A av 1Y 1 3 o
%6518\111&?!153‘82] Wﬂﬂlﬂ\‘lﬂ”ﬁﬂiiﬂlmUﬂﬂuﬂa\‘]ﬁﬂ1W‘Uii81ﬂ1ﬂﬁﬂﬂﬂ@ﬂ@1§ﬂ1ilﬂﬂiﬂy1

J A

e lvnuiusnagulssndewus Ina

q U U

Aialerny WIS Waan

o 4
HIIWITVY INFAUSWUTD

£

WIGIIGNT AV IA
%4 |l
UNAAED

9
aw @ 1 <
\ﬂujﬂﬂﬁVlﬁjﬁﬂ‘HWW'ﬁGU’EanTUﬁﬁﬂqllﬂﬂﬂﬂllﬂaﬂﬁﬂ'lW'Uiﬁ‘iﬂﬂ’lﬁﬂuﬂaﬁ@@’lﬁﬁnilﬂ’ﬂ

J J

o ] 9/ o 9 a S o ] 9/ @
iﬂ‘]sJTWL!’E]UlllTi"NuWHﬁﬁﬁ‘ﬂlﬂJﬁﬁJWi@NUﬁIﬂﬂ IﬂEllﬂ‘Uiﬂy1ﬁuﬂhlhﬁ’31uwuﬁﬁﬁmlﬂﬁi

Q U U Q U U

a S

w¥ouus Innlugerila PP, LDPE, PE-M, PE-H 1ag PE-VH Ngaivinil 4 osrusaiod 11nHa

U
k4 Y
Jd o

= J a d' 9 1 a = % A a = a
ﬂﬁﬁﬂHWW‘U’N‘BuWUfNQQ‘V]1%“Nﬁ@lﬂﬂiu1ﬂ!1ﬂi§lu "lslmu NN LYDIAUNTININUA SIEFVRLN

= 4 dy (24 a 4 J o a a g’
YAALASTT ANNUTU uﬂaaaﬂmﬁ]uuazmweu"lﬂeeﬂ"lcm @@Ii1ﬂ1iﬁ181% NIFNATUIN

'
d A 1T AW @

d' = 1 9 [ o an 1 = 1
uazﬂmﬂa&muﬂmmrawua"lummwuwmammuﬂmﬂﬂgmmﬂ@l (p=<0.05) LmhllliJWﬁﬁ’E]
Y

Y
YSuraud Imiiud esnsan anuulwile mygadeiiniinvesrte 3u (p>0.05)

Y 9

S o

1 1 9 d' a =\ d' =
uazw*uamua"lummwmﬁﬂﬂquu@ PP 491gMIsnUINEIUIUNG A (p=<0.05) Iﬂﬁlll’eﬂﬁqlﬂﬁ

S o Y
INUITNEIUIU 24 U

s A

dyw Y= 3w ] 9/ [ 9 a 1 Y
Lli’]ﬂil”IﬂLlEJ\‘]nl,ﬂﬂﬂrH”lﬂ1§Lﬂ‘]JiﬂB”IWHE’JIINW'J”IUWUTEW@%LUJigﬂ‘Wiﬂll‘]_IiTﬂﬂ JIUNY

Q U

Anmareurouazuasonulsjinienus Inalugewiia PP, LDPE, PE-M, PE-H 1az PE-VH

Y
QiR 4 BIFmITAITIE MNWAMIANBINUD FHiAvoInelinanemMsgaderimiin msina

=).

9
s A a

ihaavesnde ldunuiugnay uazmaiadsuyusnusesdavesdnmarouio Usuw
)

Q G

a 4 J 3w @ ] v o w
uﬂaaaﬂmﬂuuazmiuau'lﬂmﬂ'lcmmaiuqq Lla3’Eﬂfgﬂ”lilﬂ‘ﬂiﬂkl”IGIJ@QNﬂBEJN?JUEJﬁ1ﬂiUuTIN

v W

aa 3 o 1 v ] 3
08 (p<0.05) GL‘L!ﬂ15ﬁﬂB1@1EJT“ilﬂﬁJiﬂB1Wu@1ﬁW’JTuWH‘E‘W§@J§QNﬂUNﬂﬂTﬂW@NW@LLa%

@

' a 3w {
UATON WUEYHA PP 1Az LDPE Ho1gmanusnyuuiiga o 10 Ju



Title Effect of Equilibrium Modified Atmosphere Packaging on
Shelf Life of Minimally Processed Sweet Bamboo Shoot cv.
Bambusa oldhamii Munro

Author Mrs. Pichaya Poonlarp
Mr. Pornchai Rachtanapun
Mr. Y ongyut Chalermchat

Abstract

The research was aimed at studying the effect of equilibrium modified
atmosphere on storage life of minimally processed sweet bamboo shoot. Minimally
processed sweet bamboo shoot were packaged in different types of packaging films,
including PP, LDPE, PE-H and PE-VH, then stored at 4 °C. The results showed that
types of packaging film had significant effect on protein, fat, fiber contents, total plate
count, yeast, mold, moisture content, oxygen and carbon dioxide concentration in the
packaging bags, respiration rate, browning and color changes (p<0.05) but had no
effect on ash, vitamin C and oxalate content and firmness (p>0.05). Minimaly
processed sweet bamboo shoot packaged in PP bags had the longest storage life of 24

days.

Furthermore, packaging of minimally processed sweet bamboo shoot with
minimally processed lettuce and carrot in different types of packaging films, namely
PP, LDPE, PE-H and PE-VH and stored at 4 °C were also studied. The results from
the study revealed that types of packaging film had significant effect on weight loss,
browning of sweet bamboo shoot, pink cut of minimally processed lettuce, oxygen
and carbon dioxide concentration and storage life (p<0.05). Combination of
minimally processed sweet bamboo shoot, lettuce and carrot packaged in PP and
LDPE bags had the longest shelf life of 10 days.



