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Effect of MAP on Beef during Shelf Life at Low Temperature

HUANG Zhuang-xia, ZHANG Min, AN Jian-shen, LIU Su-yang, WU Jun
(School of Food Science and Technology. Southern Yangrze University, Wuxi 214036, China)

Abstract; In this study, beef steaks were stored under modified atmospheres. The samples were
treated with different chemical additives, and atmospheres concentrations. Results showed that
the best group was the one which was treated with 0. 1% lactic acid, 2. 0% potassium sorbate,

3% ascorbic acid, stored under atmospheres concentration of 40% O;and 15% CO,at 4 C.

Under this conditions, the shelf life of beef can be extended to 7 days.
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Fig. 1 System of modified atmosphere package

£2 SANBETEHER
Tab.2 Sensory index of beef in MAP
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Fig. 2 Effect of MAP on the color value of beef
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Fig.3 Effect of different additives in combination of
MAP on pH of beef
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Fig.4 Effect of different treatments in combination to
MAP on microorganism of beef
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