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Effects of modified atmosphere packaging with different
oxygen-containing on the preservation effect of yak meat
1,2 1,2 ‘1,2 1,2
MA Cheng *“, WEN Peng-cheng *~, LIANG Qi""*, ZHANG Yan
1( College of Food Science and Engineering, Gansu Agricultural University, Lanzhou 730070, China)
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ABSTRACT

In order to apply the modified atmosphere packaging (MAP) technology to extend the shelf life of yak

meat , the yak meat in vacuum packaging were used as the contral group. The experimental group was MAP with 5 dif-

ferent gas components (0,: 40% ~80% ; CO,: 20% ~60% ). The yak longissimus dorsi muscles were packaged

with MAP and vacuum packaging, and stored at 4 °C. The total bacterial counts, TVB-N values, TBA values, pH

values, water loss rates and meat color of yak meat were measured every 4 days. The resulis showed that during 20

days storage, MAP of 60% O, and 40% CO, packaging helped yak longissimus dorsi muscles indexes meet with nation

standards and improve the color stability. In summary, MAP of 60% O, and 40% CO, was the best condition to pack-

age yak Longissimus dorsi muscles.
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