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Dynamic changes in headspace gases of modified atmosphere
packaging of fresh grass carp steaks

ZHOU Dong-xiang, ZH®U Pei-gen, CHEN Jiao
( College of Foed Science, Shanghai Fisheries University , Shanghai 208090, China)

Abstract : Fresh grass carp steaks were packaged in high-barrier fihn(KPET/PE) bags filled with the nixed gases of
C0;,0; and Nz, and stored at 0°C and 4°C respectively. The dynamic changes in headspace gases of MAP of fresh
grasscarp steaks with five sels of mixed gases during slorage were investigated. The results shewed that the KPET/
PE film was a high-barrier film to gas. The concentration of headspace CO, decreased quickly in the first two days of
storage, then decreased slowly to slable level at 0C. The concentration of @,, however, increased slightly in the
first two days of slerage, then decreased slowly at 0C . The concentration of C@®, increased and the concentration of
0, decreased for the later period of storage at 4°C. The optimum composition of the mixed éases for MAP of fresh
grass carp steaks is 50% CO, + 10% 0, + 40%N,. When the proportien of the volume (Vg) of the headspacc #ases
to the weight(W) of grass carp steaks is 2:1 er 3:1, the steruge effecls are both satisfactory.
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1.1 #H
1.1.1 R¥&

T EE R E, T A EY 3kg/ k.
1.1.2 SR

KPET/PE R A BNE A R K LE(PVIC) BB (PET)/ RZIG(PE), (MU BHEBRARL
A,
1.2 EBHIE
1.2.1 RERE

SEEaERG, 5% N KR, HRHRET S, B TE, IRERIFHRE(Y 1500/6), 4
BRBLY K 150ml/ £ .
1.2.2 SEA\K

BEEKA KPHI/PE RS, B8 — &, RA DO 20+ HIAS B IUENMAS, RAR
HEECO,.0, N EHE, B FARBE TR, BESEEHAERENTEILE A GM-1 K
FIR A& ( LK XFRSEROENTRE XA LAARMELL: '

(1)70%C0;:10% 0,:20% N,

(2)50%Ce,:10%0,: 40% N,

(3)30% Ce,:10% 0, : 68% N,

(4)50%C0,:15% 0,:35%N,

(5)50% C0,:5%®,:45% N,
1.2.3 SE@asiE:

SRR REZN TRB A RAE KA SH @l (GC) #17.

{LEF:103 RSAH AIER (LTI ); HS:He(99.995%), i i% : 20mL * min~'; @ 4 :
Porapak-Q #£(80- 100 H) + 13X (6080 H ); H & : 40C ;M EF: ICP, & F : 70°C ; MEFERE : 40 C,
MR ,0.5mL; E L ek SRk,
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WERA NSRS RSO St A RRETLH, I THE SRR R, ALK
KA = # AR R, B KPET/PE & &8 . PE1/AI/PP BB E 4 HM, RHREE RS FEB(PED (AR
FIk& (PP) J#1 PET/PE R4 [ R A5 (PET) R Z 4 (PE) | M348, A AR A& UK (50% COy: 10% 0,:40%
N),BEF420.5CT,rHHES 0 XAMF 15 RWE EPMATARAST KR, LLRESBPS K55
WAL, MELERDE 1R,

ME AL F 4 15d '5,KPET/PE E 8 R MBHE R CO, R TR T 1.4%.1.1%, M PET/
Pr 4898 CO, X1 TP T 7.8% . KPET/PE R AR MBHRFM 0, 5 HIEML LA T 0.1%, i PET/PE
PR 0, A EFT 3.19%. [AU, AT LA N KPET/PE 2 8 SRS E R HHK S/ R SIK ZH R
AN REERBENSARRELEMRN. HXAS P NFREENTX- -4 R, KPE/PEEARE
Xk e, T MBS i G S & B, B b4 SE 5% R A KPET/PE 2 & 8 F AR k48,
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Fig.1  The changes in the concentration of gases in
three empty pockew during storuge at 4+ 0.5C
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Fig.2 The changes in cencertration of CO; in Fig.3 The changes in concentration of 0, in
pecket of grasscarp steaks under vaneus gases pocket of grasscarg steaks under various gases
proportien during storage at 0+ 0.5°C proportien dunng stnrage at € £+ 9.5C
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Fig.4 The changes in concentration of CO, of MAP Fig.5 The changes in cencentration of G5 of MAP

of grasscarp steaks under various Vg/W of grasscarp steaks under various Vg/W
and temperature during storage and temperature dwing storage
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