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Effect of PE/PVA Active Packaging Film Containing o —Tocopherol on
Quality of Fresh—cut Apple

CHEN Chen—wei, XIE Jing, HE Xuan—xuan, FANG Jing—jie, YANG Fu—xin, LI Shao—wei, ZHOU Qing
(Shanghai Ocean University, Shanghai 201306, China)

ABSTRACT: The aim of this work was to study the effects of PE/PVA active packaging film containing o —tocopherol on
the quality of fresh—cut apple. PE/PVA active packaging films containing different o —tocopherol concentrations were
obtained through the solution—coating method and then applied to package fresh—cut apple. The changes of quality indexes
were measured periodically during storage, including color, weight loss, firmness, VC content, titratable acid (TA) content
and polyphenol oxidase (PPO) activity. The results showed that the PE/PVA active packaging film containing o —tocopherol
could slow down browning, weight loss increasing, firmness descending, VC content and titratable acid content reducing of
fresh—cut apple and inhibit its PPO activity. The fresh—keeping effectiveness for fresh—cut apple became better with
increasing « —tocopherol concentration in PE/PVA active packaging film. In conclusion, it was shown that the PE/PVA
active packaging film containing o —tocopherol could slow down the quality change of the fresh—cut apple. It proved that
adding antimicrobial or antioxidant agent into packaging film to improve the shelf-life of food was viable.
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