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Effect of Air Permeability Packaging on Preservation of Truss Tomato

WEI Qiang , MAN Jie, QIAN Jing (Beijing Agricultural Technology Extension Station, Beijing 100029)
Abstract
of the plastic packaging box on truss tomato were studied. The results showed that, during the middle and late shelf period, the relative humidity

Under the 12,16 °C storage conditions,the preservation effect of four kinds of permeability treatment including 1,2,3 and 4 holes

of air in 2-well boxes at 12 “C and 3-well boxes at 16 °C was stable at 93%-95% ,the branch freshness of tomato was good and had no obvious
dehydration wilting, the content of soluble solid was stable. During the shelving period, titratable acid content of tomatoes decreased gradually,
and the ratio of solid acid in middle and late period was higher.In conclusion, the package box with 2 holes and 3 holes at 12 C and 16 °C had

better fresh-keeping effect.
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Fig.1 Effect of air permeability on the relative humidity of the air in the packaging box

22 BRUMBEMRLTEEHIME SRECH LT
Ay £ T 0 R 6 A 0 ER R AR 2 — , RUSORI SR ER N
A B, B H R A PR 2. AR 1 T LUA I,
12 CR A iR B U 2 L1 AL.3 £LF 4 1L,
Forp 2 LA B R L 1 6 0 ] B 2 S AR AR AR IR A
FLALFE 3 FLALPEAN 4 FLALFRIRGIAESS O K 55 7 KAIE 5 K
B R B BG ,3 FLAR IR 4 fLAL RS IFE S 12
KA 11 R BURBERR UL B BB R ol 2655 5 =
HAEIG . 16 CAMFT R s BIRAHRUCH 3 £L.2
FL LA 4 L, Horbr 3 ALAR SR A SRR B0 9] 4 26 22 B £

ABTEEIRAS 2 FLARBE 1 FLARBEAN 4 FLAR BRI 5 7RSS 10 K
555 RN 3 R i B BLG BRI 1 AL
AEBRIRAG I RS R IS, 4 FLAC B R A TG BT
SE ST RS R o e R T [ RU T B T P X AN
IR, £ 20 A PN s RO B Bl i, £ 2 R AR 1 SR
PR o KOs RS 2518 TR I RN, A2 3 9 2 R S
DB, £ A R RS IR A R R 5 R K T XL 2
Pl i N SRR, 12 16 °C 2R I SRR B 5T 1
ALERAR5 R 2 LA 3 AL, BUATIT S 12 CTF B 2 RAOHT B AL
F 16 C,

x1 BESUNREMREHEERZIN

Table 1 Effect of air permeability on the freshness of truss tomato fruit branches
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Fig.2 Effect of air permeability on weight loss rate of truss tomato
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Fig.3 Effect of air permeability on soluble solid content of truss tomato

25 BRUMBAEMTHERIBOMM IHERSE
ARSI R A 0 B A TR . RS AL
WIS AR S PR F A 56 I R oh A HLRAE
IR FE R 00 SR AL IS 0 T ST BT RE o AT 4
LA B AR AL B o 3 a7 B AR50 1 mT

12 ¢

—— 13 == 2iL
e 331 —— 451

AR BRA T
Titratable acid content I/ %

0 2 4 6 8 10 12 14
Br2engia) Shelf time Il d

FEEEE S LT 5 I 30376 7 0 A A A e
YRR, FECTIE R & i PR AE 12 116 CF B4
16 d I e AT A R TR A A s B ST
12 °C7F 2 fLARBE, DIJZ 16 CF 3 FLARBRAY H3 75 it , B2 240 1)
(Al ) & A2

i 16 C
—— il == 23L
== e 371, = 41l
ol =
40 g
R
xS
R o
7 g
g
2 o
=2
3
7 ; ; ; ; ;
0 2 6 8 10 12 14

s BT

22818 Shelf time [l d

RO A ST F IR, SO I 2 PR A 3
AT O TR (HR I TP T JE 0 5
12 CF R O FREREREL 16 °C RS, B St
01 12 CF A T R ik T 16 T

—— 5L —— 23l
e 3Gl —— 4L

2
& 2

< i R
Titratable acid content Il %

Py2endra) Shelf time I d

4 BESUNHREFHTEERSENHN

Fig.4 Effect of air permeability on titratable acid content of truss tomato
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Fig.5 Effect of air permeability on solid-acid ratio of truss tomato
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