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STORAGE STABILITY OF FILM PACKAGED FOODS

EFFECT OF GAS PERMEABILITY OF PLASTIC FILM ON QUALITY OF
TOMATO KETCHUP IN PLASTIC FILM POUCHES

Yasuzi Suzuki, Kimike Misima and Hideaki Saigo

Summary

Study was made to find out the influence of gas permeability of film upon the quality of
food pouched in the film.

Color of tomato ketchup packed in plastic film pouch darkened rapidly when stored at
35°C in the dark, and it was found that the higher is the permeability of the film, the
more rapid darkening of the color was caused. Whereas, the color of ketchup in the
aluminumfoil laminated pouch hardly darkened, and was similar to that bottled in glass jar.

When air surrounding the plastic film pouch was shut off, the rate of darkening retarded

to the extent of that of the ketchup in glass jar.
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Table . Gas permeability of flexible packages (Toyo Seikan Co., Research Center)

Gas Permeability
Type Film Thickness Water Vapor Oxygen
! # g/m?, day, 40°C 90% RH cc/ms, day,-atm, 25°C, dry

F O P 60 r 4~ 7 ! 5~ 10
c 1 P 60 ! 5~ 8 118~120
R P 60 \ 5~ 8 118~120
Cello--Poly 50 15~40 10~100
Polyethylene ‘ 50 r 8~20 103~10¢4

FOP (Flavour—off pouch) : Vinyliden Chloride coated Cellophane/Polyethylene
C 1 P (Cook-in pouch) : Polyester Polyethylenc

R P (Retortable pouch) Polyester/Polyethylenc

Cello—Poly: Cellophane/Polyethylene
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Table [[. Color of tomato ketchup packed in film pouch and glass jar after storage 1~3 month

at 35°C
- Reflectance D. W. L Purit Bright
Packages Storage period % 1 < urity rightness
~(day) | (eaame) | 2d Pe Y
0 | 9.0 616 51 2.95
c 1 P | 30 ! 3.7 607.5 41 1.22
[ 60 2.5 607 33 1.2
' 30 8.3 ‘ 10.5 )
Glass jar ‘ 610 %8.5 2.1
‘ 60 ‘ 7.5 612.8 65 18
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Fig. 2. Transmittance of serum from tomato Fig: 3. Total acidity of tomatoketchup
ketchup packed in {ilm pouch after packed in film pouch and glass
storage at 35°C jar after storage at 35°C
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