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Influence of Oxygen Permeability of Packaging Material on Grease Oxidation of
Cake

LI Juan'ys ZHANG Lei®

(1. Heilongjiang Bayi Agricultural University, Daqing 163319, China; 2. Tianjin University of Science and
Technology, Tianjin 300222, China)

Abstract: Three kinds of materials such as KNY/CPP, OPP/VMCPP and PET (SiO, )/CPP were used for
packing cake. The influence of oxygen permeability of the packaging materials on grease oxidation degree of
cake was studied and the oxidation rate under packaging status was characterized. The fitting equations of acid
value and oxidation rate of these materials were obtained. The result showed that a clear mathematical relation-
ship between oxygen transmission rate of materials and grease oxidation rate of cake cannot be established.
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Fig. 1 Flow chart of experiments
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Fig. 4 Fitting curves of changing rate of acid value
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Tab.2 Fitting equations of peroxide value oxidation rate of cake inthree kinds of packaging material

FRE 2R I )91 05 7 R’ SD p
KNY/CPP In(POV)=0. 064 75:—2.896 11 0.32596  0.570 84 << 0.05
OPP/VMCPP In(POV)=0. 066 76:—3.078 40 0.354 49  0.59539 << 0.05
PET(SiO,)/CPP In(POV)=0. 079 11z—3. 284 66 0.475 36  0.689 46 << 0.05
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Table 3 Fitting equations of acid value oxidation rate of Three kinds of packaging materials

zEa e )3 gy R? SD P
KNY/CPP Ln(AV)=0.109 37:—0. 882 51 0.888 95  0.942 84 < 0.05
OPP/VMCPP Ln(AV)=0.104 97¢t—1.080 29 0.816 08  0.903 38 < 0.05
PET(SiO,)/CPP In(AV)=0.117 01¢—1. 274 00 1.026 53  1.01319 << 0.05
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Fig. 6 Relationship between the acid value oxidation

rate and oxygen transmission rate
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