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Effects of packing ways on logistics preservation quality of broccoli
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Abstract: In order to reduce use level of coolant, effects of the coor-
dination of coolant with ordinary polyethylene (polyethylene, PE)
packing bag or micro-perforated PE packing bag on logistics preserva-
tion quality of broccoli were studied. Results revealed that regarding
preservation quality of broccoli, foam boxes with 4 bags of coolant is
better than that without coolant. while foam boxes coordinated of 2
bags of coolant and PE packing bag does better than that with 4 bags
of coolant. Broccoli packed with 2 bags of coolant and micro-perfora-
ted packing bag has the highest quality among them. The results
show that coordination of coolant with ordinary packing bag and mi-
cro-perforated packing bag can improve preservation quality in condi-
tion of higher temperature caused by reduced use level of coolant.

The research results provide a new idea for the low-cost preservation
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technology of broccoli.
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Figure 1 Changes of the temperature in the

bubble box during storage
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Figure 2 Changes of weight loss rate of broccoli

during storage
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Figure 3 Changes of vitamin C content of broccoli

during storage
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