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Preservation Tests for Sliced Breads, Packed in Plastic
Film Pouches

Etsuzo Matsui and Yoshihiro Shimizu

Sliced breads were packed in various kinds of plastic films (eg. PE, PP, PVC, Poly-
carbonate, polyamide) and preserved under the condition at 37°C, 50—60%RH.

The breads soon mildewed in PE and PP pouches ; while in polycarbonate and polyamide,
the breads lost their moisture quickly and did not mildew

When the packed breads were pretreated., (1) by heating with IR ray (Fig. 2—3), (2} by
heating at 80°C in an air oven (Fig. 4—5), (3) by illuminating with UV ray (Fig. 6), or {4)
irradiating with r-ray of *®Co, no mildew was detected in any film pouches.
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Table 1 Properties of packaging films

Kind of Films Thickness pueter Wibor | Gas Pemesbilities
g/m* /24hr cc/cme-sec-cm Hg
Polyethylene, low density |  0.098~0.105 7.3 2.7x10~"
Polyethylene, high density |  0.065~0.075 4.0 1.5 »
Polypropylene 0.030~0.033 10.0 1.03 ~
Polyvinyl chloride 0.032~0.032 29.0 0.025 »
Polycarbonate 0.059~0.064 81.0 0.9 ~
Poly amide 6 | 0.032~0.065 112.0 0.0 ~»
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Fig.1 Packed bread, without any treatment
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Fig.2 Packed bread, heated by IR-ray for Fig.3 Packed bread, heated by IR-ray for
1 min. 5 min.
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Fig.5 Packed bread, heated in ele, oven,
at 80° for 1 hr.

Fig.4 Packed bread, heated in ele. oven,
at 80° for 5 min.
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Fig.6 Packed bread, irradiated, with

UV-ray for 1 min.
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