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Shelf Stability of Orange Jelly Packed in
Various Containers
(Shelf Life of Food Packed in Lamicon Cup-VIi)

Hideaki Saigo, Yoshihiro Hisanobu and Ryoko Matsuda

The influence of various containers on stability of orange jelly during storage was
examined.

Orange jelly was hot filled into the different containers. such as Lamicon cups, hiRETO-
FLEX and metal can, sealed and heat processed at 85C then cooled in a water flow.

The orange jelly products were stored at a room temperature and at 30°C, RH 80% during
12 months, and examind at a regular interval for changes of ascorbic acid, carotinoid
pigment, color, hardness and sensory change.

The stability of orange jelly in iIRETOFLEX was the same as that in metal can at room
temperature.

On the other hand, the shelf life of orange jelly in two high-barrier type Lamicon cups (Lid
material: aluminum foil-laminated film) was estimated as maximum 6 months at room
temperature.

In the case that a transparent lid material was used for Lamicon cups, a shorter shelf life
was estimated due to its oxygen permeability.

Key words: container, package, orange jelly, shelf stability.

HE, FHLOBEERSGOMEfERILLTETE )., 77— FRICOWTLEEESIIEK
DERBERHFAVAD LT FRAF 9 7BH~NLEHELLTET WS,

TIPRFy 7 ERIIFFZCBERTEUHEICIEENTW ), KEARLEBE V) YY—tELvw) &
TIIERE, TO2RAVAIZEEZNHNRETH). T77RF v IDHFERDBEERE~NFHIZF
NoDOFHEHE, Tbb 734 72MBILH—D0DMLEL L >T B,
Z2THE, ANEER) 7oLy THRIRP R F—LBEMO A 97 ({7097
Z) , TA=-NBIUBEE=) FUoBBOERTIRF 9 IDA T (F3a2h9T7) &4
BEIZT LX) %D, FNFNORBHNRGFENICBEIT2HBLWEL, RAEERNE
{fZiT-72DTHRET 3,

VS iarhy THEERDRFEE-VI



100

I-
1)

2)

KERMH B LU

% #

E g

TV U —IHEIBMN R (4EBE) 12.5%. 7 2 80.11%, 77 =2 —¥9520.0
%. 72X 8EF ) TL0.3%. FALEN.3%, ALy R0.3%, BEIK65.5%
DHATES - W& (pH 3.9, 25Brix) LEBRICfEL 7,

B
FEBRTHERALAUEES +#Table 1IZR LA, T4hbEANARGEY) 7oL DBEB
ZRAF—ABEHCIAL LV P70 7 X, FHRICEZ AN B L UHELE =) 7 2K
BLIZ:a Ay 7LeRiETHERHLL EMCR3EHT7SRF v 7 74ANLLETLIE
HETAN LD 2HEHVCTEMIC L 25REEREDOLBR L T 72,

Table 1. Containers used in this experiment.

Abbreviation Thickness Filling volume

. N WRE
Container i text I.id material (ram) (m?)
+ . IAT®
Polypropylene/EVAL/ Lamicon cup {S) PET/PVDC/PA/PP  0.44 85
polypropylene
Polypropylene/EVAL/ . . PET/PVDC/PA/PP
polypropylene Lamicon cup (H) PET/PA/Al/PP 0.44 85
Polypropylene/polyvinylidene ) PET/PVDC/PA/PP
i — . 5
chloride/polypropylene Lamicon cup—S PET/PA/AL/PP 0.44 8
Polypropylene/steel foil/ | .ppropLEX  PET/PA/AI/PP 84
polypropylene
PCS 22 can Metal can Aluminum T4

* EVAL : ethvlene-vinyl acetate copolymer (highly saponificated), PP : polypropylene,
PET : polvester, PVDC : polyvinylidene chloride, PA : nylon, Al : aluminum foil.
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Fig.1. Oxygen permeability of Lamicon cups during storage
(Treated at 90°C for 30 minutes).

O Lamicon cup (S), @ Lamicon cup (H), © Lamicon cup-S.

Lid material: --- PET/PVDC/PA/PP, — PET/PA/AI/PP.
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Fig.?. Change of ascorbic acid content in orange jelly in
various containers during storage.
O Lamicon cup (S), @ Lamicon cup (H), € Lamicon cup-S,

A WRETOFLEX, [ Metal can. .
Lid material : --- PET/PVDC/PA/PP, — PET/PA/A1/PP.
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Fig.3. Change of carotinoid pigment in orange jelly in various

containers during storage.

O Lamicon cup (S), @ Lamicon cup {(H), © Lamicon cup-S,

A hRETOFLEX, [J Metal can.
Lid material : - PET/PVDC/PA/PP, — PET/PA/Al/PP.
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Fig.4. Color change of orange jelly in various containers

during storage at room temperature in the dark.
O Lamicon cup (S), @ Lamicon cup (H). € Lamicon cup-S,
A hWRETOFLEX, [ Metal ean.
Lid material : --- PET/PVDC/PA/PP, — PET/PA/A)/PP.
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Fig.h. Color change of orange jelly in various containers
during storage at room temperature in the light.
O Lamicon cup (S), @ Lamicon cup (H), € Lamicon cup-8S,

A hiRETOFREX, [0 Metal can.
Lid material : --- PET/PVDC/PA/PP, — PET/PA/AlI/PP.
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Fig.6. Color change of orange jelly in various containers
during storage at 30°C, RH 80% .in the dark.

O Lamicon cup (S), @ lLamicon cup (H), € Lamicon cup-S,

A hiRETOFLEX, [ Metal can,

Lid material : --- PET/PVDC/PA/PP, — PET/PA/Al/PP.
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Fig.1. Change of hardness of orange jelly in various containers
during storage.
O Lamicon cup (S), @ Lamicon cup (H), € Lamicon cup-S,
A hiRETOFLEX, [ Metal can.
Lid material : --- PET/PVDC/PA/PP, - PET/PA/AI/PP,
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Fig.8. Change of sensory score of orange jelly in various
containers during storage,
O Lamicon cup (S), @ Lamicon cup (H), €Lamicon cup-S,

A hiRETOFLEX, [J Metal can. ‘
Lid material: --- PET/PVDC/PA/PP, — PET/PA/Al/PP.
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