KOREAN JOURNAL OF PACKAGING SCIENCE & TECHNOLOGY

Vol. 21, No. 2 55~60 (2015)

. T Kjml = A = = 5 A = =
7l EZXEEO| & A3l wglo| =Hof| O|X|l= W&k
Do - 718 - B4 - M - UES - AT
A st |71 sk

Effects of Functional Packaging Films
on the Longevity of Cut Lily Oriental Siberia Exported

Euisuk Ko, Kihyeon Song, Suhyun Cho, Kyubae Jeon, Chanwoo Kim, and Jaineung Kim*

Department of Packaging, Yonsei University, Wonju, 220-710, Korea

Abstract Packaging of export cut lilies reduces physical damage during distribution like dropping, shock, vibration,
compression and serves to protect from necrosis, microbial contamination and decomposition. Study on which packaging
materials must be selected is necessary because it serves to direct effect maintaining quality and the degree of freshness.
newspaper, perforated OPP film, Oriented Nylon film (ON), punched OPP film, OPP films are used in this study. Plant
senescence of lilies was happened rapidly during storage at 25°C rather than at 5°C. Also, water absorption, fresh weight
at during storage 25°C rather than at 5°C In addition, fresh weight of lilies storage at 25°C appears higher than at 5°C
all of the packaging materials except OPP because water absorption of lily storage at 5°C appears higher than at 25°C,
thereby suppressing the fresh weight reducing Also, effect on biological activity of lilies from shape of packaging material
appears higher during storage at 5°C than at 25°C. Compared with each packaging materials, newspaper packaging is the
smallest effect on changes in biological activity of cut lilies during storage. Thus, the results demonstrate that flowering
date are affected mainly by the storage temperature rather than packaging materials.
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Fig. 1. Shape of the functional packaging films.
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Table 1. Estimating of senescence stage

Condition of each floret Value

Normal 1

Chlorosis of lip tip

Chlorosis of lip tip

2
Chlorosis of lip tip 3
4
5

Fully chlorosis
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Table 2. Effect on flowering date by packaging materials

5°C 25°C

Paper (day) 2.840.4 2.8£0.4
Perforated film (day) 3.2+0.4 2.840.4
Punched film (day) 3.440.5 2.4+0.5
Oriented nylon film (day) 3.2+0.4 2.840.4
OPP film (day) 3.2404 2.440.5

*Result were expressed as the average of quintuplicate sam-
ples with meantSD.
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Fig. 3. Effect of functional packaging films on water absorption
and fresh weight. Result (A) is during storage at 5°C. (B) is dur-
ing storage at 25°C.
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Fig. 4. Effect of functional packaging films on water absorption of lily under different storage temperatures. Result (A) is Newspaper.
(B) is perforated OPP film. (C) is punched OPP film. (D) is oriented nylon film. (E) is OPP film.
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Fig. 5. Effect of functional packaging films on water absorption and fresh weight. Result (A) is during storage at 5°C. (B) is during
storage at 25°C.
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Fig. 6. Effect of functional packaging films on fresh weight of lily under different Storage Temperatures. Result (A) is Newspaper. (B)
is perforated OPP film. (C) is punched OPP film. (D) is oriented nylon film. (E) is OPP film.
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