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Effect of dense phase carbon dioxide on quality of pre-packaged braised

pork dishes during storage
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Abstract; In order to explore technological feasibility of cold steriliza-
tion in Chinese dishes, the changes of physicochemical property, mi-
croorganism and sensory quality of pre-package Braised pork by the
processing of dense phase carbon dioxide (DPCD) were studied. Re-
sults indicated that DPCD could extend the shelf life of pre-package
Braised pork to over 90 days. Compared to the high-temperature pro-
cessing, DPCD could substantially suppress the growth of microor-
ganism, inhibit the accumulation of TVB-N and decelerate lipid oxi-
dation, and keep a better taste, odor and texture as the fresh sample
from sensory evaluation during the storage period of pre-packaged
Braised pork.

Keywords: cold sterilization; dense phase carbon dioxide; pre-pack-

aged; braised pork; storage

TR ELES BRI EZEAR. MaaRIENE S5
e T8 T ST 7 Bk SRl Rl RS2 N AT B A Y
k. (2T EEGRE N TR MR, K28 T T
AP 7 AR E PR . 2 Dy JR R B R TE R e AR, —

EL2WB: EHEBH LRI H (4% . 2012BAD37B07) ;i [ 4
KB & T (45 :141100110400)

EZ BN 0B (1969 —), 5, [ 1 4 £ i Tk BH0F B 45 BR 28 &1 =
2% THE .+, E-mail:htech729@126. com

I EHEI:2015—04—26

174

BT AN RS, TERARGREERE L2, 5=
ai DR A L LR B SR B A IR L R B 5 ST
56 5 22 A K TR R T B W OR Y . RIS IS R T
J5 BB v S A B R R 1 A P A 1) L 4n b P S o
ARBEPHEME R, BOTHE B LMY XK B A
B B LA LT 2 O A 11 A T A IR 98 T RS 4, R T
JEL L el

1o 85 B ALk (DPCD) £ AR J2 5 AR R W 52 5 & 11 — Fi
AR B AR B A R s TR R R A
ABBE CO, (AT 100 MPa) , JE L& /& &5 IR R 55 . 7 —
E B Ul BE T 7R X R AT AR B DL PR A P Y AR
By L3k B R A B RS . DPCD R 78 A% 5 4 18 F fig
RO T 5 [ B e O B 3l DR 45 £ 8 57 L XU 1R R 45
B, BN & et B AR AR L H AR 1R R
P HATE R IE B A AT e g TR i R
fof 2 BT R FE S S E i . TR A DPCD B AR X H
AR AR DL E .

AR U 7T DPCD A X 215 P A0 2% B 8 51 9F 63+
2 DPCD &b 3 , 5 fif 5 00 o) 20 6% 73 &0 S50 2 1k 438 4k 1) 52
Wi 5 7E 4 5 DPCD A B £ AR TE vh 23875 A v i B A 42 it
IR
L RS %

1.1 ##E5iRKHA

BEETAEN T, 4D CR, &

SRR 7R - A AR L B SO A ) B 3R 3
s
Hoe i ¥k A 4t
L2 NEH5EE

A . BCD-213KDZ 1, 1 K HL g G BR A 5



s 5 R

2015 5% 5 4

fE LK 8 B - DK-98- I B4, K 11 28 A A A BR A2 7 5

T AR R B RS WBN-5/50 B, 5 M 0L P AR
HIRAF

BV GEBLAL: HC-3618R Al 42 # rp A Bl 22 AU 2% 4 BR

/L\\#

Zl

LA Al WL 566 BE . T6 B, b 3% b 3 A 2 A PR
NI
1.3 REAHZE
L3.1 aokepamyiilg 2 BocHk 2000 me oy A b 3R il 4 21
B, TAHWRE.

ARk B R E~LE OO E) B> X
KoM Lo e B K
1.3.2 DPCD 4bEE  H5 il # iF BO L0 B A 28 75 %6 15 KG 48
Yead 1 DPCD & i 4% 1, 4b ¥ 45 424 18 MPa,30 “C .30 min,
Ab ¥ 5EYE JE G248 B CO, 2 5% 4 % B 5 A 5 5 K B Ab
R A S B s BT A4 CC AR,
1.3.3 RS FERTUALD CTFREBEA R 20 d, T4
FRAES 0 K. 45 15 K45 30 K55 60 R A 90 K 4 5 it
B, BT 2 KEKE 3 AFAT BOE A M. U
B b NG B s, m iR K i AL 2 (121 °C L, 30 min) 1)
A hy 3o VR
1.3.4 58 # b

(1 pH A it B B2 8230 J7 (6 (TBARS B £ & 1
HEACTVB-N) B0 & : #& GB/T 5009. 44—2003¢( 4 5 K
il TLAE AR 04 5307 7 06 VAT

(2) WK BEI 2 4% GB 4789. 2—2010¢ & b A W)
AT IS BB E VAT

(3) BREVEM 27 SCIRL MY Oy 15, ar 10 A&l 1E i
LEFRA SRR LR IATRE AN . N DR R F A
B4 ATRBR AT VR4 B TR AR PP A R 1~25 43 )
25 TUHE A A S 25 (AR I R 4T 8 T 2R B A Y .
1.4 HESH
T8 KA LA bRk 227 %R R A Origin 8 1,

1 MEBRAKRAXEEEITSRAE
Sensory evaluation standard of pre-packaged

Table 1
braised pork

i H Wb Wy

IR A TR 20~25
FE HERER K 11~19

I B4R, Y ) nEL O 5~10
LLBR AT MR RGO A Bk 20~25
PR LLBR IR MR L N8 R 11~19
21058 A 0 VR FRAE AN B i 5~10

LI N R B A AR AR 20~25
R ARRRAER AWM 11~19
LI N R IE B AN 5~10
HEEBA 20~25
fBF R R T R IR 11~19
LR A=RUR. S RURTA 5~10

2 RS0
2.1 MEBRARAXESEMEEEE pH EHEL

Hy [ 1 AT R BB i I ] ) SE 1 . DPCD b #1241 B Y
) pH (ESE THEG BT 7258 15 R £0BE A A9 pH (& AR
K EZREKN CO, 4LH G . —& 7 CO, HIK B A B IR -
FEOR R 3 1 pH AR B o T Bl 5 i 9B I i) A S I 2068 P9 328
WA W) 15 R LR 3 R0 i 7 AR /N T R TR TR S X
BE /NGy T BN AR IR IR AL, B0 pH BT L TESE 90 K
W pHAE R 6.5 224 B 224 DPCD Al LL i 22 PY i3 J5 0
AT v i A B A 2168 PR p T I A R R AL X B BT T i il
Ak B Bl A A K EEBEIG «

70
—=— DPCDALFE
65 AL FR
6.0
jun}
[=5
55 F
50
45 ‘ ‘ ‘ ‘ ‘
0 20 40 60 80 100
Hsf ]
Time/d

B 1 P sk A G R L Lo ke I R 4% A 1] pH A 69 T AL
Figure 1 Changes of pH value of pre-packaged braised

pork treated with two ways during storage
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Figure 2 Changes of TBARS value of pre-packaged braised

pork treated with two ways during storage
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Figure 3 Changes of TVB-N value of pre-packaged braised

pork treated with two ways during storage
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Figure 4 Changes of colony count of pre-packaged braised
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pork treated with two ways during storage
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Figure 5 Changes of sensory quality of pre-packaged braised

pork treated with two ways during storage
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