
Contents
007. Blackwell's
 
.cal and Medical
 

98SQ, UK 

ation about how 
e our website at 

r personal use of 
is paid directly 

. For those orga
tern of payments 
ice areISBN-13: 

d as trademarks. 
arks, trademarks 

ociated with any 
vide accurate and 

e understanding 
ssional advice or 
ould be sought. 

Brody, Aaron L. 

2010041008 

6; Wiley Online 

Contributors vii 

Preface ix 

Chapter 1. Introduction 
Hong Zhuang 

3 

Part I Modified Atmosphere Packaging 

Chapter 2. Mathematical Modeling of Modified Atmosphere Packaging 
Yachuan Zhang, Qiang Liu, and Curtis Rempel 

11 

Chapter 3. Respirations and Browning Discoloration of Fresh-Cut Produce 
in Modified Atmosphere Packaging 
Hong Zhuang, M. Margaret Barth, and Xuetong Fan 

31 

Chapter 4. Fresh-Cut Produce Microbiology of Modified Atmosphere 
Packaging 
Kenny Chuang 

57 

Chapter 5. Sensory and Sensory-Related Quality of Fresh-Cut Produce 
Under Modified Atmosphere Packaging 
Hong Zhuang, Xuetong Fan, and M. Margaret Barth 

71 

Chapter 6. Phytochemical Changes of Fresh-Cut Fruits and Vegetables in 
Controlled and Modified Atmosphere Packaging 
fun Yang 

101 

Chapter 7. Active Modification of Atmosphere in Packages 
Alan Campbell and Lynneric Potter 

141 

Part II Modified Atmosphere Packaging Materials and Machinery 

Chapter 8. Polymeric Films Used for Modified Atmosphere Packaging of 
Fresh-Cut Produce 
Hong Zhuang 

149 

v 

si5-20
Stamp

bsti
Typewritten Text
6888.8 MOD



vi Contents 

Chapter 9. Breatheway® Membrane Technology and Modified 
Atmosphere Packaging 
Raymond Clarke 

185 
(on1 

Chapter 10. Microperforated Films for Fresh Produce Packaging 
Roger Gates 

209 

Chapter 11. Modified Atmosphere Packaging Machinery Selection and 
Specification 
Chris van Wandelen 

219 

Chapter 12. Hygienic Design of Machinery 
Chris van Wandelen 

Part III Novel Packaging Technologies 

229 

M. Margaret I 
Responsible S 
Lake Forest, I 

Chapter 13. 

Chapter 14. 

Chapter 15. 

Nanostructure Packaging Technologies 
Loong-Tak Lim 

Active Packaging for Fresh-Cut Fruits and Vegetables 
G. F. Mehyar and J. H. Han 

Packaging Sustainability for Modified Atmosphere Packaging 
of Fruits and Vegetables 
Claire Koelsch Sand 

241 

267 

285 

Aaron L. Bmc 
PackaginglBr< 
Duluth, Geoq 
and 
Department 0 

Technolog] 
University of 
Athens, Geor: 

Index 293 
Alan Campbf 
Packaging & 
Department ( 

Technolog: 
CampdenBR 
Chipping Cm 

U.K. 

Kenny Chulll 
Mead JohnsG 
Glenview, III 

RaymondCl 
Apio Inc. 
Guadalupe, ( 

Xuetong Fan 
Eastern Regi 

USDA 
Wyndmoor,. 




