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JERAAL I foli G2 S BRI AL ] Ak T B fu) e
AR ZS MO, 25, LB A e i £ DL AR 5 1) 4
PR ISR ) 75 S AR A L K B

2 ik mSEREREER

IR ity 5y A2 B, G ] 52 Z2 R I K B R
ZRONT MAP (K™ il S 28 i 25 E U0 R
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K B AT 5T & B 50% CO, : 50% O, 115
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1285 o ) A FLEG T (10° CFU/mL) FITMA (45 mg
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SRR EZ 2 - 1803 o 1A B
RO
24 [ERIANAREH

SR RO S B i B HT AT P B A
B R JFURMI IR B MAP K = & (9 52 480

EHSE . AR W A= s S A R i
IC, A E S R PR A . A B A R
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Pt A S5 A T R IR R OR IR + LI ALIR + 15 1R
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40 d A ™ S RIE MAP K 7= i 19 22 4, 0T LASK
95 DA A 4 S TR ST TN K 7 i 22 A P B AR AR
40 Mark 26 59 LA 2 307 1 O 4 7 B ST T
MAP fa S B4R 4e R IR



874 K R A

1T

UEAN, 4 et S SR AL PR 7K 7= I TR T AN
R TR S RO EAE L ~ 5 Chglgr
LR, TSR B, TEAR IR R A e ) Aty
SRR PR EE AR A BE = A AL, T L v S <O
4 A4 1 S R B AR A1 R R YT 7 A e ™

XASERFSE MAP K it & PR EEOGE N2
33 KiFSERXK~REARRNEM

MAP X F 22 BOK 7= i 1) 50 A B S i AR )
SO0, MAP REAS 22 ] H 5o 2 R BE R 7™ 2E |, L RB K
M5V H (Scombroid) 1Y £ S 7E i HH 2H B )T 1
MAP X 2% 65 6 £ By () SR AT 422 52 M A 5
U (00 2 R N K O R R - e e e 1
—sE R AN R AT CO, AL I K RE S
HRE BRIV 977 2E Y ZRMAP K= A
VR R ) 8, 3 3t RO KR AL BRRIREAIR CO, MR FE T
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Research advance in modified atmosphere packaging of aquatic
products

LI Jianrong, LIU Yongji, LI Xuepeng, ZHU Junli, FU Linglin, LI Tingting

(College of Food Science and Biotechnology , Zhejiang Gongshang University, Food Safety Key Laborary of Zhejiang Province, Hangzhou
310035, China)

Abstract: Modified atmosphere packaging (MAP) can extend shelf-lives of most fishery products by inhibiting
spoilage bacterial growth. In MAP gas system, CO, plays more important role than O, or other gas. The qualities and
shelf-lives of MAP products are influenced by many factors, such as gas mixture, storage temperature, species,
original qualities, packaging materials, and the ratio of gas volume to material weight, among which storage
temperature is the most important factor. Many studies found the spoilage of MAP fishery products was induced by
Specific spoilage organisms (SSOs). CO,—resistant Photobacterium phosphoreum was found in MAP cod at 0 °C,
whereas, Psychrophilic Lactic acid bacteria was considered as SSOs of different MAP fishes. Moreover, aquatic
products treated with MAP could get a longer shelf-life and more safe quality than those treated with air or vacuum
package under the same processing conditions. [Journal of Fishery Sciences of China,2010,17 (4): 869-877]

Key words: modified atmosphere; fishery products; carbon dioxide; specific spoilage ; shelf-life
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