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Effects of different packaging methods on the sensory qualities and physical
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ABSTRACT: Objective To compare the effects of 3 kinds of packaging methods: Polyethylene (PE) ordinary
packaging, aluminum foil sealing bag packaging, and vacuum bag vacuum packaging on the sensory qualities and
physical and chemical properties of apple-peach flat leather stored at 37 °C for 42 days. Methods The apple-peach

flat leather was processed in 3 kinds of ways: PE ordinary packaging, aluminum foil sealed bag packaging, and
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vacuum packaging, and accelerated shelf life experiments were carried out at 37 °C. Sensory evaluation, total number

of colonies, color, degree of browning, vitamin C, total phenolic content and antioxidant activity during the storage

period of 42 days were analyzed. Results With the prolongation of storage time, the apple-peach flat leather

preserved in PE ordinary packaging had severe browning (the browning degree was 10.39 at 42 d), and the nutritional

value was seriously lost (the content of vitamin C was 2.19 mg/100 g, at 42 d). The surface color, nutrients and

antioxidant activity of apple-peach flat leather preserved in vacuum packaging were better preserved. In addition, the

total phenolic content in all samples decreased gradually during storage, and the vacuum packing retained a higher

total phenolic content (3.62 mg GAE/g dw at 42 d). Conclusion The vacuum packaging can better maintain the

quality of apple-peach flat leather than PE ordinary packaging and aluminum foil sealed bag packaging; during

storage, the microbial growth and reproduction of apple-peach flat leather in all packaging methods is within the safe

period (<2 Ig CFU/g), which indicates that apple-peach flat leather is safe to eat.
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Sensory scores of apple-peach flat leather in different packaging methods (n=15)
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