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Effects of Different Film Packagings on
Shelf Quality of Postharvest Eggplant Fruit
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(1. Agricultural Products Processing Research Institute Jiangsu Academy of Agricultural Sciences Nanjing 210014
China; 2. College of Food Science Shenyang Agricultural University Shenyang 110866 China; 3. Kaiyu Fruit and Vegetable
Professional Cooperative in Fengxian County Xuzhou 221700 China; 4. Jiangsu Key Laboratory for Horticultural Crop Genetic
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Abstract: The effects of 12 different films (P, P, P, P, P, P, P, P, P, P, P, andP,,) packaging film-
free packaging ( CK,) and food bag packaging ( CK,) on shelf quality of postharvest eggplant fruit were studied. The results
showed that the surface of eggplant in the CK, group was seriously dehydrated after storage for 14 days at 20~25 °C  and obvious
decay occurred in the CK, group. Among these film packaging materials P, P, P; and P,, also caused serious rot. In con-
trast the effects of P, P, P, P, P, P, and P, film were ideal which could effectively reduce the weight loss rate of post-
harvest eggplant fruit. The analysis of ratio of microenvironment gases indicated that P, P, and P, treatment maintained low
ratio of 0,(5.7% ~8.5%) and high ratio of CO,( 4.5% ~5.4%) in the films thus maintaining the good texture and antioxidant a—
bility of eggplant fruit. The result of cluster analysis showed that P, and P, films had the better effect in maintaining the quality of
postharvest eggplant fruit.
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