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Tablel Project of three package methods by fresh-keeping effect

experiments
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Table2 Project of modified atmosphere packaging (MAP)
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Fig.1 Effectsof MAP groups with different air components and ratios on fresh-keeping effects of Portunus trituberculatus
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Fig.2 Changetrend of sensory quality of Portunus trituberculatus
during storage at 0-4°C by three package methods
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Fig.3 Changetrend of total amount of bacteria of Portunus
trituberculatus during storage at 0-4°C by three package methods
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Fig.4 Changetrend of TVB-N of Portunustrituberculatus
during storage at 0-4°C by three package methods
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Comparison of fresh-keeping effects of Portunustrituberculatus
by different package methods

Zheng Dan', Duan Qingyuan®*, Zhu Lihua®, Zhong Huiying®, Yang Jiafeng®, Wang Jie
(2. Ningbo Inspection and Monitor Centre for Fishery Environment and Product Quality, Ningbo 315012, China;
2. Ningbo Academy of Ocean and Fishery, Ningbo 315012, China)

Abstract: Portunus trituberculatus is a famous aquatic variety in Ningbo city and melanin is often found in storage
period. It is a big problem to prohibit melanin phenomenon and prolong storage period of Portunus trituberculatus. The
study was made by three package methods. vacuum package, coating package and modified atmosphere
package(MAP) .The fresh-keeping effects of Portunus Trituberculatus were investigated. The results showed the efects
were better when air components and ratios of MAP were CO, 50% N, 50%. Compared with coating package and MAP,
vacuum packing could inhibit the production of melanin in Portunus Trituberculatus gills and legs and prolong storage
period effectively at 0-4°C.
Key words. packaging, storage, experiments, fresh-keeping effect, Portunus trituberculatus



