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Effects of Different Modified Atmosphere Packaging on Fresh Quality of Hypomesus olidus
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Abstract

sory characteristics, drip-loss value, total volatile basic nitrogen( TVB-N) , thiobarbituric acid value( TBA) and pH value, effects of different

[ Objective ] To study fresh quality of Hypomesus olidus in different modified atmosphere packaging. [ Method] By measuring sen-

modified atmosphere packaging on fresh quality of Hypomesus olidus during cold storage (0 +1)°C were compared. [ Result] The results
showed that modified atmosphere packaging can prolong products shelf life by inhibiting bacteria increase and preventing spoilage. [ Conclu-

sion] The study can provide reference basis for modified atmosphere packaging technique.
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