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Fig. 1 Effects of different packaging and
transport modes on tomato hardness at

low temperature storage after 20 days
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Fig. 2 Effects of different packaging and
transport modes on tomato loss-weight rate at

low temperature storage after 20 days
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Fig. 3 Effects of different packaging and

transport modes on tomato decay rate at

low temperature storage after 20 days
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Fig. 4 Effects of different packaging and
transport modes on tomato chromatic aberration at

low temperature storage after 20 days
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Fig. 5 Effects of different packaging and
transport modes on tomato lycopene content at

low temperature storage after 20 days
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Fig. 6 Effects of different packaging and
transport modes on tomato conductivity at

low temperature storage after 20 days
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Fig. 8 Effects of different packaging and
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low temperature storage after 20 days

HAR 4 MACIRAESS 20 RAEH B T R0, Hoh DA
T KA AT 2 P 5 % 3 B P R A P R 58 3 1R )
B R EEN 1421 mg« kg '« b, HBA]
PAE th , 1-MCP fALHRT DAHSR R S
FIEMEIDR, 5 32 KAt AbHE 1 FIALTE 2 frIFisE
FERERTHE 4 MEIRIFIR SR EE (P<0. 05),
2.9 AEEKEEHFATEMREBEIGRE 20 d
SRR E ALY L B (SOD) i& i =2 M

SOD i 77 Ty SHAEM K, S 4
LA EE (CAT) (it AL ¥ B (POD) 28 P W]/ F ok
B fRE E R s el A B T R R 5
FfE , T D> B B A LR ES .
B9 nTLUEH , A B AMIIEN IR 23 KABIE
PRIEAE , 1-MCP 4b B o Fi 052 4 19 & i SOD 7
PR, 0 41,03 U » g7, T LU RLAS 4046 £ .
PRIz & SOD fEHERAL, R 30.73 U - g7,
F LRI DU BB S 8l 0 2, AL
P56 JIES A0 285 4 T R A0 % Y, 1-MCPAL B A T R Ab
A, 532 KA, 40 #E 3 B SOD 3 i EE T
HEAHE(P<0.05), HEtHEER B,

45.00

4000 |
T 3500 F e
H 2 3000 2
=2 2500 | ~&-3
22 2000 F -4
@5 1500 ~e~35
2 1000 -6
500 f
0.00
20 23 26 29 32

PR % Storage days/d

H9 FEREESEWAAIMTEIGE
20 d JF&# SOD E kRIS
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low temperature storage after 20 days
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Influence of Packaging and Transportation Mode on Storage Quality of
Tomato Under Low Temperature

GAO Ya,CHEN Yucheng, WANG Chen, HAN Yangiu, ZHANG Rui, ZHANG Xiaoli

(Food and Processing Research Institute, Liaoning Academy of Agricultural Sciences, Shenyang, Liaoning 110161)

Abstract: The process of packaging, transportation, low temperature storage and shelf life were
simulated of the tomatoes after recovery and the effects of shelf life were studied of short term low

temperature storage tomatoes by different packaging and transportation methods. The results showed
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that,in terms of different modes of transportation, van was better than truck on the whole;in terms of

different modes of packaging, corrugated box packaging was better than ordinary carton, microporous

membranes was better than those without nothing, processing with 1-MCP was better than untreated,

It confirmed that carriaged by van, corrugated box-+ microporous membranes and 1-MCP treatment

could better maintain the freshness of tomatoes,and had a better effect on prolonging the shelf life and

storage period of tomato fruit.

Keywords:; tomato; packaging ; transportation; quality ; storage under low temperature



