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Application of Biodegradable Plastic Packaging Film on

Preservation of Fresh-cut Vegetables
Hu Yunfeng Yang Qiuyue Song Huiying Guo Honglian

(College of Food Engineering and Biotechnology, Tianjin University of Science and Technology, Tianjin,
300457, China)

Abstract The degradation of cellulose membrane, and the application of cellulose membrane in fresh vegetables are mainly
investigated through studying its permeability, moisture permeability, and preservation. The results show that: 1 ) Different microbial
has different degradation rate to cellulose membranes; 2 ) Cellulose packaging film’s degradation performance is the best that it
can be depredated fully after three days by inoculating Penicillium; 3 ) Cellulose packaging film’s permeability is better than plastic
film, resulting in the poor effects of green color and anti- browning when preserving fresh vegetables; 4 ) Cellulose membrane has so

strong water vapor permeability that it’s water retention is worse than the plastic packaging film.
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Tab.1 Degradation of penicillium on cellulose membrane
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Tab.2 Degradation of grey mould on cellulose membrane
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Tab.3 Degradation of microzyme on cellulose membrane
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Fig.1 Changes of CO, in packaging during mushrooms’
preservation
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Fig.2 The impact of mushrooms’ weight between different

wrap during storage
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Fig.3 The impact of cucumbers’ weight between different
wrap during storage
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Fig.5 The impact of cucumbers’ Ve between different wrap
during storage
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Fig.6 The impact of green peppers’ Vc between different

wrap during storage
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Fig.7 The impact of cap funguses’ browning between
different wrap during storage
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Fig.8 The impact of green peppers’ chlorophyll between
different wrap during storage
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