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Effect of controlled atmosphere on the quality of
tang-cu—gu-lao-rou in chilled storage
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Abstract:In order to keep sensory quality and increase storage period of tang —cu —gu —lao —rou in chilled
storage, the effect of controlled storage conditions on the preservation of tang-cu—-gu-lao-rou was studied.
The experiment was conducted at 0~4°C. Controlled atmosphere (CA) treatments group were set as A(50%
CO,+50% N,),B(70% CO,+30% N,) and C(90% CO,+10% N,),respectively,and group D(21% O,+1% CO,+
78% N,) was taken as CK when tang-cu—gu-lao-rou was stored. Results showed that the preservative effects
of group C were the best in different packaging methods. And storage period of tang—-cu—-gu-lao-rou was
extended to 30d and longer than others.
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Fig.1 Changes of pH in different groups during storage
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Fig.3 Changes of TBARS in different groups during storage
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Table 1 Effect of collagen peptides from A. davidianus skin on biochemical criterion value of alcohol-induced liver injury in mice
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Fig.4 Histopathological images of the mice liver (HE, 100x)
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