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Effect of Different Packaging Materials on Changes of Fresh-cut Mixed Vegetable Salads Quality

519AMa9 NuRas Lazanns Aile’
Prangthong Kwanhong' and Jatuporn Singto'

Abstract

At present, demands of salad become popular due to its health-promoting properties. In this study,
effects of different types of packaging materials on quality and shelf life of fresh-cut mixed vegetable salads
(green cos lettuce, butterhead lettuce, filey iceberg lettuce, red oak lettuce, red coral lettuce and carrot) were
investigated. The vegetables were cleaned and minimally cut prior to soaking into 1% sodium chloride solution in
order to reduce the browning. Mixed salads were subsequently packed in the following packages; polypropylene
(PP) bag, PP bag with two needle-sized holes, polyethylene (PE) bag, PE bag with two needle-sized holes,
oriented polypropylene (OPP) bag, OPP bag with two needle-sized holes, clear polyvinylchloride (PVC) tray with
lid, clear polyethylene terephthalate (PET) tray with hinged dome lid, or black PP tray with clear lid, then they were
stored at 7°C for 12 days. The result showed that O, level in OPP packaging was lower than the headspace gas
from other packages. In contrast, CO, and C,H, levels in this package were greater than ones observed in other
packages throughout the storage period. Mixed salads packed in OPP packaging also had higher acceptability
scores when stored for 12 days while salads from other packaging treatments were evaluated as unacceptable.
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Table 1 Thickness, oxygen gas transmission rate (OTR) and water vapour transmission rate (WVTR) of

packaging materials

Type of packaging materials Thickness OTR (cc/m’/day)  WVTR (g/m*/day)
(mm) at 232c 0% RH at 38°c 90% RH
Polypropylene (PP) bag 0.030 9,963 14.8
Polyethylene (PE) bag 0.025 10,262 18.2
Oriented polypropylene (OPP) bag 0.024 1,352 4.05
Polyvinylchloride (PVC) tray with lid 0.255 - -
Polyethylene terephthalate (PET) tray with dome lid 0.198 - -
Black PP tray with clear lid 0.453 - -
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Figure 1

vegetable salads in various packages stored at 72C

Changes of O, content (A), CO, content (B) and C,H, contents (C) in packages of fresh-cut mixed
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Figure 2 Changes in weight loss of fresh-cut mixed vegetable salads in various packages stored at 7+
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Figure 3 Changes in freshness (A) and appearance acceptance (B) of fresh-cut mixed vegetable salads in

various packages stored at 73
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Figure 4 Changes in the populations of aerobic bacteria of fresh-cut mixed vegetable salads in various

packages stored at 72¢C
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