BOESIM L\ K= REER Vol.10, No.3
2001 4 9 A JOURNAL OF SHANGHAI FISHERIES UNIVERSITY Sep. , 2001

XERS: 1004 — 7271 (2001)03 - 0248 - 04
FTRKEBMHSKIAREH

g, B W, AN, ®A

(EWKPRERR ¥, L8 200090)

R ESIRAARFEREMO0,.Co, N, HEASAEMPRETHS AR R, RASHRE/RAR (K-
PEI/PE)BHE Y 780 M E & WAR, AL X 60% C0,/30% N,/10% @, KBCH A 75% 08,/20%N,/5% 0, HIF
FRMBESEMPERBIESSARMOE B CEAVE BEISESHBANBE . KAREGSHKT
AR LY OEKFHEE TVB-NHER, THEH RRE CO, MEERE 0, MIRESHE ML EEA
TVBN MM REH XREREZV . MUSHAENTREATLBREFCH KHFIUREINFX, =
RO FELEDIH 10 K,

X8R SEAK; T KB CEN

B S 2R 5983.05 X RIRIRG: A

Preservation of giant freshwater prawn, Macrobrachium rosenbergii
with modified atmosphere packaging

JIANG Jin-jin, CHEN Jiao,ZHOU Pei-gen, XU Wen-da
( College of Food Science , SFU , Shanghai 200090, China)

Abstract: Sensory quality,and changes in total volatile base-nitrogan (TVB-N) contnet and total microbial counts
were fnvestigated in giant freshwater pmups stored under modified atmosphere packanging (MAP) with high barrier
films (K-PET/PE 78um) at 6°C . The experimental results showed that gas compasitions of 60 %C0,/30 %N,/1 0%
0, and 75% C03/20% Ny/5% O, can inhibit microbial growth and decrease TVB-N produciton in the prawn during
MAP storage compared with air packaging storage . It was found that the packaging atmosphere containing high
concentration of CO, and low concentration of O, was more effective for inhibiting the TVB-N production and the
gowth of miceobes . The results form sensory evaluation indicated that MAP storage of the prawn under these two sets
of gas compositions at 6°C can maintain Grade 1 shelf life extension for 6 days and Grade 2 shelf- life extension up to
10th day.
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