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Study On TVB-N Assay for Freshness Index of Chilled Beef by Compound Preseruing Technique

LUO Ai-ping, ZHU Qiu-jin, ZHENG Hong, MA Bang-ming, YU Lu

(Department of Food Science and Technology, Guizhou University, Guiyang

550025, China)

Abstract : This article sclected tea polyphenols , Nisin, collagen proteinum, chitosan and so on to make a composite natural
fresh-keeping film, together with the vacuum packageing technique to carry out a research on presereing freshness of chilled beef.
The indexes of the chilled beef,such as colony count, MPN, As,permeation rate,pH, meat tendemess, HzS and TVB-N were
assayed. Mainly, by means of TVB-N the final fresh degree was judged and fixed, The results showed: in group 3 and group 5
of the experiment, the validity of the cooled beef was over 18d,in Comparison with 6d for control Meanwhile, the validity of the
cooled beef in group 5, was 21d, much longer than any other groups evidently.

Key words: chilled beef; tea polyphenols; Nisin: chitosan
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Chill storage of Beef Packaged in Modified Atmosfere

ZHANG Man, ZHOU Guang-hong, XU Xing-lian
(Food Science and Technology College, Nanjing Agriculture Univercity, Nanjing 210095, China)

Abstract: Samples of fresh beef muscles(Longissimus dorsi) were packed under varying modified atmosphere conditions (Oz.
20~80%. CO:20~60%. N:0~20%)and stored at 3 £ 1°C for 12 days. At 2 day intervals meat samples were analysed
for colony forming unit, Ecoli most probable number, pH, content of metMb lipid oxidation(TBARS), total volatile basic
nitrogen and sensory evaluation. The results infered that the modified atmosphere at level of 60% Oz and 20% CO: and 20% N:

is the best one for chilling beef.
Key words: chilling beef; modified atmosphere packaging(MAP)
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