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Effects of Packaging on the Quality Changes and Shelf Life of Organic Cherry Tomatoes
(Solanum lycopericum)
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Abstract

Recently, the consumption of organic produce has increased. Cherry tomatoes are an important source
of vitamins, antioxidants and minerals, but there is a nutritional loss during retailing. The technology of plastic bag
packaging which removes ethylene gas to maintain the quality of fresh produce has been developed. Therefore,
the objective of this research was to study the effect of packaging on the quality changes of organic cherry
tomatoes. Two-hundred grams of cherry tomatoes at the breaker stage (80 percent orange) were packed in a bag
with ethylene absorber (EA), perforated polypropylene (PP) bag and polypropylene bag with a high permeability
channel (HP). Fruits with no bags served as the control. Fruits were kept at 10 °C and 95% relative humidity
(RH). The cherry tomatoes packed in EA and HP bags had the lowest weight loss. The fruits packed in EA tended
have increased DPPH and total soluble solids. Moreover, the EA bag could maintain the colour change better
than the other treatments. However, there was no significant difference in titratable acidity and firmness. The
storage life of organic tomatoes packed in an EA bag was longer than 40 days. The control tomatoes could be
kept for 35 days.
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Figure 1 Effect of packaging on weight loss (A) and firmness (B) of organic cherry tomatoes stored at 10 °C.

Data represents = SE (n=3).
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Figure 2 Effect of packaging on titratable acidity (A) and total soluble solids (B) of organic cherry tomatoes
stored at 10 °C. Data represents + SE (n=3).

30
—— Non B —e— Non
% = EA 27+ = EA
- PP —— PP
ﬁ, - HP % 24+ —— HP
% 21
g 18]
15
T T T T T T T T T T T T T T T T T
0O 5 10 15 20 25 30 35 40 45 0 5 10 15 20 25 30 35 40 45

Days after storage
Days after storage
Figure 3 Effect of packaging on hue angle (A) and a* value (B) of organic cherry tomatoes stored at 10 °C. Data

represents = SE (n=3).
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Figure 4 Effect of packaging on antioxidant activity of organic cherry tomatoes stored at 10 °C. Data represents
+ SE (n=3).
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