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Fig.1 Schematic diagram of kraft outer bag
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Table 1 Parameters of two kinds of kraft paper bag
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Fig.2 Schematic diagram of non-woven inner bag
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Table 2 Parameters of two kinds of non-woven
fabric inner bag
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1 2~4 30 10
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Table 3 The fresh-keeping effect of 2~4 kg bag

R RIS SRR SRR AR R Y [A]

FAEE A 1 BHAE (RN = #6K
B 1 BHAE (RN = %5 K
AL | BHAE 13 LD S

FAEE T 2 BHAE (RN = HI13 R
PRk 2 BHAE (RN = H15 R
(AL 2 BHAE =3 518 R

PATFRE | BRI ARAS  HeAR L R H15 R
PEME L BROREICE R ARAS KA. R 520 R
fER 1 ORI A4S TR %530 K

PATFRE 2 BRI ARAS  HeAR . R 24 R
PRk 2 BRREICE R ARAS KA. R W48 R
fERE 2 IR A4S JER o562 K

T4 RE 47 kg HRERFGEYR
Table 4 The fresh-keeping effect of 4~7 kg bag
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Design and Preservation Effect of Green and Environment-Friendly Kraft

Paper Bag for Fruits and Vegetables

HUANG Dezhi, HUO Lijiang, WANG Minmin

( School of Light Industry & Chemical Engineering, Dalian Polytechnic University, Dalian Liaoning 116034, China )

Abstract: In view of the ever-increasing environmental problems, with a reasonable structure design, the envi-
ronment-friendly kraft paper bag was prepared by using kraft paper and non-woven fabric to replace the degradation-re-
sistant plastic, while the research on preservation effect of fruits and vegetables was conducted. The results showed that
the environment-friendly kraft paper bag could not only degrade, but also adjust the air conditioning ratio during the
transport and storage period of fruits and vegetables, improve the storage environment, optimize the preservation effect.
This bag showed good practicability and good sensory quality, and provided a theoretical reference for the development
of green, safe and environment-friendly packaging.

Keywords: environmental protection; kraft paper; freshness protection package; preservation of fruits and
vegetables; degradation
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