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ABSTRACT

The aim of this study was to investigate the quality changes in Supraspinatus muscle of Hanwoo with different packaging
methods, such as wrapped packaging (C), vacuum packaging (V) and modified atmosphere packaging (MA). These samples
were stored for 25 days under 5°C. Each sample was evaluated for pH, volatile basic mitrogen (VBN) value, purge loss,
hardness, meat color and microbial counts. From the results obtained, no significant differences were observed among treat-
ments at the pH. The VBN values of MA were significantly lower than those of C. Also, MA was enhanced stability of meat
color compared with other packaging methods during storage days. The purge loss was the most in the V samples, followed
by the C and the MA was the lowest. Total bacteria counts of MA sample were significantly lower than those from C. There-
fore, it has been concluded that MA could be used as an effective packaging since it extends the shelf life and improve the

quality of Hanwoo supraspinatus m.
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Fig. 1. Changes in. pH value of Hanwoo Supraspinatus m.

with different packaging method during chilled stor-

age. C: wrapped packaging, V: vacuum packaging, MA:

modified atmosphere packaging.
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Fig. 2. Changes in VBN value of Hanwoo Supraspinatus m.
with different packaging method during chilled stor-
age. C: wrapped packaging, V: vacuum packaging, MA:
modified atmosphere packaging .
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Fig. 3. Changes in purge loss value of Hanwoo Supraspinatus
m., with different packaging method during chilled
storage. C: wrapped packaging, V: vacuum packaging,
MA: modified atmosphere packaging.
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Fig. 5. Changes in a” value of Hanwoo Supraspinatus m. with
different packaging method during chilled storage. C:
wrapped packaging, V: vacuum packaging, MA: modi-
fied atmosphere packaging.
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Fig. 4. Changes in L" value of Hanwoo Supraspinatus m. with
different packaging method during chilled storage. C:
wrapped packaging, V: vacuum packaging, MA: modi-
fied atmosphere packaging.
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Fig. 6. Changes in b’ value of Hanwoo Supraspinatus m. with

different packaging method during chilled storage. C:

wrapped packaging, V: vacuum packaging, MA: modi-

fied atmosphere packaging .
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Table 1. Changes in hardness value of Hanwoo Supraspinatus
m. with different packaging method during chilled

storage (unit: Kg)
Packaging Storage day
method 15 20 25
C 2.57+0.01* 2.0 £0.01% 1.99+0.01*
\Y 1.92+0.01° 1.69+0.01° 1.52+0.02°
MA 1.73£0.01° 1.54+0.08° 1.46+0.02°

C: wrapped packaging, V: vacuum packaging, MA: modified
atmosphere packaging.

&% ¢ Means in the same column significantly different in the
treatment p<0.05.

—a MA

Total bacteria count(iog cfu/g)
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Fig. 7. Changes in total bacterial count of Hanwoo Supraspi-

natus m. with different packaging method during chilled

storage. C: wrapped packaging, V: vacuum packaging,

MA: modified atmosphere packaging.

Table 2. Changes of Coliforms of Hanwoo Supraspinatus m
with different packaging method at 25 day
(unit : MPN/100 mL)

Packaging method Coliforms
C 1100*
v 240°
MA 160°

C: wrapped packaging, V: vacuum packaging, MA: modified
atmosphere packaging.

&b ¢ . Means in the same column significantly different in the
treatment p<0.05.
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