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Changes in physicocham ical and sensory character istics of
vacuum -packaged chilled pork irradiated at low-dose gamma ray

MaLizhen"?, Nan Q ingxianz, Dai Ruitong2

(1 Food College, Shanxi A gricultural U niversity, Taigu 030801, China;

2 Food College, ChinaA gricultural U niversity, B eijing 100094, China)
Abstract: The effects of chilled pork treated w ith or w ithout preservative lution, irradiation dose (0,Q 5,1 0
and 2 0 kGy) on the physicochem ical and sensory characteristics of vacuum -packaged chilled pork stored at (3+
1) for 21 daysw ere studied, in order to detem ine the best method of irradiation to extend shelf life of chilled
pork The results show: the valuesof TVB-N, TBARS and drop loss of vacuum-packaged chilled pork treated
w ith preservative olutionsand 2 0 kGy irradiationwere 20 17mg- (100g) *, Q 347mg- kg ‘and 9 69%, re-
ectively and that of the same condition but untreatedw ith preservative oolutionswere 17 43mg- (100g) *, Q
237mg- kg ‘and 9 18%, repectively. The oolor of chilled pork in our experimentw as changed redder as the X -
ray dose increased, and it becane the bright red when the X-ray was 2 kGy. This chilled pork color is stable in
the storage-life, but its TBA value is higher than that of the compared group (x< Q 05), still far snaller than
critical valueof 1 0mg- kg ' goilage of oxidized fat The best method that can extremely extend shelf life of
chilled pork is that the sanples are treated w ith preservation solution, vacuum-package, 2 0 kGy irradiation and
refrigeration
Key words chilled pork; irradiation by ganma ray; sensry characteristics physicochamical characteristics vac-
uum-packaging; color
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