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Abstract: The effect of packaging on the buffering ami melon during dropping process was evaluated. The hami melon was

packaged by the 3, 5, and 7-layer corrugated carton, or filled by 5 different fillers. And the gravity acceleration of the packaged melon was
measured during the dropping process. The/7-layer corrugated carton presented the lowest acceleration, 3.6% and 2.1% lower than the 3-layer
and 5-layer corrugated carton, respectively. The acceleration presented the negative correlation with its thickness and edgewise compressive
strength with the correlation of -
11.5% and 3.9% lower than t
capacity of the bulk EPE pearl
en‘the bulk EPE pearl cotton is a potential package for the Hami melon.

987 and -0.994; respectively. The bulk pearl cotton presented the lowest acceleration, being of 27.1%, 23.2%,

pearl cotton, bubble column, corrugated paper and bubble film, respectively. The strongest buffering
caused by the porous structure. Moreover, the porous structure facilitated the air circulation of the
Hami melol

%NOI’ Hami melon; corrugated carton; packaging; filler; layer; acceleration
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Fig.1 Sketch maps of hami melon packaged by the 3, 5, and
7-layer corrugated cartoon (a) and different fillers (b)

A8t FH PR I LA A S e TR A — k2,
RIGFHE BB IR 3 2. b 2 7 JZ 44+

(B 12), s, R LA ARAE AN 1 m s FEAL KT
15 K, IHEEEEIEFAACREESR 50 ms/ik, okt
PRI AR I ARSI 6 M ok
BT 3 EIASAGET, RiEr I Jcik A h#gsh (
1b), [A]_ B S EAT Bk .

I B A e PR s INTE LT MU T k& 7 1),
LRSIk dE, Ty, SflinE i 55
B, R AIT A, FEIEES
A2k, JEat—2 Al F GaussAmp BTG

L7 ARSI

PRVERIGES 9 I, SIS R L 9 RISt
GERFOR, REMS NI Duncan Hr ik Z=1k3Rk 1S
K4 22>k A Origin 8.0 #fF (3£[E Origin Lab
Corporation A #]) 2.

2 BRI


http://baike.baidu.com/item/%E5%93%88%E5%AF%86%E7%93%9C/431545
http://baike.baidu.com/item/%E5%93%88%E5%AF%86%E7%93%9C/431545
http://baike.baidu.com/item/%E7%94%9C%E7%93%9C
http://baike.baidu.com/item/%E7%94%9C%E7%93%9C
http://baike.baidu.com/item/%E7%94%9C%E7%93%9C
http://baike.baidu.com/item/%E7%94%9C%E7%93%9C
http://baike.baidu.com/item/%E7%94%9C%E7%93%9C
http://baike.baidu.com/item/%E7%94%9C%E7%93%9C
http://baike.baidu.com/item/%E7%94%9C%E7%93%9C
http://baike.baidu.com/item/%E7%94%9C%E7%93%9C
http://baike.baidu.com/item/%E7%94%9C%E7%93%9C
http://baike.baidu.com/item/%E7%94%9C%E7%93%9C
http://baike.baidu.com/item/%E7%94%9C%E7%93%9C

MK EmBHL

Modern Food Science and Technology

2017, Vol.33, No.11

21 RAFLKA EH T H EEE e E

H % v

1 3. 5817 BEABAFEAVRERE
Table 1 Properties of the 3, 5, and 7-layer corrugated carton
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Fig.2 Acceleration of the 3, 5, and 7-layer corrugated carton

during the droppin
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Fig.3 Comparison of anti-compression capacity of the different

fillers
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Fig.4 Effects of the 5 fillers on the acceleration during the
dropping
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Table 2 Correlation analysis of the acceleration and properties
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Table 3 Analysis of the cost and weight of the 5 fillers
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