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Effects of Modified Atmosphere on Quality and Shelf life of Minimally Processed Onion
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Abstract
The effect of various types and thickness of plastic films, 15 and 25 [lm LLDPE, and 15 [lm PVC on quality and
shelf life of minimally processed onion at 8 oC was study. It was found that minimally processed onion wrapped with 15 [lm
PVC plastic film can delay ascorbic acid contents and b value change (browning) more than the others wrapping. However, the
organoleptic of plastic film wrapped had (crispness and test) are not significant with 15 [lm LLDPE plastic films. Minimally
processed onion wrapped with 15 Llm LLDPE plastic film had the overall acceptance more than the other wrapping.
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