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Study the Effect of Package Processing on Reducing Off-odor
from Refrigerated and Irradiated Pork

Geng Shengrong, Lin Ruotai

(Institute for Farm Products Processing and Nuclear-Agricultural Technology,
Hubei Academy of Agricultural Sciences Wuhan 430064 ,China)

ABSTRACT The pork was pre-packed separately by vacuum packing, thin film packing, modified atmos-
phere packing and so on. Then irradiated with 2. 8kGy and stored at 0°C ~4°C. During the storage time the
irradiated off-odor was assessed. The result showed that combination packing and 60%0,+30%+CO, 10%
N, combination packing were the effective methods, 60% 0,30% C0,10% N2 combination had no observed
off-odor under 4. 2 kGy absorb dosage.

Key words pork,irradiation, off-odor, package style
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The Effects on the Quality of Chicken Ham by Microwave Treatment

Rui Hanming, Jia Yanhua

(College of Light Industry and Food,South China University of Technology,Guangzhou 510640 ,China)

ABSTRACT Microwave technology which fast developed recently was applied to improve the processing and
sterilizing of chicken ham. Microwave power and heating methods on the effects on chicken ham quality were
compared, The optimum technique was: the chicken ham was heated intermittently by 640W power micro-
wave and vacuum packed, then sterilized intermittently by microwave for a second time , the effective sterili-
zation time was 2. 5 minutes.

Key words pasteurized meat product,microwave,chicken ham, sterilization
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