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ABSTRACT: The work aims to seek innovative strategies for intelligent design of perishable fruit packaging, so as to
extend the shelf life of perishable fruits while providing better protection and enhance the added value of perishable fruits.
The drawbacks of perishable fruit packaging such as cherries, strawberries, kiwis and prunes in today's market were
investigated to clarify new directions for design. Taking safety as the starting point and new technologies as the focus, the
strategies and methods for the intelligent design of perishable fruit packaging were explored with examples. The
application of a bio-based PH-responsive smart film allowed real-time monitoring of fruit status. Through the innovative
packaging structure, the porous outer wall in the box effectively prevented the fruit from rotting due to the release of large
amounts of ethylene. The foldable packaging structure ensured the freshness of the fruits in the distribution process, and
the digital information technology penetration made the anti-counterfeiting technology better to identify the authenticity

of the products. The perishable fruit has relatively special requirements for packaging, and it is advisable to consider
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perishable fruit packaging design from the perspectives of safety, environmental protection and humanity. Through the

use of functional packaging materials, intelligent packaging structure creativity and digital information technology

empowerment and other methods and technologies, the packaging intelligence can be realized to help preserve freshness,

protect the shape, traceability and anti-counterfeiting of fruit, build multiple safety barriers for perishable fruit, and

enhance the shopping experience and health consumption happiness index of the public while strengthening the brand

awareness of specific fruits.
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Fig.1 Consideration of packaging function value of perishable fruit
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Tab.1 Application of functional packaging materials in
fruit freshness testing packaging
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Fig.3 Application of sticker labels to
improve fruit freshness in mango packaging
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Fig.4 Anti-theft packaging display box
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