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Research Background

Price Look-Up Stickers CO2 laser-engraved QR code
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Research Objective

To evaluate the effect of laser labeling technology on the postharvest quality,
microbial safety, and consumer analysis of three horticultural produce:

Apple Cucumber Green bell pepper
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Materials & Methods
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Results — Postharvest Quality
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Treatment

Error bars represent the standard error of the mean. Different
letters on bars indicate statistical significance according to the

Tukey test at P < 0.05
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Results - Microbial Safety and Consumer Analysis
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Conclusions

 Laser labeling technology minimally reduced the postharvest quality compared to the
nontreated control in three studied produce.

 The wax application did not change the susceptibility of microbial attachment in all
three studied produce.

* QR-code readability was the greatest in apples and the least in green bell pepper.
Future research is needed to improve the QR-code readability.

* Future research on the effect of wax coating on code readability is needed.

e Although consumers liked the concept of laser labeling, people were less likely to
recommend or purchase laser-labeled produce. Information on innovative laser labeling
technology improved the consumers’ perception and overall liking and thus warrants
education and outreach programs.

 Laser labeling technology could potentially be used in a commercial application to
improve food traceability among several fresh produce commodities.
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