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Development and Application of Logistic Packaging for Waxberry

LIU Ying-ping
(Shenzhen Polytechnic, Shenzhen 518055, China)

Abstract: Current status of logistics and packaging for fresh waxberry was analyzed. According to the charac-

teristics of waxberry, the interior and outer fresh-keeping packages for logistics and sales were designed, in

which new material was used. The designs can facilitate transportation, extend shelf life and reduce perishable

rate of waxberry to extend sales market and targets. The package developed can also be employed in other shell-

less fruits, such as strawberry.
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Fig. 1 Interior package for fresh waxberry
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Fig. 3 Multi-layered fruit plate
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Fig. 4 Bottom of interior package
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Fig. 5 Exterior package
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Fig. 6 Multi-layered interior packaging
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