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Fig. 3 Changes of gas composition in microenvironment during
‘Fuji’ apple preserved with CO, high-permeability film
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Fig. 5 Effect of two kinds of film on the firmness during

‘Fuji’ apple storage
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Fig. 6 Effect of two kinds of film on the browning
index during ‘Fuji’ apple storage
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Fig. 7 Effect of two kinds of film on the ethanol
content during ‘Fuji’ apple storage
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Development and Application of CO, High-Permeability Preservation Film for ‘Fuji’ Apple

WEI Wen-wen, LYU Ping, FENG Jian-hua, XU Xin-ming, YANG Xiang-zheng,JIA Lian-wen
(Ji’nan Fruit Research Institute,China Federation of Supply and Marketing Cooperatives,Jinan,Shandong 250014)

Abstract: Taking LDPE as material that adding light calcium carbonate, heavy calcium carbonate, soybean oil and other

functional additives,high CO, permeability preservation film was made. Using modified atmosphere package for ‘Fuji’

apple, fruit firmness, browning index, ethanol content were delermined, the preservation effect was investigated by

determination the gas composition change in package. The results showed that when the proportion of three functional

additives was 10%4 ,the performance of film was better. The film that was used for ‘Fuji’ apple preservation,significantly

reduced the concentration of CO, ,kept the fruit firmness,reduced the browning index and the accumulation of ethanol,

maintained good fruit quality.

Keywords: ‘Fuji’ apple;functional additives;high CO, permeability;preservation film
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