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Abstract

This study was conducted fo investigate the effect of wrap and vacuum packaging on shelf life of
chilled pork. During storage each sample was evaluated for bacterial counts, volatile basic nitrogen
contents, pH, water holding capacity, drip loss, cooking loss and hardness. The aerobic and anaerobic
bacterial counts of vacuum packaged meat were lower than those of wrapped meat during storage. The
volatile basic nitrogen contents of wrapped meat was in excess of 20mg% at 15 days of storage, but that
of vacuum packaged meat was 19.8mg% at 30 days of storage. The pH of wrapped meat was increased
rapidly after 7 days of storage, while that of vacuum packaged meat was increased slowly up fo 30 days
of storage, The water holding capacity of vacuum packaged meat was lower than that of wrapped meat
during storage. The drip and cooking loss of vacuum packaged meat were lower than that of wrapped

meat after 10 days storage. As storage proceeded
slowly than that of wrapped meat.
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Table 1. Changes of aerobic and anaerobic bacterial counts of chilled pork during storage at 4C

(unit:CFU/cm?)

Bacterial Packaging Storage time(days)
counts method 1 4 7 10 15 20 9% 30
Aerobi Wrap 26x10°  25x10° 37x10°  20x10° 87x10 — — —
T Vacuum  59x10  63x10  15%10°  23x10' 98x16° 35x10° 59x10° 77x10°
Aserope V@R 25> 25> 38%10°  15x10°  18x10° — — —
Taeronic
Vacuum 95> 25> 11x10*  75x10° 91x10° 33x10° 55x10° 7.0x10°
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ZA% (hardness) = A|l&E 15cme FAZ dAE}
A dad o Texture Analyser(Stable Mictro
Systems, TA-TX2, UK) & A&-stod &9t o]
o E3& P/10(10mm diameter Delrin cylinder
probe) & AMEEAY B9 o] FEE(test speed) &
Imm/sec, A (distance) T SmmZE 3™, A&
vt} 28] WhE9kaAlE (two bite compression test) &
2 33 ikE EAsto] & 68 A X 9] HFA 2 e
Witk o] o) Qo2& 2A 7 BAHEA (Texture Pro-
file Analysis, TPA) 42 2% 8 7% (hardness) &
sHEsh

2o o ng

199 26x10° CFU/em®l X A& 79744 B3
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%} 1093} 1594 Z47F 2.0%10° CFU/cm’ 2 87X
10" CFU/er®@ck. whdol] 1324 59 44 o
AR A 16l = 59%10 CFU/cm?E.7 A% 104 7+A)
kA EE 9o W, A 20 o] FdlE= AT
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71E A 15497A AAAA AR 15994 204 At
ole] AWM FS 7T & o2 S/, o)uf o]
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7} 1.0~50x10" CFU/cm’d ®W ABAQ o|H7} 7
AH2, 50%10"~1.0x10° CFU/em’® A=Y W dd
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Fig. 1. Changes in volatile basic nitrogen con-
tents of chilled pork during storage at 4C. 0-0
I wrap packaging, ® - : vacuum packaging.
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Fie. 2. Changes in pH of chilled pork during
storage at 4C, O-0O : wrap packaging, ®-e :
vacuumn packaging.
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Fig. 3. Changes in water holding capacity of
chilled pork during storage at 4C. ©-0O : wrap

packaging, ®-® @ vacuum packaging.
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Fig. 4. Changes in drip loss of chilled pork
during storage at 4C. ©-0O : wrap packaging,
®-& @ vacuum packaging.
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Fig. 5. Changes in cooking loss of chilled pork
during storage at 4C. ©-0 ! wrap packaging,
®-® @ vacuum packaging,
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Fig. 6. Changes in hardness of chilled pork
during storage at 4C., 0-0 : wrap packaging,
®-® : vacuum packaging.
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