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Abstract

(L2 k-3

MAP{modified atmosphere packuaging) used for chilled fresh pork was researched by studying it" s

sensory qualily, thd value of CFU& TVB — N& pH and slorage — time under different atmosphercs modified. The

results showed that better preservative effects were : the modified atmosphere of CO> at 30% ~ 40% and O» a1 40%
~ 50% . For modified atinasphere packaging (C0:309% + 0:50% + N.20% ). The shelf lifc of chilled fresh pork
could be postponed to more than 8 days ( — 4% ) with fresh red color.
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Abstract

Four furoluran lignans were isolated from Chinese propelis by column chromatography, They

were identified by spectroscopic methods as sesamin, yangambin., { +) — pinoresinal and (+) - sv-

ringaresinol. Among them, ( +) ~ pinoresinol and ( + ) - syringarvsinol were isolated for the first time

from propolis. Their antioxidant activity was evaluated by measuring the inhibition of lipid peroxidation in



