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Table 1 Packaging condition of grapes in the experiment
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Fig. 1 Change of CO, concentration during storage time
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Fig. 2 Change of O, concentration during storage time
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Fig. 3 Change of vitamin C content with storage time
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Fig. 4 Change of firmness with storage time
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Fig. 5 Change of weight loss with storage time
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Table 2 Effect of different packaging conditions on
the TSS,TA content
AL Hih . AT
Physical and e Storage time/d
R The experimental group
chemical indicators 0 2 4 6 8
K+ 2.4 i
F MR 16.5 16.2 16.2 16.1 16.0
T E TR o K-+ Ethylene absorbents
Soluble solids K 16.5 15,9 15.8 15.6 15.4
content/ Brix LDPE 16.5 159 15.8 155 155
I Naked put 16.5 16.9 17.0 16.5 15.5
K+ 2.
LA 0. 90 0. 80 0.70 0.60 0.56
AT R A i K-+ Ethylene absorbents
Titratable acid K 0.90 0.8 0.80 0.75 0.50
content/ % LDPE 0.90 0.8 0.60 0.50 0.30
M Naked put 0.90 0.8 0.80 0.70 0.40
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Effect of SO, Controlled Release Active Packaging Technology on
the Preservation Performance of ‘Xiahei” Grape

LI Chuan-you"? , HE Run-bing® , ZHANG Jing-kai""? , LI Dong-li* ,JJANG Bin"*
(1. Beijing Agricultural Machinery Testing and Extension Station, Beijing 100079; 2. Beijing Innovation Team Leafy Vegetables Facilities
Function Laboratory,Beijing 10007933, Beijing Daxing District Agricultural Machinery Technology Extension Station,Beijing 102612 ;4. Beijing
Key Laboratory of Printing and Packaging Materials and Technology ,Beijing 102600)

Abstract; Taking ‘Xiahei” grapes as experiment materials, the unpackaged and LDPE film packaged grapes were set as
control groups,and the preservation effect of SO, control release packing(K-type),with and without ethylene absorbent
were comparatively studied. During the storage, the headspace concentrations, appearance quality, water loss, stem
browning , solidity, T'SS, TA ,and the vitamin C content were tested and analyzed in a two days interval,in order to extend
the shelf-life of ‘Xiahei” grape at room temperature (254-1)°C. The results showed that SO, control release packaging
(K-style) could form a stable atmosphere suitable for grape preservation and inhibit the growth of pathogenic bacteria of
grape. After 8 days storage at room temperature,the grapes that unpackaged and LDPE film packaged were browning and
rotten fruit seriously,while the grapes packaged in the K-type storage bags and ethylene absorbent group packaging grape
browning degree were 1 and 2 respectively, rotten fruit rate were 1. 13% and 3. 56% ,the grapes quality was good and
tasted well,,fresh-keeping effect was obvious.

Keywords : grape; SO, ; sterilization ; the ethylene absorbent ; preservation
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