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Effect of different controlled atmosphere to
pork’ s shelf life preserved in ice—temperature
FAN Guo-hua,TAO Le-ren,ZHANG Qing-gang, TAN Wan-li

(Food Science Department, University of Shanghai for Science and Technology , Shanghai 200093 , China)

Abstract; In order to ascertain the rewarding air ration to prolong the shelf life of pork preserved in ice-temperature.
This article packaged them into six groups (low oxygen group (100% N, ) , control group (80% N,,20% O, ) , high
oxygen [ (60% N,,40% O, ), high oxygen II (50% N,,50% O, ), high oxygen I (40% N,,60% O, ), and high
oxygen IV (20%N,,80% O, ).By the study of sensory evaluation, pH value, bacterial count, wastage rate of juice,
and TVBN, the result showed that fresh pork of control group and pork preserved in high oxygen 1 lost their
practical value after 8d.The low oxygen group and the high oxygen IV were twofold of control group.High oxygen
I and high oxygen Il appeared the longest shelf life,the pork still had eating value at the 20d.High oxygen [ and
high oxygen IlI could prolong the shelf life of pork preserved in ice-temperature.
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Table 1  Color and flavor rating criteria table
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Table 2 Loss of fluids rating criteria
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Fig.1 Bacterial count in different air ration
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Fig2 pH in different air ration
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Fig.3  Colour in different air ration
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Table 3 L of pork in different air ration
T ] (d) A X B2 e T e e A4 e IV
0 54.45 +0.34 54.45 +0.34 54.45 +0.34 54.45 +£0.34 54.45 +0.34 54.45 +0.34
4 67.01 £0.78 39.17 £0.23 68.78 +0.78 38.12 £0.53 58.76 +0.34 57.13 £0.56
8 44.07 £0.56 20.70 +0.49 37.18 £0.32 29.07 +0.89 49.90 £0.28 46.56 £0.89
12 30.16 +0.42 33.73 +0.57 37.97 +0.45 44.18 £0.17
16 28.12 +0.18 27.15 +0.66 30.23 +0.66 29.23 +0.33
20 33.07 +0.03" 24.01 +0.60" 28.01 +0.39° 28.78 +0.15"
TE B FRIE RN P IME = brie 2 AT EARARRI R 225 .3 (p <0.05) , £ 4~ 6 7],
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Table 4 a” of pork in different air ration
I3 1] () i) X B2 e T e U T [oE &R e IV
0 9.96 +£0.46 9.96 +0.46 9.96 +0.46 9.96 +£0.46 9.96 +0.46 9.96 +0.46
4 13.3 +0.89 19.3 +0.78 12.3 £0.12 14.5 +0.26 12.07 £0.21 14.18 £0.33
8 12.4 +0.23 30.5 £0.31 16.4 +0.34 24.9 +0.81 15.67 £0.93 13.53 +0.67
12 20.1 £0.44 18.6 £0.54 13.33 +0.77 17.46 +0.87
16 273 £0.47 194 £0.32 18.16 +£0.45 17.88 £0.30
20 23.47 +0.19° 24.78 +0.69° 20.58 +0.49°
£S5 ORFESRLLHE] T GRS b E 224
Table 5 b™ of pork in different airration
I 18] (d) R4 A X HRZ (SRR [EEzRR e AL T ALV
0 9.38 +0.12 9.38 +0.12 9.38 +0.12 9.38 £0.12 9.38 +0.12 9.38 +0.12
4 10.23 +0.87 11.45 +0.88 943 +0.12 12.87 +0.66 10.05 £0.85 10.44 £0.15
8 10.25 £0.15 16.67 +0.40 11.87 +0.32 17.15 +£0.87 10.68 +0.83 10.78 +0.98
12 14.46 +0.67 10.89 +0.68 12.86 +0.94 13.65 +0.68
16 15.35 +0.83 13.47 £0.93 14.66 +0.89 14.67 +0.30
20 16.88 +0.91" 15.38 £0.23" 16.78 +0.78*
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Fig4 Flavour in different air ration
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Fig.5 Wastage rate of juice in different air ration
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Table 6 TVBN in different air ration
RN TVBN
IERER(d) it X IRAL L LI i L 11 T AALIV
0 7.05 +£0.13 7.05 +0.13 7.05 £0.13 7.05 £0.13 7.05 +0.13 7.05 £0.13
4 8.12 £0.08 9.17 £0.34 7.99 £0.56 8.87 £0.23 8.01 £0.12 8.56 +0.25
8 10.16 £0.43 14.90 £0.59 9.23 £0.06 14.65 £0.39 9.03 +£0.67 9.78 £0.45
12 14.07 £0.36 12.17 £0.28 11.95 £0.52 14.67 £0.26
16 17.01 £0.58 14.35 £0.67 1491 +£0.14 16.06 +0.23
20 17.78 +0.46" 18.05 +0.16" 25.30 +0.16"
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