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Study on Influence of Storage Temperature and Packaging Material on

Haw Flakes Quality
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Abstract: The influence of storage temperature and packaging material on quality of haw flake was studied through
storage experiments. The results showed that with extending of storage period and rising of temperature, the organic
acid content decrease; water and reducing sugar content, first increases and decrease afterward; the sense quality of

haw flake degrade significantly; KPET/PE compound film package is better quality keeping effect than aluminum and
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BOPP/CPP film package.
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Fig. 1 The effect of storage temperature

on reducing sugar content of haw flake
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Fig. 2 The effect of storage temperature

on organic acid content of haw flake
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Fig. 3 The effect of packaging material

on organic acid content of haw flake
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Fig. 4 The effect of temperature and packaging

material on water content of haw flake
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