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Corrugated Carton for Apple Express Delivery

JIANG Yang', GAO Yue-ming', DING Qiu-lei’
(1.School of Light Industry and Chemical Engineering, Dalian Polytechnic University, Dalian 116034, China;

2.School of Business Administration, Dongbei University of Finance and Economics, Dalian 116025, China)

ABSTRACT: The work aims to study the fresh-keeping effect of postharvest apples transported by corrugated carton.
The change in weight loss rate, decay rate, fruit hardness, the content of soluble solids, internal temperature of the pack-
age and humidity, etc. of apples in two kinds of corrugated cartons were compared under the room temperature and con-
stant temperature and humidity. The results showed that the quality and commercial value of fruit could be maintained in
group Al’s corrugated cartons for three days under two storage conditions: room temperature (10~18 C) and constant
temperature and humidity (26 ‘C, 73%). Under the above-mentioned two conditions, the weight loss rates were 0.98% and
1.37%, respectively, and the fruit firmness was maintained at 8.2 kg/cm?” and 8.9 kg/cm?®. The mass fraction of soluble
solids was 11.9% and 14%, which was significantly better than that in group A2. The group Al’s corrugated cartons can
effectively inhibit the respiration of postharvest apples, and basically meet the needs of express delivery.
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Fig.9 Change of sugar content of apple at room temperature
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