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Fig 1. Changes in pH value of Hanwoo supraspinatus m. with different packaging method

during cold storage.
C:control, V:vacuum packaging, MA:modified atmosphere packaging.
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Fig. 2. Changes in TBA value of Hanwoo supraspinatus m. with different packaging

method during cold storage
C:contro,] Vivacuum packaging, MA:modified atmosphere packaging.
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Fig. 3. Changes in purge loss value of Hanwoo supraspinatus m. with different packa—
ging method during cold storage.

C:control, V:vacuum packaging, MA:modified atmosphere packaging.
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Table 1. Changes in hardness value of Hanwoo supraspinatus m. with different packaging
method during cold storage

Packaging Storage (days)
method 15 20 25
C 2.57+0.01° 2.04+0.01° 1.9940.01°
v 1.92+0.01" 1.6940.01° 1.5240.02"
MA 1.73£0.01* 1.54:+0.08° 1.4640.02

Cicontrol, Vivacuum packaging, MA:modified atmosphere packaging.
“P* . mean significantly different in the treatment (p<0.05).
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