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Table Effect of aerobic and anaerobic conditions on gas constitution and meat quality

for ground beef during storage at 5°C.

Gas constitution

0z (%) N2 (%) COz (%)
days A 5 G A S G A S G
0 2.2 2.2 212 78.5 78.5  78.5 0.3 0.3 0.3
1 20.2* 1.4  0.8° 79.4%  08.6° 86.6° 0.4 0P 12.7°
2 18.9*  0.8° o0.6° 80.4% 99.2P g6.0° 0.7 0P 13.5°
3 132 0.7°  o.7P 84.3%  go.3P  85.0° 2.6 0P 14.4°
7 6.9* 0.7° o0.7° 84.8% 99.3° 84.1° 83* 0P 152°
12 0.7 o7 o7 74.8¢ 08.9° 84.1° 24.6°  0.5° 15.1°
Color value specified by CIE
I L* a¥ b*
days A S G A G A S G
0 38 38 38 19 19 19 4 14 14
1 38 3% 37 13¢ b 16° 13 p* b
2 37 37 6P 122 10* 2 12 1% 1P
3 3% 36" 36" 10 12° 25° 128 10° 1P
7 4® 3P 3P 7® 130 2 S L Pl
12 a2t 37® P 6 11° 2¢ 13* 1 13
Chemical value .
met (%) TBA (Mg/g) VBN (ug/g)
days A S G A s G A S e
0 6§ 6 6 4.2 4.2 4.2 46 46 46
1 47 8P 45? ND ND ND ND ND ND
2 79 5% 13¢ ND ND  ND ND ND  ND
3 80® 45® 16° 13.2* 8.8 g8 167% 8® ot
7 91®  38% ¢ 1614 11.7° 10.3° 288 1267 128
i2 99* a4 10° 17.5% 12.7° 1L.0° a19*  183®  1ssP

Aerobic plate count of bacteria

log APC/g
days A s G~
0 4.0 4.0 4.0
3 6.0 5.0° 5.2
a b b
7 9.0* 7.5° 7.4
12 0.9 8& g6

A package without deoxygenizing agent
S I package with deoxygenizing agent
G : package with deoxygenizing agent of geneation type of carbon dioxide

ND ! not determined

abe: Maens in rows with different supeript letters are significant different {P<0.05).
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