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Application Progress of Active Packaging and Intelligent Packaging in the Storage and Preservation of
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Abstract: Packaging constitutes a significant component in the food supply chain. The packaging not only low-
ers the loss of fruits and vegetables during storage , transportation, and marketing, but also evaluates the qual-
ity on a real-time basis. Packaging can be used as a delivery and indication carrier for active substances, and
various functional packaging has been developed for storage. These packaging types are of great importance in
improving the storage environment and monitoring the quality of fruits and vegetables. This paper summarized
the current research status of two types of functional packaging (including active packaging and intelligent
packaging) in the storage and preservation of fruits and vegetables, and carried a comparative analysis of the
application performance of functional packaging. Finally, this paper anticipated the future development and
implementation of functional packaging for fruits and vegetables. By providing insights and recommendations,

this paper can provide ideas for developing novel packaging solutions.
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Fig.1 Application of active packaging in the storage and

preservation of fruits and vegetables
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Table 1 Application of gas scavenger packaging in the storage and preservation of fruits and vegetables
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% LUK PLA 16.8% Fl 5%
Amosorb DFC 4020E® B ISR IR —Re - 22 TR 4 TR 7 o, B AL D T [12]
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PPK60
Oxygen Absorber Help i3 5 3 4.4 (low density polyeth- 478k WZZ T A7 BkIE 707 P A o 43 % B0 A8 AR [13]
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AR GRS K % 30 d
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K& 30d. N TR TR, Wang S50 T3 E
REET HMAE G SR AR ER A H RN TE R CO,
TR B3R 28 17— T 2 s Y ) e AR 2 R T
BB N CO, MR EHE TIAE 3%~4% , A% T B 4 I3 5%
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ARG R A SRS e, I BHLLE T W 5 1) S R
TR, a2V 12% NaCl B ADEHE 2 0 W K fE 4
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BB 2 B B YR S A2 A R AR A A
. 2 ST SR G R R (SN o G =S| 4
H I EL 23 (1 2000 A B A AR AR 3 e T 22 11 i)
I, JCE AR o R, R AR SR B R e v el 42
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Table 2 Application of intelligent packaging in the storage and preservation of fruits and vegetables
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3 3R P REL IR 2R L AR A, 170 S SR 1 )2 [46]
PLA/AAALT 4 R 15 Al AT FI L pH E AL P, H5 715 T Al ) i 1 [47]
A/ IR N5 AR S E L WAL pH (HAE 1L, 157 Bl i ff 1 [48]
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TENRE s f AR B A b, SR 2 IR P A
A B A B 21 250 15 (7] I Py R BB Rk

W (CO, PR 4 K MEER T AN 1S 5 ) th & A4
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SISO 5 H S 22 T IO T 2 30 A /P RS T v, T
KT At gk A R W 1) ke VB, i 4 T I
B[R] (R 4 JHEFEE %) 200 €0 P ) AR S (L 728 S IR S 6, e
JEAR R e, SR, AL I e S e ke R
V7K 1A B B P 0T BE 2 X1 2 3 (E R A Al
Joipisel, PRIk, 6 T % 8 7 B ik 118 6 2 Y S v S T
[HINEF PN/
2.2 BUEAEE WA A

S W e e — PR AL B R B R
TERARZE A AR A5 HOR T Bk Wl SR gk i) B BE 17
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