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Shelf-Life Extension of Cooked Squid Using Modified Atmosphere Packaging

Seung-Taek Yang*

Department of Food Science and Technology, Kyungsung University, Pusan 608-736, Korea

Abstract

An experiment was conducted for extension of shelf-life of cooked squid (Todarodes pacificus) using modified
atmosphere packaging. The products were packed in a Ny/PE/LLDPE (0.015/0.045/0.040 mm) laminated film with
air, vacuum, CO, gas, and N, gas, respectively, and then stored at 5C and 20C. Keeping qualities of the products .
were investigated by measuring moisture content, pH, volatile basic nitrogen (VBN), viable cell count, thiobarbituric
acid (TBA) value, peroxide value (POV) and color value. Good qualities of the products stored at 5C were
maintained at least 9 days, 11 days, more than 35 days and 24 days in air, vacuum, CO; gas and N, gas packaging
products, respectively. In cases of 20C storage, however, the shelf-lives of all the products were only one day. The
shelf-life extension of the products were observed in CO, gas >N, gas > vacuum > air packaging in order.
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Fig. 1. Changes in moisture content, pH and VBN of
cooked squid during storage at 5.
(O—0: air package, @—@ : vacuum package,
A—A CO; package, A—aA: Ny package.
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Fig. 2. Changes in moisture content, pH and VBN of
cooked squid during storage at 20°C.

O—0: air package, @—@ : vacuum package,
A—A: CO, package, A—A: N> package.
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Fig. 3. Changes in viable cell count, TBA and POV of

cooked squid during storage at 5T.

O—Q: air package, @—@: vacuum package,
A=A CO; package, A—aA: Nz package.
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Fig. 4. Changes in viable cell count, TBA and POV of
cooked squid during storage at 20°C.

O—CO: air package, @—@: vacuum package,
AH—A: CO; package, A—A: No package.
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Table 1. Changes in color values of cooked squid during storage at 5T

Storage time Air Vacuum CO, N»
(days) L a b AE L a b AE L a b AE L a b AE
0 817 18 75 505 817 18 75 505 8.7 18 75 505 817 18 75 305
3 697 23 50 539 769 24 36 545 812 14 83 514 85 15 68 507
7 681 40 81 535 742 03 64 557 785 16 78 519 802 18 62 517
9 680 35 65 540 736 18 45 567 773 26 45 523 785 26 58 519
11 678 12 60 548 725 17 38 570 755 32 49 525 768 32 49 525
14 675 -04 56 559 715 15 48 575 732 68 72 539 742 28 45 529
21 - - - - - - - - 700 73 68 545 729 38 49 537
24 - - - - - - - - 680 48 75 559 700 35 56 545
28 - - - - - - - - 679 25 58 562 692 52 64 547
35 - - - - - - - - 677 32 49 568 690 29 38 550
*Not determined
Table 2. Changes in color values of cooked squid during storage at 20T
Storage time Air Vacuum CO, N,
(days) L a b AE L a b AE L a b AE L a b &E
0 817 18 75 505 817 18 75 505 817 18 75 505 8.7 18 75 505
1 695 32 47 523 724 49 55 519 778 26 70 515 785 25 65 510
3 653 50 81 553 755 04 47 535 765 25 68 538 775 47 55 528
5 625 48 78 568 682 40 65 550 702 31 62 553 718 38 68 535
Ny AurZa|dgd (0.015/0.045/0.040 mm)e] A3 I ed, Association of official analytical chemist,, Wash-
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=== S AT S o pp-17-20, 3rd ed., Am. Pub. Health Assoc. Inc.
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