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Effects of film packaging on major storage characters of
fresh wolfberry fruit during room and low temperature storage

LI Ying—chao BI Yang®~ WANG Yi YUAN Li YIN Yan

College of Food Science and Engineering Gansu Agricultural University Lanzhou 730070 China

Abstract The effects of film packaging on major storage characters and quality of fresh wolfberry fruit during room
and low temperature storage were investigated. The results showed that film packaging significantly reduced weight
loss kept sensory quality.However rotting rate of fruit at room and low temperature was increased.The fruit packed
with film had a lower content of total soluble solids and titratable acidity.Low temperature reduced efficiently rotting
rate maintained a better sensory quality and delayed the decrease of total soluble solids and titratable acidity
contents. It is suggested that a combination of low temperature and film packaging could effectively extend shelf
life and keep quality of fresh wolfberry.
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