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Abstract; In order to explore the influence of different packaging materials and packaging meth-
ods on the quality of fresh-cut potatoes, select the most suitable fresh-cut potato preservation
packaging materials and packaging methods. and extend the shelf life. this study will use OPP
crisp-keeping bag atmospheric pressure packaging. PE fresh-keeping bag atmaspheric pressure
packaging. PA texture vacuum bag vacuum packaging and PA/PE glossy vacuum bag vacuum
packaging four ways to package, and determine the physiological and biochemical indexes of pota-
toes. The results show that after disinfection and color protection treatment. the fresh-cut pota-
toes are vacuum packed in PA/PE glossy vacuum bags. and the L. ° value and soluble solids con
tent are 74, 72 and 5. 2% after storage for 3 d, which is significantly higher than that of atmos-
pheric pressure packaging and PA grain vacuum bag vacuum packaging (p=-0. 05). The total

number of colonies is 2, 56 [g(CFU/g), the hardness value is 451, 23 N, and the weightlessness is
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0.58% ., which is significantly better than that of atmospheric pressure packaging (p<20.05), In

summary, in the [resh-cut potato preservation process. the selection of PA/PE glossy vacuum

bag vacuum packaging is more conducive to maintain the quality of fresh-cut potatoes and extend

the shelf life.
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Fig. 1 Effects of different packaging materials and

methods on L values of fresh-cut potatoes
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Effects of different packaging materials and
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