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Effect of Different Packaging Materials on Preservation Quality
of Fresh—cut Durian

FAN Chun-ling, GAO Xin, CHEN Yu—ming, LIU Chang—liang
(Jilin Agricultural Science and Technology College, Jilin 132101, China)

ABSTRACT: This paper was aimed to study the effect of different packaging materials on the preservation quality of
fresh—cut durian stored at low temperature. The material of the experiment was fresh durian, 96 pieces of durian were
collected after peeling, and then ordinarily packed by LDPE, HDPE, and LDPE/PP plastic film bags, respectively. The
control group was not packaged. Experiments with every group were repeated 4 times. The samples were stored at (4+1)C,
and taken out for measurement of quality indexes after two, four, six, eight and ten days. The results showed that LDPE
film, HDPE film and LDPE/PP complex film could all prolong the preservation time, but in terms of controlling the weight
loss rate, the vitamin C loss rate and browning, the HDPE plastic film was obviously superior to LDPE film and LDPE/PP
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complex film.
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Tab.1 Sensory influence of the different packaging materials

on durian
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Fig.1 Influence of difference package materials on the weight loss

rate
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Fig.2 Influence of difference package materials on the Vitamin C

content
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