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Modified Atmosphere Packaging Technology and Quality Evaluation
for Fresh-cut Lotus roots
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(1. School of Mechanical, Jiangnan University, Wuxi 214122, China; 2. China National Control and Test Center
for Packaging Quality, Wuxi 214122, China) .

Abstract: Nine groups fresh-cut lotus roots in modified atmosphere packaging (MAP) using
different initial gas ratio were stored at 5 ‘C, RH 85%. And the descriptive visual observations,
L * value, weight loss, rigidity, acidity and Vc contents were detected stored for 2, 5, 10, 15,
20 d, respectively. The result showed that the modified atmosphere packaging can keep fresh-cut
lotus roots fresh in general, The fresh-cut lotus roots obtained the best quality under the initial
atmosphere of 2% oxygen+ 6% carbon dioxide.
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Fig. 1 Effect of initial gas concentrations on the L* of
the fresh-cut lotus roots
2.2 REENTEL .

GIEYIN TS 62 78 40 A B0 7 S FF R A0 O R AR
AER LR ERABKS KRBT K, RERE.
T 2 BT, & A S0 9 7 5 i 5 I R B 1] Y
ERBEAFBREMY M. HP,. 5 2 X, MAPS
Mt RARKRERA BIH R THMAS LK 20
d J5,MAP8 (.7 @i ) R EHik 4. 444 %, R E R
HFEE; KRR BAM MAPT, EHMTFAEH
HS M E SR EE, MY KKRER, MAPITF
REFER/DR0.804%, HIKRZ MAP2 f1 MAP3.

5~ W% B QMP1 aMP2 R MP3 OMP48-MP5

B2 MBSHNgEEcEE0OEn
Fig. 2* Effect of initial gas concentrations on the weight
l?ss of the fresh-cut lotus roots )
2.3 BEMER
EHALE Y ERIBBG HWARRE
B R B EHO S RERAAR. WHEIHR
BUEBEEENTWME IR EREN.EL
B, B EENEEFERRABRE LO TR,

Hehxt AN MAPT EETHERAWE,20 dEH
FHRERTHBERK; At ZHA MAPL ) 5 &
Z2dMTREXAEFRLA, TRTERZE TTR
57K i A T b U AT B S ey I R ] 4] 2 AR
HWARRRKE K.

50 -o0—- MAPl —©o-MAP4 —~ MAP7
~#—MAP2 —e~MAP5 -+ MAPS
45 —o—MAP3 ~—MAP6 —— 3R

40
Z .l
® 35
LY
25
2
15, 2 5 10 15 20
i [R)/d

B3 MESHHSERTEOKR
Fig. 3 Effect of initial gas concentrations on the rigidity

of the fresh-cut lotus roots
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Fig. 4 Effect of initial gas concentrations on the acid

content of the fresh-cut lotus roots
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