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Table 3 Changes of the sensory quality of cutting meats of Chinese giant salamander under different atmospheres

shma K i) /d
- 0 2 6 10 14 18 22

144 1510 15 +0 13 £0. 67" 12 +0. 428 12 £0. 428 10 +£0. 428 9 £0. 328
24 1510 1510 14 £ 0. 42°* 13 £0.57** 13 £0.71%* 11 £0. 424 10 +0. 42**
34 15+0 150 13 +0. 63>BC 12 £0. 4258 11 £0.57°¢ 9 +0. 42 9 +0.42>F
44 150 15 £0 12 £0. 52°9¢ 11 £0.574P 11 £0. 42°¢ 9 +0.57° 8+0.57¢
54 15 +0 15 +0 13 0. 52b<48C 12 £0. 48°5¢ 11 £0.32°¢ 10 +0. 32" 9 +0. 528
64 15+0 150 12 £0. 424 11 +0.57% 10 0. 4290 8 10.63° 7 +£0.32°°
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Effect of small modified atmosphere packaging on Chinese giant salamander meat
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ABSTRACT The effect of different gas components on quality changes of Chinese giant salamander meat was stud-
ied in this paper. Fish chunks were packed under six different atmospheres: 0% O, +70% CO, +30% N,;10% O,
+70% CO, +20% N,;20% 0O, +60% CO, +20% N,;30% O, +60% CO, +10% N,;10% O, +50% CO, +
40% N,;21% 0O, +0% CO, +79% N,. The result indicated that the atmosphere composed of 10% 0, +70% CO,
+20% N, was the best one to preserve the quality. It can delay color decrease, fluids loss and increase the total vola-
tile basic nitrogen, inhibit microbial growth effectively. The score of the sensory evaluation and color of Chinese giant
salamander was 10 and 51.2 on the 22th day of storage. And the drop losses, TVB-N, total number of colonies of
were only 5.4% , 25.7 mg/100g, 4.6 x10° CFU/g.
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