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Abstract

This study was conducted to investigale the effects of vacuum packaging on lipid oxidation and meat color
of chilled pork. During storage meats were evaluated for TBA values, pH, blooming time and CIE L*a*b* values.
The TBA values of wrapped meats increased rapidly after 7days and those of vacuum packaged meats maintained
at low level up to 30 days of storage. The pH of wrapped meats increased rapidly after 7days, while those of
vacuum packaged meats increased slowly up to 30 days of storage. The bloom time of vacuum packaged meats
was 30 min after opening. The CIE L* values of wrapped meats decreased rapidly on the 7th day, while those
of vacuum packaged meats directly after opening decreased slightly up to 7days of storage and thereafter increased
gradually. The CIE a* values of wrapped meats increased gradually up to 7days and thereafter decreased rapidly,
while those of vacuum packaged meats directly after opening were lower than those of wrapped meats. The CIE
a* values of vacuum packaged meats after 30 min in the air were higher than those of vacuum packaged meats
directly after opening. The CIE b* values of wrapped meats increased rapidly on 4th day and thereafter decreased
rapidly, while those of vacuum packaged meats directly after opening were lower than those of wrapped meats.
The CIE b* values of vacuum packaged meats after 30 min in the air were higher than those of vacuum packaged

meats directly after opening.
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Fig. 1. Changes in TBA value(malonaldehyde
mg/1000 g meat) of chilled pork during storage.
O - O :wrapping, O-0O: vacuum packaging.
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Fig. 2. Changes in pH of chilled pork during
storage. O -O:wrapping, O-O: vacuum packaging.
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Fig. 6. Changes in CIE a* value of chilted pork
during storage. O-0O: wrapping, ©~U: vacuumn
packaging(directly after opening), ®-@®: vacuum

packaging(after 30 min in the air).
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Fig. 7. Changes in CIE b* value of chilled
pork during storage. 0-0: wrapping, O-O: vacu-
um packaging(directly after opening), ®-@: vacu-
um packaging(after 30 min in the air).
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