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Tablel Composition of different modified atmosphere
packagingM A P) used in the experiment
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Fig 1 Changesof the TVB-N value of different
M A P chilled pork stored at (4+ 1)
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Fig 3 Changesof the drip lossesof different
M A P chilled pork stored at (4+ 1)
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Physicochem ical and sensory changes of chilled pork packaged
in different modif ied atm ospher e packagingM AP)

MaLizhen"? NanQ ingxianz, Dai Ruitong2

(1 Food College, Shanxi A gricultural U niversity, Taigu 030801, China;

2 Food College, ChinaA gricultural U niversity, B eijing 100094, China)
Abstract: Chilled pork loin packaged in a controlled atmogherew ith CO+ CO2+ N2(CO-MA P), high oxygen lev-
el O2+ CO2+ N2, (high O=MAP), low oxygen level Oz2+ COz2+ N2 (low O2MA P) and vacuum-packaging (V P)
were stored at (4t 1) to study the effect of atmogphere composition on its physicochem ical properties and sen-
sory characteristicsover a period of threeweeks The results show that: (1) CO-MA P w as the best method to
extend the shelf life of chilled pork Themetmyoglobin and fat oxidation w ere delayed and the meat color was
bright red; (2) V acuum packaged (V P) chilled pork had low TVB-N and TBA values, how ever, itwasdark pink
in color and had more pork extract loss (3) Chilled pork packaged in O2M A P had high TVB-N and TBA values
over 21 daysof storage Themeat color turned to brow nish after onew eek of storage Off-flavor was observed
after wwoweeks Thismethod may beonly suitable for short-tem (onew eek or less) storage
Key words chilled pork; vacuum packaging; COMAP; OMAP
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