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Effects of Packaging Materials and Storage Temperature
on the Shelf-life of Korean Grinded Yam
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Abstract This study analyzed effects of packaging materials and storage temperature on the shelf-life of Korean
grinded yam. For experimental measurement, experimental groups were used PET(12 pum)/Al(9 um)/LLDPE(60 um) as
opaque barrier packaging material and PET(12 pm)/PE(20 um)/VM-PET(12 um)/PE(25 pum) and barrier NY(15 pum)/
LLDPE(60 pum) as transparent barrier packaging material. Control group were used normal NY(15 pum)/LLDPE(65 pm).
The grinded yam stored at refrigeration temperature (5°C) and room temperature (20°C) for 8 days. Changes in color,
pH, viscosity, microorganisms and sensory characteristics were measured. In the grinded yam L and AE value were not
changed rapidly at refrigeration temperature. However L and AE were rapidly changed in all of packaging materials at
room temperature. In two temperature condition, pH and viscosity were decreased during storage but pH was increased
at 5°C after 4 days. PET/AI/LLDPE and PET/PE/VM-PET/PE inhibited the growth of microorganisms effectively. PET/
AL/LLDPE which is a high barrier packaging material showed the best in two temperature condition.
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Fig. 1. change in L value of Korean grinded yam in during stor-
age at 5°C.
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Fig. 2. Change in a value of Korean grinded yam in during sto-
rage at 5°C.
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Fig. 3. Change in b value of Korean grinded yam in during sto-
rage at 5°C.
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Fig. 4. Change in E value of Korean grinded yam in during sto-
rage at 5°C.
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Fig. 5. Change in L value of Korean grinded yam in during sto-
rage at 20°C.
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Fig. 6. Change in a value of Korean grinded yam in during sto-
rage at 20°C.
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Fig. 7. Change in b value of Korean grinded yam in during sto-
rage at 20°C.
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Fig. 8. Change in E value of Korean grinded yam in during sto-
rage at 20°C.
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Fig. 9. Change in pH value of Korean grinded yam in during
storage at 5°C.
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Fig. 10. Change in pH value of Korean grinded yam in during
storage at 20°C.
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Fig. 11. Change in viscosity of Korean grinded yam in during
storage at 5°C.
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Fig. 12. Change in viscosity of Korean grinded yam in during
storage at 20°C.
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Fig. 13. Change in total cell number of Korean grinded yam in
during storage at 5°C.
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Fig. 14. Change in total cell number of Korean grinded yam in
during storage at 20°C.
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Fig. 16. Change in sensory test of Korean grinded yam in during

storage at 5°C (Day 2).
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Fig. 17. Change in sensory test of Korean grinded yam in during

storage at 5°C (Day 3).
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Fig. 18. Change in sensory test of Korean grinded yam in during

storage at 5°C (Day 4).
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Fig. 19. Change in sensory test of Korean grinded yam in during

storage at 5°C (Day 5).
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Fig. 20. Change in sensory test of Korean grinded yam in during

storage at 20°C; (Day 1).
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Fig. 22. Change in sensory test of Korean grinded yam in during
storage at 20°C; (Day 3).
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Fig. 23. Change in sensory test of Korean grinded yam in during
storage at 20°C; (Day 4).
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Fig. 24. Change in sensory test of Korean grinded yam in during
storage at 20°C; (Day 5).
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