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Effect of Packaging Method on Storage Quality of Blueberry Yolk Pastry
CAO Jiang-wei', YIN Xia-wei', WANG Chu-yan'?", YANG Liu-qing'?, LUO Xiao—fan',
LI Ke—xin'?, WANG Jun'?

(1. College of Biology , Food & Environment, Hefei University, Hefei 230601, Anhui, China ;2. Research Center

for Agricultural Products Deep Processing, Hefei University , Hefei 230601, Anhui, China )
Abstract: By detecting the microbial and physical and chemical indicators of blueberry yolk pastry during stor—
age,and using the accelerated destructive test model method, the effects of different packaging methods on the
shelf life of blueberry yolk pastry under the conditions of temperature of 35 “C and 45 °C and humidity of 60%
were studied. The results showed that the shelf-life of blueberry yolk pastry under different packaging methods
was 24 days under deoxygen packaging, 18 days under common packaging,and 12.5 days under vacuum pack—
aging. The quality index of blueberry yolk pastry under deoxygen packaging was higher than that packed with
other methods. Thus, deoxygen packaging could effectively maintain the storage quality of blueberry yolk pastry.
Key words: blueberry yolk pastry ; packaging method ; shelf-life;; accelerated destructive degradation test
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Fig.1 Effects of different packaging methods on sensory quality of blueberry yolk pastry

HE 1 R[E H L AE 35 CCH 45 CIERGRE T BEE
b R e ) P A K, 25028 Ty =) i 2 AR R B 1 40
Bl TR SBETEMIT 60 /T, Ui i A iR
BIRC 2 RBEE H o Hor P DA 00 R 21 11 1 e B B TR R
BVPAM H W 5 T A 3 2, 35300 025 2 T L 2 b
YR E PE NI, T RE T AR ke KB e
AR, el SR I XU T 2 A 2 T IR
5 35008 A5 B B BRAME 22 0, B PP K. AR

Pl H A AR A, T 35 O T L 1E5R
10 RENH 12 RZEHBUARER RO ; T 45 C4
T AR5 8 KBNS 10 Rz UAREE RSB T
23 1A X A 0 A BRSO o O B PR, 35 °C
ST LTRSS 6 RS 8 RZBIC &M T AGER
FHETE L ;45 CHRAF TR, 1228 4 REVH 6 KZ
LM BARER IR O , 25 FU0 IR 2 Wi S s BRI A
A7 R, o B A SR B 25 AL N i S8R



BuHR

RaftnSAR

2022 4 4 H
o5 43 5 8 11

57 —

KA B TR 1 YA 1 5 R
e 2 R 0 0B DU S B
A

A 1500

—o— ZFFIXTHRY]  —m AR

- HAEAE - WiE i

=
= 1000t
=
2
B
I |
e 500
"

P 5 8]/l

2.2 NIRRT 3O U R R S IR E ) R A R
AT A 2 T N 1 e A B IR AR O B Y R
K 2,

B 15001 . }
—o— SEXTHRY] w0
—a SR e E e

£ 1000t

=

e

=

;fé 500 F

"

I 5% st 8] /d

A.35°C;B.45 C.
B2 AEASEARANESEHROEIREFEESBTLHNIME
Fig.2 Effect of different packaging methods on the total bacterial count of blueberry yolk pastry

H I 2 ATE L 35 CHI 45 CAF T, A 10 d B
AR | LS AR 2 R ke 2 B VR SR Y K
WREA Lo 25 G R /N, D B T 5 A AR BRI e
B JE 36 A el EL A AR SR A IV E o 5 Rl
JI58 4 2 2RI L 25 0 26 A TR R R SO e L £
R/, VLR ESA R, SRR A W R P i A P AR
KAE . SR, TRV SEE 35 CHAMF K
BT 45 °C, AIRERETE 35 CAMF N HE B MAY

Ak,
[l RN 4 Ry i AE e R e 4ok

A BT e EpiniEal
Th - M

6 - [

= 5p - Wl

% 4

g

- 3]

£

B 2}

e TR /d

it KA, W1 B BN 30 CFU/g, 2 I & I i
AF ] A REAS , ZEPANTRLEE T B AR 24/ N T 10 CFU/g,
Jir R T fi e DA S LA IR AR N A A WA TR T
15 BRI R N . 2R AU, I 4 Py
1) 5 A AR BRI E W BB AT & AR HEEER (TR 5 2
$<10* CFU/g, <150 CFU/g, KIHFFHE <10 CFU/g),
XoF L 2 B8 4G 2 TR L2 A0 20 1T DA 20 b Ay o) s e 2
BRI G

2.3 ANl 0T i 7R B P RIR 1 15 M)

AN 28 5 2Ok i e B R TR (A 1 5 DL ] 3.

B 81 —e— ZSPAXIIHLL
Th e FESAU
6| = Wi

<

w 41

£

=~ 3f

&=

& 2}

0 2 4 6 8 10
i8¢ Hibyae|

A35%C;BA45C,
E 3 AEEFEAXINEESENESEHRBRNZNE
Fig.3 Effect of different packaging methods on acid value of blueberry yolk pastry
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