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Effects of Different Type of Packaging Bags on Quality Changes of Western Bacon during Chilling
Storage
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Abstract: The effect of different type of vacuum packaging bags, shuch as polyamide/polyethylene (PA/PE),
polyvinylidene chloride (PVDC) and silicon oxide plating on the quality change of western bacon were
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investigated by measuring moisture content, Aw, pH, color, thiobarbituric acid (TBARS), total volatile base—
nitrogen (TVB-N), total bacterial count and Escherichia coli count during chilling storage (4 °C, 45 days).
The results showed that there was no significant difference in moisture content, Aw value and color difference
between the three packaging materials (P>0.05). At the same time, the corruption of western bacon packed in
vacuum with silicon oxide plating bags had occurred on the 45th day, and its pH value and TVB-N were signifi—
cantly higher than those of other groups (P<0.05). In addition, the TBARS and TVB-N values of western bacon
packed in PA/PE bags were significantly lower than those of other groups (P<0.05), and total bacterial count
and Escherichia coli count were also significantly lower than those of other groups (P<0.05). Therefore, PA/PE

bags vacuum packaging of western bacon could effectively maintain the quality of western bacon during chilling
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storage , laying a theoretical foundation for the selection of appropriate western bacon packaging bags.

Key words: western bacon; packaging bag; quality; total bacterial count; Escherichia coli count
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Fig.1 Changes in Aw and moisture content of western bacon with

different type of packaging bags during storage
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Table 1 Changes in color of western bacon with different type of packaging bags during storage

L a b
R — WA e A e A e
0 PA/PE 46.75+4.68" 70.40+0.17* 12.29+0.83* 5.59+0.41* 15.44£2.59* 11.87£1.35*
PVDC 46.75+4.68" 70.40+0.17* 12.29+0.83* 5.59+0.41* 15.44£2.59* 11.87£1.35
A ARE 46.75+4.68" 70.40+0.17* 12.29+0.83* 5.59+0.41* 15.44+2.59* 11.87£1.35*
15 PA/PE 53.73+2.42* 70.31£0.47" 16.07+1.82* 2.86+0.76" 10.11£0.79" 15.98+0.47*
PVDC 55.29+2.65" 71.50+0.73" 12.41£0.36" 4.73+0.56" 18.40+1.10* 12.13+0.50"




B, 3 6 AT J 3T v KISARA 2 I 38R 18] & T ZAL 49 %) Hitws
—_ 32
k1 ARSFEEMEX TR IERICHEE &£ M
Continue table 1 Changes in color of western bacon with different type of packaging bags during storage
g1/ Rk a i a

JA A NEA G| e e | e g
15 A RE 57.30+2.20" 73.05+0.80" 8.52+0.90¢ 3.900.56* 16.34x1.67" 11.401.40"
30 PA/PE 50.05+3.18" 67.82+1.44* 11.40£2.30* 5.7120.65* 15.08+1.25" 13.42+1.22*
PVDC 55.29+1.65" 69.84+0.72" 8.72+0.55" 4.13x0.27"° 16.22+0.48" 12.78+0.82*
HEEbRE 57.05+3.18* 68.97+0.30* 8.70+0.92* 5.5420.14* 16.71x1.28* 14.11£0.55*
45 PA/PE 53.001.16" 68.54+1.53" 12.55+1.04" 6.69+1.26* 16.83+0.63" 14.74£1.38"
PVDC 55.62+3.70" 72.35+0.25" 10.50+1.60" 4.86+0.41* 16.03x1.08" 12.91+0.30*
A RE 56.84+0.91* 72.54+0.44 10.42+0.66* 5.05+0.29* 16.37+0.85* 13.70+0.66"

T BUEFIR A T EbRERE (n = 3) 0 KG TR )i A [ 122 54 25 (P<0.05) , AR 22 53 A8 .35 (P>0.05)

W L HZSAEE (P>0.05), Bl G E] A 4E
£, PA/PE AbFRZH A8 R L AR I S S s8 in J5 BRAIR
SIS 1 PVDC 588 S REAL FEL 98 A 1)
L KRR bS5 AR R 25 b 32 A IR 1)
LR TR L H, WG E], PA/PE AbHRZH g
RIS RE R L A ST 5 AR (R IR BRI, 2, (]
— IR ] A, 25 A B A R AL A Y o b" (H 25 AN
3 (P>0.05), #0FEHPIERI o« b (LTI A
a' b {Ho WORE], PA/PE AbFEZH rh 8 A ) o (A4
11 75 AR AR BB/ N, TR ALY o (B LA B 1R 5 0 1A 1)
b (BRI F AR IR BEROR (U2 5 HAD AL BRAE AR L
2R AR E (P>0.05) XFF 3 L2480, PA/PE £
FEAR I 0,22 AR AR BE /N, AT AR A PR 45 7Y
FCREAR I B] () (2005 o X T RESE: FH PA/PE A13€48 11
BHAECHE =5 T PVDC Mg A LRk 2ess, Bl A L e
WA, AT L ARG i 48 Ak s B i) €0 3R i S Ak, 4
IPRASE IRt I 5 o ER (AR R A2, 70 250 1)
AN TR AL X PG SRR AR 9 €822 (L7 o b™) R 52 k) 2
ENTE IS

2.4 OR[AE AR T U A AR I [R] TBARS {H
Fi1 TNB-N {52

AN [T 2 RS T 0] Y 205 AR I 58] (3] TBARS {H
H1TNB-N {ELA 5200 WL 3,

TBARS A LA e R A g ) e AL BRI 50 o DI
3A Pl DU L RTINS AE BRAL Y TBARS {EFE
VAT [) ) A0 22 R T 4, A L B B AR
RA RN AL, A= ARG I, 55 15 K~30 Kt
[B] N, PA/PE .PVDC., ¥4 bfik 3 AL ERZH Y TBARS
(LA T REAR, 33X AT B2 1 B IR ] 9 4 K
JIE W7 Ak 7 A IR SRR P TS I B B A i
R SR AR I AN AR, T2 TBARS F%
K20, 738 30 K, 2N AEFRLL A TBARS EIEA T+

1L.Or ——PA/PE
ool —o—PVDC
v —— BT
£ osf :
R
=
E 07'
=
= o6}
H
051
04 . . . .
0 15 30 45
[ SRRl
200 o papE
——PVDC s

15k —— P bRk

TVB-N/(mg/100 g)
=)

0 15 30 45
I RS ]/l
AN PR A ) — R S AN R TRUN 8] P 22 572 83 (P<0.05)
B3 AREEREMEMAXIFRIGELE TBARS EF TVB-N
kA )
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Fig.4 Changes in total bacterial count and Escherichia coli count
of western bacon with different type of packaging bags during

storage
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