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Research on Modified Atmosphere Package of Fresh cut
Lotus Roots

LIANG Mao yus HAO Ya gin’, NAN Hai juan’s GAO Yuan jun’

(1.Luohe School of Food Industry, Luohe 462000, China; 2. Department of Food Science, Henan Institute of
Science and Technology, Xinxiang 453003 China; 3.School of Food and Biological
Engineering, Zhengzhou University of Light Industry, Zhengzhou 450002 China)

Abstract: The effects of M odified Atmosphere Package materials such as, low density polyethylene
(LDPE), high density polyethylene( HDPE)and polypropylene(PP)were studied for the storing
and keeping fresh of fresh cut lotus roots. The results showed that all the tested materials could
prevent fresh cut lotus roots from losing moisture and nutrition to some extent by inhibiting the
respiration, with the result of prolonging the shelf life. 0. 04mm LDPE was the most suitable
packaging material.

Key words: Fresh cut lotus root; Modified atmosphere package; Shelf life
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