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SPECIFIC LEARNING OBJECTIVE

After learning, the parficipants are able to
understand:

(1). The meaning of packaging .

(2). The packaging function

(3). The classificasion of packaging.

(4). The packaging for fruit and vegetable.
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Food Packaging




Food Packaging - Definition

» Food packaging

“Is the science, art, and technology of
enclosing or protecting food products for
distribution, storage, sale, and use” (Soroka,
2002)




» Physical protection

» Barrier protection

» Protect nutritional and sensory characteristics

» Containment or agglomeration




- Information fransmission

- Marketing

- Security

- Convenience

- Portion control

- Contain the product and keep it intact




Packaging can be classified based on several
ways, namely:

1.Classification of packaging based
on frequency of use:

Contoh Kemasan Gelas



PACKAGING CLASSIFICATION Conti........
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2. Classification of packaging based on
the structure of the packaging system 1
(product contact with packaging):
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3.Classification of packaging based on the
rigidity of packaging materials: 14




3.Classification of packaging based on
the rigidity of packaging materials: 15




Product Packaging

. 16
Requirements




Nervous @gut mystgriousl
tood additives? Dont be.

Ingredients that
you don’t
recognize on food
labels are likely
preservatives,
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FRUIT AND VEGETABLE
PACKAGING
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»WHY IS THE FRUIT MUST
BE PACKED ?
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Fruits and vegetables
should be packed
because :
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INTRODUCTION (1)



1 Simple fruit cucumber, melon, banana, eggplant,

pumpkin, avocado, guava

2 Aggregate fruit grape, rambutan, duku, menteng, salak
....etc

3 Multiple fruit Pineapple, breadfruit, jackfruit, soursop




INTRODUCTION (3)

1 Climacteric fruit Mango, papaya, sapodilla, durian,
banana bread fruit etc

2 Non climacteric fruit grapes, star fruit, orange, rose apple,
water melon, snake fruit




POSTHARVEST HANDLING
IN PACKING-HOUSE (1)

| HARVESTING |

<

| CLEANING & PRECOOLING |

<

[ SORTING & GRADING |:> PACKAGING

< <

| OTHER TREATMENT | | RIPENING |

<> <

|  PACKAGING |

<




PACKAGING (1)

* Rl Law No. 7, 1996 : Foods

% Gov. Reg. No. 28, 2004 : Safety, Quality and Food
Nutrition - Part V, Section 16-20

+ Regulation of Head of National Agency of Drug
And Food Control (BPOM-RI) NO. : HK
00.05.55.6497, 2007 about Material of Food
Packaging



ing

v The success of the packaging

v Purpose of the packag




PACKAGING (3)

Types of packaging can be categorized based on
< market destination (domestic or export),

» frequency of use (disposable, semi-disposable,
multi trip)

% Kkind of product (pharmaceutical, chemical,
food, etc),

» function (primary, secondary, tertiary,...... etc),

< material of packaging = properties of material
stiffness

% treatment (MAP, VP)
* etc



PACKAGING (4)

Types of packaging based on material of packaging
for fruit :

> Bamboo Basket
> Wooden crate or box

» Carton boxes or corrugated cardboard
> Plastic basket




PACKAGING (5)

MANGO :

“ Export to Hongkong
< Cultivar Gedong, DR = 85%

< Corrugated Carton Boxes = 4 kg

“+ Waxing (6%) + 500 ppm benomyl

+ Temperature adaptation (15°C, 24 h)
< Storage at 8°C, RH = 70 - 80%

< Self life 4 weeks




PACKAGING (6)
MANGOSTEEN

Export (static)

*Degree of maturity : 110 days after blooming

*Plastic Boxes = 9 - 11 kg (net-foam + non net-
1 E114))

*Waxing (6%) + 500 ppm pesticide + 100 ppm
“hormon”

*Temperature adaptation (15°C, 24 h)

+»Storage at 9°C, RH = 70 - 80%

»Self life 3 -4 weeks




PACKAGING (7)

SALAK (SNAKE FRUIT) :

+Export to Malaysia

“Degree of ripening (70 - 80%)

< Immersing in natural
pesticide

“Plastic Bags (LDPE) = 1 kg
(MAP)

< Corrugated carton boxes =
10 kg

~Storage at 15°C, RH = 70 -
80%

+Self life 3 weeks




PACKAGING (8)

RAMBUTAN:

*Export to Netheriland

< Cultivar Binjai, Rapiah, Lebak
Bulus

“*Degree of ripening (70 - 80%)

“+*Anti Fog

“Plastic Bags (LDPE) = 1 kg (MAP) |y

«Corrugated cartonboxes=10kg . __ - "~ -

< Temperature adaptation (15°C, 24 &7l
h) R

+Storage at 10°C, RH =70 - 80%

+Self life 3 weeks




PACKAGING (9)
BANANA

+Export

s+ Cultivar Mas Kirana

*Degree of maturity = 80 - 90 days
50 uL LCP (3 : 1)

*Plastic Bags (LDPE) = 1 kg
*Corrugated carton boxes = t 5 kg
“*Storage at £ 18°C, RH =70 - 80%
+»Self life 7 weeks




Fruit/vegetables/food
process packaging is
an activity related to
the distribution of
fruits to the consumer
with quality and safety
are maintained.



Thank You



