10°C for 6 days. Effects of packaging film were investigated. The weight loss of OPP/PE film was higher
than that of the PLA film. Total cell count of PLA2 and PLA3 packages was the lowest among 5 packages. Off-flavor
was strong at OPP/PE, but that in PLA2 was very little. Vitamin C content of PLA2 was highest and preference test
of PLA2 was also highest among 5 packages. Finally, the PLA packages for soybean sprouts was more suitable than
OPP/PE.
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Fig. 1. Appearance of calyx of soybean sprout packed with OPP/PE and PLA pouches.



Vol. 17, No. 1 (2011) KEte 7184 PLA 25

4) HEQ C &Y

24-DNP HlAlol 5l Zai9len], Qe ARE
5% metaphosphoric acid 83} E3sle] oz} 3 ozl
2 77 setel 2mid ARl A ¥ indophenol &
NS F7kekal, DNP &< 718 osaxones B/, 83,
4= 574°] X2 A8 spectrophotometer(V-530,
Jasco, Japan)S ©]-8-8k] 540 nmollx] FREE =89

5) 3L XN

7135 AR A7 st wid
AlBlaion, ZARMRS o3, o], 227t A2l
S5 WS ol&sl] AT olFe et W

2 mo WlE we Ao AT

EENL = )

2

1. UHES FTH

AL T JUEY A e TF TAES Fig
29} ho] AA7|7e] AGSE BE A FolA THEA
£ B3tk OPP 27l H|s] PLA Xg7e] 7Hago]
o =& 202 YePIAIT 0.025%°15k] A& Itz F
FARF7N 2 2Jol7) YIIT) ol AlHES dskdgAT et
MA EA3 A2 77t izl vlel 3 1Hago] AU
= ' 5o Byl fARE S eI

A SR wet 29 Fuwe] A% F T4
Ske AR Ad= Fig 33 o] A% 717k Adel] w}
2t Sdae Sk AES ETh PLA ¥R BF

0.0500

0.0450
0.0400 -
0.0350 -
0.0300 A
0.0250

Weight loss (%)

0.0200 -
0.0150 -
0.0100 -

0.0050 -

0.0000 -

Storage period(day)

—6—PLAL --BF- PLA2 —&— PLA3 —©— OPP1 -—3-— OPP2

Fig. 2. Weight loss of soybean sprout packed with PLA and
OPP/PE pouches.
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Fig. 3. Total microorganism of soybean sprout packed with
PLA and OPP/PE pouches.
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Fig. 5. Moisture content of soybean sprout packed with PLA
and OPP/PE pouches.
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Fig. 6. Sensory of soybean sprout packed with PLA and OPP/
PE pouches.
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