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1.1 ERSiH

BRI T IR AR R ST 5
L BHRFEARAFE™ ; (M L EES
S PRV AR Ol VTR RS B3 BR A )
457, PVDC/PE. 15FPPE. PP/PE: 52362 [l
1.2 UR5EEF

BECREEMEL, WGT-S &, Fi#kiRIA R
oSEd e G FRE, Y5002 B, SR TEE
ERHE AR A BRA R A RN E T HL, FR-
300A Y, IR — AL ML B2 W AR 7= R )
FEHURSZIOHL, Il 15010103 %1, Bhsmidgshii ( b
W) AR A SGE R TR A, DHG-
OD3SA B, RS2SR A RA R A BT
BRI, L-0305 F, SR LT B
TRHEARA AL STk S8 HL, DCP-
LZ300 %Y, PUJI| 2% A e oA A R A Rl A5 9
RIS CTHL, FR-LZ300A 8, b HEEH— G0 ML
HIRAE A @220, NR1103 B, JR i L
R R A R Rl A=
1.3 SREXHGHE

AR S2 5643 % ] PVDC/PE . 15FPPE #1 PP/PE
3 PR Ml 2 e 4%

1) B, ML AT, HUAE A 15 em x
25 cm,

2) BRI IR T 3 O, B
5 mm, HRRELE, .

1.4 Hmikig

1) WA INTRAL B, K ey 2 TR ¥ /K e,
FRe, BHF, DI 20 g A /N, A5

2) B ECE . o L E T A0 0.1%,
0.4%, 0.7%, 1.0% & . 5. BEis, FL 12 %0, & H.

3) K AL BRI ARG 2 o B4 A I i i H]
VRS e EE ok 105 B EL B EA TR, 10 min J5HUH A
SRIGT . 53 E 3 ZHARTE BT it G 2 TINRL T R B K
W, 10 min JEHOH AR, 1ERES FOXTRRAL,

4) ¥ FIRBET RS NG AT A4S,
ART RN 20 g, FEOHDGFESSEITE T, B
DR EFT AR Z RS, AR S TR
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B, WOR I A Pk SR B TR ARSI
HE 0 447 o S B LT H 50 MR A, %o P
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Table 1 Thickness and tensile strength of different films

TEAFR SR /mm Brokos /(KN'mfl) Prakam /(KN'mfl)

A 1
PVDC/PE  0.033 2.53 4.04
ISFPPE 0.031 1.75 3.61
PP/PE 0.015 1.15 0.89

1 WA, PP/PE LAY fcH, Prokom
JE 2%, PVDC/PE JEf )5, PUskom B fcds. Uil
FEEF JEL B AR R T sk R B L] I 5
22 HIEMEFEMELE

M T E MBI, I DL REER A —
2500 WHERERE R LA S G FE A T . A5 SRR
2 .
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x2 FRABBRHAFEER
Table 2 The optical properties of films %

*5 PP/PE AmKEHIR
Table 5 Weightlessness data of PP/PE group

TR R AR g
PVDC/PE 79.2 9.40
15FPPE 72.5 6.77
PP/PE 84.4 2.79

H1% 1~2 A%, PP/PE BB e, Hudolk%k
5 ME#E PVDC/PE A1 15FPPE i 5 B ry 18 m
FB R TR, I H 3 R 25 B & A, X
S R T AR A SRR R B 2 MR A R Y 22 572
JT AR B TR R A M B AR AR 22
23 ARRBLERBFEMNRZNRBGEER N

AN TR 952 0 Ak B K A Ti] 6 R 2B T i 4% T 2K B )
AN 3~5 iR

%3 PVDC/PE AMKEHR
Table 3 Weightlessness data of PVDC/PE group

R R % R e

551k 521k 53

0.1 228 471 8.31

" 0.4 1.04 4.68 9.63
o 0.7 2.88 5.90 10.85
1.0 2.47 6.43 14.78

0.1 2.90 6.69 8.79

0.4 2.39 6.72 7.79

L 0.7 2.12 6.12 9.03
1.0 2.83 8.63 10.62

0.1 4.03 7.93 12.72

N 0.4 4.07 8.80 9.79
Fi 0.7 1.72 7.24 8.28
1.0 2.98 6.40 9.00

X IR 3.11 10.72 15.28

x4 15FPPE AMKEHIRE
Table 4 Weightlessness data of 15SFPPE group

B TR % VIR Vg

1 52 5530

0.1 3.41 523 7.96

" 0.4 2.95 4.78 8.19
0.7 423 6.43 8.82

1.0 3.14 7.53 12.37

0.1 2.73 4.53 6.95

0.4 3.24 9.13 7.86

L] 0.7 1.64 6.49 9.43
1.0 2.87 8.74 8.99

0.1 422 8.61 11.91

. 0.4 3.53 7.98 10.88
P 0.7 2.54 7.65 9.10
1.0 3.34 7.06 8.66

X HR 2 5.07 10.28 13.48

B TR % IR g

AR/ H2W %3

0.1 3.91 6.78 8.25

. 0.4 2.15 5.20 8.70
0.7 3.23 5.06 8.72

1.0 4.70 5.81 10.05

0.1 456 5.60 9.56

0.4 231 7.02 7.29

H 0.7 3.12 6.56 771
1.0 3.07 8.61 9.52

0.1 3.69 7.58 9.96

. 0.4 331 7.05 9.14
P 0.7 2.34 9.18 10.45
1.0 221 5.28 9.64

X REZH 5.77 10.75 12.56

1 3~5 AT AL, G R b, 2% 40 5 U AY 2K

HARE IS, (HE E TR IR E
T2 A0 P A ity 2 T R AN TN R
PVDC/PE AR, Zr 2 B 73 BCH 0.4% HER
AR R AL PR R
i IESYis vy

1.0% ) i %5
PP/PE it

W, 0.4% BRI

0.7% FHTG T
JNOC AN 4/ 15FPPE 41LRE S,

R 0.4% MERE W . 0.1% MBI IR
TR A T A IE  I R EEAE XA/ )N

PR, 2

Hrp,

I3 BIGE T AT EOR 0.4% MIERVAW . 0.4% BRI .
1.0% PO VA R0 T A BRI 2 TR T AR X358/
24 ARFALEREEMNBEMHEETN

AN [F) 38 T Ak K AN [ ik R A0 2 XoF Wy %5 IS8, 2 11

AN 6~8 TN o

F6 PVDC/PE AMEEHIRT
Table 6 Color difference data of group PVDC/PE

N I I 2% /NBS
E BRI H2W 53

0.1 8.34 4.24 2.99

" 04 11.76 5.87 10.22
o 0.7 7.28 7.51 2.99
1.0 8.12 5.66 9.91

0.1 8.60 4.63 4.40

04 3.83 8.34 8.57

L] 0.7 10.57 6.15 8.93
1.0 15.13 11.61 438

0.1 9.75 8.43 5.87

N 0.4 10.45 8.21 9.78
i 0.7 9.78 13.81 11.22
1.0 6.43 7.02 5.89

X REZH 8.45 12.66 9.57
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%7 15FPPE AMEEHIE %9 PVDC/PE AMEELIE
Table 7 Color difference data of group 15FPPE Table 9 Colony data of group PYDC/PE
N s 2 oo 5 N 75 5 /(10° CFU-g ™!
B Fin s % AL /NBS H R A% A I 4 k@l ( g
E AR/ 2k 553K 51K %2 %3
0.1 6.92 6.11 10.80 0.1 7 12 14
I 0.4 6.49 10.92 10.82 " 0.4 8 12 15
0.7 4.47 5.31 6.73 0.7 6 9 11
1.0 5.95 491 9.91 1.0 13 18 22
0.1 7.65 6.55 13.97 0.1 5 10 14
0.4 4.42 8.63 8.52 0.4 10 17 22
ol 0.7 3.66 10.58 4.95 ol 0.7 10 18 23
1.0 2.05 5.11 12.85 1.0 7 10 13
0.1 7.65 9.33 9.05 0.1 14 23 28
0.4 441 429 4.04 0.4 4 9 15
A 0.7 4.60 9.53 9.71 fi 0.7 1 13 17
1.0 6.91 2.43 9.28 1.0 5 14 15
pOpilE 7.64 12.65 9.12 X BEZH 12 21 30
#* 8 PP/PE AMIBERIE # 10 15FPPE AMEEHIE
Table 8 Color difference data of group PP/PE Table 10 Colony data of group 15FPPE
A N ) W IV V% B8 /(10 CFU-g ™!
B TR /% Vi LG 22 INBS B R — e (T T )
1R 02 53K 551K 952 Ik 553K
0.1 7.34 8.85 14.12 0.1 6 12 13
" 0.4 8.91 5.51 6.03 . 0.4 8 14 15
0.7 6.09 6.80 9.25 0.7 6 10 13
1.0 13.12 1.30 4.40 1.0 15 18 23
0.1 5.63 536 3.45 0.1 6 10 14
0.4 10.08 747 6.36 " 0.4 15 17 22
1 0.7 10.65 8.44 3.98 " 0.7 8 18 23
1.0 7.81 14.85 1.97 1.0 6 10 14
0.1 14.78 3.39 8.55 0.1 13 20 22
0.4 4.41 9.75 5.44 " 0.4 8 10 14
fi fiii 0.7
0.7 1.40 13.97 6.04 : 11 13 17
1.0 5.10 6.52 337 1.0 5 14 15
o i 12.75 8.76 10.77 AR 6 18 25
Hi 6~8 T %I, PVDC/PE 41 fl PP/PE 41 1, 4% F 11 PP/PE AMEEHE
1 2\ s o N R, Table 11 Colony data of group PP/PE
1 28 B AN R 0.7% FOER TR WL . 0.1% 4 Vs Y A Y S e —
SRV IELY o N\ NN ) % IV V& S8 /(10 CFU-g
1.0% B Tt VA5 YRR O AL B 4 I 2 T8 22 AR AL AR X 35 /)N B BRI % o~ : 7 ﬁ; f%h( o 3g :
L 7\ g > e 5 1TIK o 21K $H3I
ISFPPE 41+, 73 5l 22 5t 70 KK 0.7% HIER I 0.4% 0 S o "
AORA TR . 0.4% 1P T 7 TR T AL PR A0 s 80 TN A, 22 A 0.4 6 10 15
Jinl;_
ALARXT 5N 0.7 6 9 12
|y . 1.0 6 13 22
2.5 ARFE4EEEENRENHEZ SN Z0W ol S 0 M
G AR HE B AR L B, DU R Y 04 10 17 ”
BRI YA A K EFE, DTS2 I I 2 I 1 0.7 13 18 23
FUe, DAV BN LR T () F S48 R 10 10 1 19
o 14
Z08 GB/T 4789.2—2016 (& ih &2 EEE 12 g; 8 18 20
. N i o s . s A : 10 15
SCEYI AR R R EANE ) |, T R i 07 " 3 17
BV A KT 10.9547 x 10* CFU/g. A[al I8 1A 35 K A 1.0 10 14 15
i) e B 2B o S 25 TN RV R R A A e 9~11 BT TR 15 20 25
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H12¢ O~11 B nT A1, 48 3 iRl b PRI
W5 TR it 1) TRV S BB AR /N T o R 1 R 7 A,
TR EY . M. BV WO G N TR A HE
—EMINERCR, (AR T 6 d if, WyFLECE
bro Hrp, PVDC/PE At , SRE0N 0.7%
AIERTRT . TR HON 1.0% RIRHATR . TR HCh
0.4% FTIA R BT 16 2 T b D 7 S B0 G 32
15FPPE ZH #l1 PP/PE A4 St th, 28 5t & 70 B0 0.7%
AR . TR MBI 1.0% BB DL K i 43 %
K 0.4% (1A T 2 T AL B I 1 s 25 TG HH BRI e SO ) A
o B N R A 3 R RSN A 28 I ) 2R T R 2
FIREI , VeRE IR BN 0.7% BIERIR W . A8

R 0.1% WIFER W . T BN 1.0% BIBE R IETT
EARIRE

3 EXRIRE
3.1 ERREHOBELESZ
PR R e A B ER L S BRIk,
LG REIRN A, BEAT LY IEASRE 1Y, it h I
SERIE R RN 12 PR,
F12 ERKBEFRKFER

Table 12 Table for orthogonal experimental factors

AF n_=
Al% B/% Cl% D
1 0.6 0.9 0 PP/PE
2 0.7 1.0 0.1 15FPPE
3 0.8 1.1 0.2 PVDC/PE

T FHEE A B, CHMF R TR | B OB F A,
% D Forts iR .
3.2 EXRBEE

MAER 12 89 4 IR 3K, X ffd) s 2 ik
FRIEACIRE, M AR IR as a2 13 iR,

Fh, KAEDNFERINE 4, B, C, DB i (i=1,
2, 3) KPS R B ZE A Z T, k(BN § 7K
Ak AR RN T2 R 2R A5 KX B 22 (E Y
S, AR & (RO AR R AT R A& % .
RAENAE—FN R 2Z, Rhey — K (B [F]—51) 11
ky, by, ey 3 BB e RAB IR 25/ IMEL) , RAE AT
B Z XA AE bR AT O, R BB, BB
FXNRABAEIR A R, Rz, RIE/N, %K
FXTRIRAE bR 05 AN 35

ST U 1 N WL Ol (O & T e ST S
Ry>R>R>R,, Lz e I0e 2% I (8, 22 A8 4k i1~ 1A

R FR KRR BGHEFZE (D) > BHAR K
W (B) > WA EE (C) > SRR (4) |
R4 A PR R v, 2 A S o 6 ) s 23 T (0,2
R . et L ErTIE S, 4,8,6.D,
N A, BRSREH R BT 80 0.7%,
AR MBI 1.1%, WERYSUR 0 ECh 0.1% WEELL
15FPPE [l (0 B8 48 58 00 208 I O S D)0y 285 )3 G
ORI
F13 ERKBERE
Table 13 Orthogonal experimental data

e W%
N ha=s 1 B C D 2% /NBS

1 1 1 1 1 10.74
2 1 2 2 2 2.92
3 1 3 3 3 2.11
4 2 1 1 3 3.25
5 2 2 3 1 8.61
6 2 3 2 2 1.44
7 3 1 3 2 2.83
8 3 2 1 3 3.77
9 3 3 2 1 7.79
K, 15.77 16.82 17.76 27.14
K, 13.30 15.30 12.15 7.19
K, 14.39 11.34 13.55 9.13
k 5.26 5.61 5.92 9.05
k 443 5.10 4.05 2.40
k, 4.80 3.78 4.52 3.04
R 0.74 1.83 0.80 6.65

FEWRN T D>B>C>A

Pk 4, B, G, D,

thai s A4,B,C,D,

4 #EiE

AR SR IEAT X U SE, 2 3 FROR TR AN
3 AN [ b Rk i T R X i 1) s 285 JIC R A T 4 € R i Ak
PR, GE A IE A SRR AR, AT R
HE R VIRRDECN 0.7% L . FESECH 1.1%
FRO TS LA I 5 B A3 H0CH 0.1% HOBHR I A 3], 3 LU
15FPPE i [ 25 4 9% dab 6 206 Xop i D)y 2 T A 4 € £
[ ES 3TN

X 2SI LSRR T IR AL 2 X
YT 2 IR e 1sF (8] R0 1 52 i d5e K. 9 HOR
1SFPPE FRAE A4 2 4% A A it AH LU T JLAAE i CR 6 25
R, X 3 BRI AT LU I, B2
FEEXH B T s I DR A AT, 3 PT R A PR Ay
RHIE T AMFEUEE A, FRAIR T A 28 T T o 14 3
B, IR S e R 50U
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Color Preservation and Fresh-Keeping Packaging of Fresh Cut
Cantaloupe for Online Shopping

XU Tao, YANG Fuxin, LIANG Chao, JIANG Yue, CHENG Long, SUI Yue

( College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306, China )

Abstract: Cantaloupe was used as the raw material and soaked in solutions of different concentrations of salt,
sugar and vinegar at room temperature. Three different films were selected for packaging, while weight loss, color and
other indexes were tested every three days for the judgment of preservation condition. The results showed that different
concentrations of salt, sugar, vinegar solution had different effects on fresh-keeping of the melon. With the mass fraction
of salt of 0.7%, vinegar of 1.1%, sugar of 0.1% and packed in 15FPPE film, fresh-keeping effect for fresh cut cantaloupe
was good. The storage time of fresh cut cantaloupe under normal temperature could obviously be prolonged under the
said optimal conditions, so as to produce considerable economic benefits.
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