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Effects of Active Packaging on Quality of Ready to Cook Broccoli
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Abstract

The 200, 400 and 600 g of ready to cook broccoli were packed in perforated polyethylene and active
packaging prior storage at 4°C were studied. The results showed that after 4 days of storage, ready to cook
broccoli packed in active packaging had lower weight loss, total soluble phenolics, O, concentration and total
soluble solids but higher in CO, concentration and total microbial count than that of broccoli packed in
perforated polyethylene bag. Moreover, ready to cook broccoli with active packaging and perforated
polyethylene packaging had no significantly difference in antioxidant activity, vitamin C content, chlorophyll
content, carotenoid content and floret appearance. Two hundred grams of ready to cook broccoli packaging
had higher weight loss and O, concentration while lower CO, concentration than ones packed with 400 and
600 g. In addition, there was no significant different in total soluble solids, vitamin C content, chlorophyll
content, carotenoid content and floret appearance between ready to cook broccoli from different amounts of
packaging. Ready to cook broccoli packed in active packaging had longer storage life than the one packed in

perforated polyethylene.
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