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Development of Shelf-life Prediction System of Food Moisture-proof Pack-

aging
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Abstract; Shelf-life prediction model of food packaging was put forward by considering critical moisture content as the
most important quality indexes on food. Food shelf-life database was established shelf-life prediction software of moisture-
proof packaging was developed according to the model parameters. Data management and food shelf-life prediction and a-
nalysis were realized. The purpose was to provide reference for developing prediction software on shelf-life of other foods.
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Fig. 1 Function block diagram of the system
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Fig. 3 Food parameter fitting interface
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