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Effects of perforated polythene fresh—keeping bags
of different diameters on vegetables

LIU Yang, WANG Nai—xin, CHEN Chun-fang,LV Ya-nan,LI Jin-cai”

(School of Agriculture and Bio—engineering, Tianjin University, Tianjin 300072 , China)

Abstract:In order to study the effects of perforated polythene ( PE) bags on broccolis, spinaches, tomatoes and
cucumbers, holes with different diameters of 1,5,9mm were applied for PE fresh-keeping bags and a PE bag
without holes as a control measure.Keeping quality of four kinds of vegetables was investigated.Results showed .
rate of water loss of four kinds of vegetables ascended as the diameter of holes on PE bags increased. With
broccolis and spinaches after storage for 3d, the treatment with Imm holes kept color difference la“b ™" | lowest
while Chlorophyll and protein contents highest. With tomatoes and cucumbers after storage for 5d, the treatment
with 1Tmm holes kept color difference la*b” | and MDA content lowest while fruit firmness of cucumbers highest.
The diameter of perforated PE bags had a great impact on the preserving effect.Perforated PE bags that had got a
Imm-hole in 64cm’ served best for keeping fresh of broccolis, spinaches, tomatoes and cucumbers.
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