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The Modified Atmosphere Packing for Fresh Fruits and Vegetables
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Abstract: Combining the modified atmosphere packing principle of fresh fruits and vegetables; it analyzes the influ-

ence of different factors on the modified atmosphere packing of fruits and vegetables, describes the established way of

different modified atmosphere in packing and the effect of modified atmosphere packing under the condition of some technical

parameters.
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Fig.1 Active and passive modified atmosphere's changes

in gas concentrations for fruit and vegetables
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Table 1 The lowest temperature of some fruits

and vegetables in stockpile

B WA I B °C
HHE 11.3~13.8
(DI 4.4
# R 7.2

AN 12.3~13.92

B 2T A 7.2~10
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Table 2 The ratio betioeen carbon dioxide and oxygen

permeability in common plastic film
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Fig. 2 Different permeability of plastic film on the impact of fruits and vegetables modified atmosphere packaging
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Table3 The practical application of fruit and
vegetables modified atmosphere packaging
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i 2:7:91 10~14
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3 6:5:89 14
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Table 4 The technical parameters of fruit modified atmosphere packaging in some foreign countries
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