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Comparison of Packaging Methods to Prolong the Freshness and Quality
of Korean Head Cabbage (Brassica rapa).

Jung-Soo Lee*

National institute of Horticultural & Herbal Science, Rural Development Administration, Wanju 54874, Korea

Abstract The effect of packaging and storage methods in enhancing the shelf life and improving the postharvest quality
of the Korean head cabbage (Brassica rapa) used for wrapping vegetables was studied at 10°C. The wrapping cabbage
was packed using four types of packaging and storage materials: (A) Perforated PP film; (B) Non-perforated PP film;
(C) PVC film for wrapping; and (D) non-packaged as control. The quality parameters, such as fresh appearance, weight
loss, hue angle, moisture content, hardness, and SSC of wrapping cabbage were investigated. The weight loss of wrapping
cabbage showed a significant difference between the one packaged with film and the non-packaged as control. The gen-
eral appearance of Korean cabbage stored at 10°C was not significantly affected by the packaging treatments. However,
Korean head cabbage packaged with perforated film tend to show a better external appearance compared with those
exposed to the other packaging during three weeks of storage at 10°C. The inside appearance, hue angle, moisture content,
hardness, and SSC, gradually decreased during the storage period. No remarkable change in the measured items were
observed in Korean cabbage packaging methods. In this experiment, the Korean cabbage packaged inside a PP film with
holes, and stored at 10°C temperature had the most desirable outcome of extending the head cabbage’s shelf life and
appearance quality. Results suggest that perforated packaging treatment combined with low storage temperature could be
an effective method in prolonging the shelf life of Korean cabbage for wrapping vegetable.
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Fig. 1. Three packaging methods on Korean head cabbage and no packaging for control.
A. Perforated PP film; B. Non-perforated PP film; C. PVC film for wrapping; and D. non-package as control.
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Fig. 2. Temperature and humidity as affected by different packaging methods on Korean head cabbage during 28 days of storage at 10°C.

DRefer to Fig. 1 for the types of packaging.
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Fig. 3. External and internal (core) appearance as affected by different packaging methods on Korean head cabbage during 28 days

of storage at 10°C.

Grades based on appearance evaluation: 4 = very good, 3 =good and merchandise preservation, 2 = poor, 0 =very poor, rotting.
Data represent the meantSE of four replicates. Some error bars are masked by the symbol. PRefer to Fig. 1 for the types of packaging.
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Fig. 4. Changes in the appearance of Korean head cabbage as affected by different packaging methods used during 28 days of storage

at 10°C.
DRefer to Fig. 1 for the types of packaging.
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Fig. 5. Changes in the fresh weight loss of Korean head cab-
bage as affected by different packaging methods used during 28
days of storage at 10°C.
Data represent the mean+SE of four replicates. Some error bars
are masked by the symbol.
DRefer to Fig. 1 for the types of packaging used.
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DRefer to Fig. 1 for the types of packaging used.
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DRefer to Fig. 1 for the types of packaging used.
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