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Application of functional paper materials in fruit fresh-keeping

SHA Li-zheng®, XIAO Gong-nian®, ZHAO Hui-fang®
(a. School of Light Industry; b. School of Biological and Chemical Engineering,
Zhejiang University of Science and Technology, Hangzhou 310023, China)

Abstract: Fresh-keeping technology is usually used to prolong fruit storage life. And novel
fresh-keeping agents, fresh-keeping materials and fresh-keeping methods are the research
hotspot in the fruit fresh-keeping area. We introduce the application situation and problems
existed in physical and chemical fruit fresh-keeping technologies, and analyze the application of
paper materials in the fruit fresh-keeping area as well as research progress of new fresh-keeping
cardboard and carton. The study focuses on fresh-keeping mechanism, function features and
application prospects of fresh-keeping cardboard and carton which is mainly made from waste
paper and produced by the surface coating technology and used to fresh-keeping packaging and
shipping package.
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