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Nano Air Modified Packaging of Fresh-picked Chinese Rape

GUO Yuhua HUANG Zhen, TENG Lijun LI Jie, ZU Qi LI Xiao, YANG Chuan-min
(Department of Packaging Engineering Tianjin University of Commerce, Tianjin 300134, China)

Abstract; Using own-blowing air modified packaging films, choosing new-picked chinese rapes to examine the effects to
fresh-keeping. The results showed that at ambient conditions the fresh-keeping effect of A-9 film was best, and fresh-

keeping time can reach 3 days but in fresh-keeping cabinet, the fresh-keeping effect of A-9 film was best, and fresh-

keeping time can reach more than 13 days.
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