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Table 1 The recommended initial gas ratio for fruits and vegetables %

AP Variety (O} COq Ny
KR Fruit
SER Apple 1~2 1~3 95~98
7 Apricot 2~3 2~3 94~96
254 Avocado 2~5 3~10 85~95
7 # Banana 2~5 2~5 90~96
W% Grape 2~5 1~3 92~97
HhF Grapefruit 3~10 5~10 80~92
BRERE Kiwifruit 1~2 3~5 93~96
71 Lemon 5~10 0~10 80~95
IR Mango 3~7 5~8 85~92
¥ Orange 5~10 0~5 85~95
FAIR Papaya 2~5 5~8 87~93
Bk Peach 1~2 3~5 93~96
Z1 Pear 2~3 0~1 96~98
B Pineapple 2~5 5~10 85~93
Hi%§ Strawberry 5~10 15~20 70~80
B3 Vegetable
wHfef i Artichoke 2~3 2~3 94~96
. Bean 2~3 5~10 87~93
#83Z Broccoli 1~2 5~10 88~94
T 2f Brussels sprouts 1~2 5~7 91~94
%003 Cabbage 2~3 3~6 81~95
% N Carrot 5 3~4 91~95
FEMESE Broceoli 2~5 2~5 90 - 96
I3 Chili 3 5 92
#if £ K Sweet maize 2~4 10~20 76~88
# JI\ Cucumber 3~5 0 95~97
I 5 B Leaf used lettuce 1~3 0 97~99
BE 7% Mushroom 3~21 5~15 65~92
%3¢ Spinach =5 10~20 -
i Tomato 3~5 0 95~97
FE4 Onion 1~2 0 98~99
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Review and Analysis on the Application of Modified Atmosphere
Packaging Technology in Fresh-keeping of Fruits and Vegetables

CHEN Qing-hua' , WANG Xin®
(1. Shanghai Science and Technology Administration School,Shanghai 200433;2. Food Safety
and Quality Institute of University of Shanghai for Science and Technology, Shanghai

200093)

Abstract ; The shelf-life of fresh fruits and vegetables could be significantly prolonged with a proper modified at-

mosphere packaging(MAP). In this paper,firstly, the problems existed in the production of fruits and vegeta-

bles in China were briefly reviewed, then based on the illustration of modified atmosphere packaging technology

and several important factors,such as,initial gas ratio and the package material, the common problems that ini-

tial gas ratio, processing pattern,temperature on fresh-keeping effect of MAP were analyzed, the application of

high oxygen modified atmosphere packaging technology in fresh-keeping of fruits and vegetables were re-

viewed. At the end,suggestions about the application prospect of MAP technology in the fresh-keeping of fruits

and vegetables were given.

Key words: modified atmosphere packaging (MAP) ;fruits;vegetables
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