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Abstract:In order to study the influence of different barrier properties package materials on physicochemical
properties of cured meat during storage, four kinds of packaging materials with different barrier properties ( PET/
NY/PE,PET/SiO,/NY/PE,PET/Al,O,/NY/PE and PET/AL/NY/PE) were used to package cured meat in vacuum.
The moisture content, Aw,AV,PQOV, color,total bacteria counts,and E.coli counts of cured meat were determined.
The results indicated that,the water preventing ability of PET/NY/PE was the worst, and the PET/AL/NY/PE was
the best(p <0.05).The Aw of cured meat packaged by four packaging materials increased at first four months,and
then decreased.The POV of PET/NY/PE was higher than PET/SiO,/NY/PE,PET/AIl,O,/NY/PE and PET/AL/NY/
PE significantly ( p < 0.05).The AV of PET/NY/PE, PET/SiO,/NY/PE and PET/AIl,O,/NY/PE was significantly
higher than that of PET/AL/NY/PE ( p < 0.05).The color of PET/Al,O,/NY/PE and PET/AL/NY/PE had small
changes.The total bacteria colonies and E.coli of ET/NY/PE increased more than PET/AIl,O,/NY/PE and PET/AL/
NY/PE significantly ( p < 0.05) .The amino acids of cured meat packaged by four kinds of packages were
significantly increased at the end of storage experiment, but there was no significant difference between four kinds
of packages.Therefore, PET/AL/NY/PE could effectively prevent the entry of water and oxygen,retard degradation
of cured meat,was good packaging material.
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Table 1 The parameters of packaging materials
IKFEREILH (mg/ (m” -d) ) B (mL/ (m? -d)) FH P& PEPFH
@48 (PET/NY/PE) 4.129645 52.8436 ARRELR &)
PB4 (PET/ AL O,/NY/PE) 0.613486 0.908492 ESBELRE (&)
B A AL AESS (PET/SI0,/NY/PE) 0.450 0.614 L GBI
Fa54% (PET/AL/NY/PE) 0.037649 0.045262 7 2 DL (EEE )

20164 51657 347



I@%:ﬂ%fﬁ

Science and Technology of Food Industry T E® §¥
B i WU B A A2 5 7K 4315 SR ) AW -1 BUS BRIK 51 60
i EEE I S AL 5 >
1232 Wt M Ayl 2 0 GB/T 55530 2
~2005; ]
1233 BEUE (POV) WI5E ok 4L AL 5 2 & s LI
GB/T 5538-2005; < 304 —— RS
1234 (%5 3%JH KONICA MINOLTA CR-10 25- S
£ 25353 3 IR AR S IR TG 1 LT a™ b7 (B 20 T zlq_émféi A A
124 BUEYKS T SBORK I R I PN

I, GB 4789.2-2010 Fi1 GB 4789.2-2010,,

1.2.5 5 = il

1.2.5.1 S AEMKM  FRBULHZ) 350 mg & T
20 mLZ2¥5HE S, A 6 mol-L™"HCI %% 10 mL 1
ZEEhE A 110 CHLFE K M7 22 h, o 85 B g
W1 mL, =23 TR S E 0, W B 2 58 5,
AT

1.2.52 @i Ai%s . LCA KO6/Na; A5 58~
74 C B LR s P ShAH I « Ye B FE 0.45 mL-min ™',
i ZE 0.25 mL-min "' ; JE /7 :30~40 Bar; #6025 i <
>k 570 +440 nm,

1.3 HELE

SRR Sy = Ui 5 B2 4E , {8 GraphPad
Prism 5 SPSS 17.0 #7508 A0 3R 22 55 P 53 B FITAH =6
PESTAT o
2 #RE5ITR
21 ARESRMEXTFEAKS TR

FHE L Rl A, Ko & B RAR B 23— 03
AR A TT 6 A H B Wi na TEROE SRR
PR, X S MAEMRMEAT R P KRS EEZHT
MR —2 " HE N AT RE SR AE AT N I RE TRk o A
— A H PP A AR £ AT S5 P AR 1 A ] R K S
KA W A R s BIAK R T, PO ORE R AR AR S
IR, B PR R oK 3B BRI, T B A RS B K S0 sk i
PRI IAC, B P R R oK 43 & 1 SO T B . kA, Ak
L& 1) BH IR A [7] e 1] S 2O IR ok 43 & i R A=A
o HE LA 36 Y I PR OK 53 B RN g AR Ak e A BE
SEARERASAH L, B AT I 22 00N I 3 (B S5 AR 9 48 AH
2R RE(p <0.05) . EEANMHEAD R, #E 4A 1k
PRSI K 43 5 & LU SAUAR Ak 48 4R TR A 1 i i 3F
(p <0.05) Kl tk , 5538 42 1 BHL 9 M e 22 , vy BEL IR 1A 1)
A AAEAS BE AR A Y BHIR M vk 22, M s BB 1% 45 96
AN K 43 B BH IR M B 4, HL AN HC At = Bl A kL AR EE 22
S (p <0.05)

IR GG BE (Aw ) 344K b Bl 35 it A7 B 8] 2 < 52 91
FeE G W EaFE (E 2) 1 2 A H 2K S0E BERG N
P, INER 3 A H UG K 4315 BE AR AR 22 1, H 38 Wi
/No BEIEH F AR FIK G 0B A, K 53 B B A 7K 5
Bt DG I T B R, B A A B ] A R A AR B K 43
¥ehmegEde , H A g Ui 0 50 i = As — L ) 51 Wl R
R R 1B B IE, K00 Wk A ek s . e
AR, YA 5 8E S AL AR ASAH HE Aw 22 510K 5,
S5 EACERASAHE, AT 4 DA RE S MAZE
ZNARE, SEESMEETT I 2Z AN 22,6 1~ H

348 o1z iom

T AR BEL R X i PR
it R PR 8 AR R
Fig.1 The effect of barrier properties of package materials
on the moisture content of cured meat during storage

ZJE 2 (p <0.05) o PEAALIELE T SR 4e
Z [V K 5315 B e W e 2800, (H 5 4R SR 48 AH L
22035 (p <0.05) o BEAALER A FIER 8 A0 L 22 5]
AE(p <0.05) o IKS3 5200 ik PR JE5 WAL A2 Jo i) o 228
PRIE Z—, A2 M Rk 1 BELI 4 %o 7K 432 J FIOK 43 3
FEIFE MR T AR G 4% 0 BELYR 1 v A PR
et A It A5 H oK S0 BE AR AR AR X 480N o

0.95 7

0.90 1

0.85
z

<
0.80

—— AR

0.75 - —— AL
— fHGEAY
070 At
01 2 3 456 7 8 91011 12
fig A7 B (H)

B2 AR RHHBR T i A
fififrid R Aw A2 LB 2
Fig.2 The effect of barrier properties of package materials

on the Aw of cured meat during storage
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on the total bacterial counts of cured meat during storage
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Table 2 The effect of barrier properties of package materials on the color of cured meat during storage
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Fig.6 The effect of barrier properties of package materials
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on the E.coli counts of cured meat during storage
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SE LR i AT S R IR T B | S IR 2 L R 1 .
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Table 3 The amino acid content of cured meat packaged by different materials during storage
LR e ST P i \ iﬁﬁ}aﬁi( mg/g) : ‘
(mg/g) LR PEE bR PR R EE

KRR Asp 2.74 £0.13" 11.31 £0.32" 13.71 £1.02" 10.63 £0.89" 15.43 +1.37"
TRR Thr 1.37 £0.07° 5.49 +0.21" 6.86 +0.44" 5.49 +0.09" 7.54 £0.63"
2 Z R Ser 1.37 £0.04" 5.14 +0.11" 6.17 £0.31" 445 +0.11° 6.86 +0.48"
NN Glu 408 +0.11° 17.49 +0.56" 21.60 +1.22" 16.80 +0.43" 2331 +2.41"
EEEA Gly 1.37 £0.05° 6.86 £0.07" 7.20 £0.45" 5.14 £0.08" 7.89 +0.43"
NE R Ala 1.71 £0.08* 7.89 £0.84" 9.16 +0.11" 7.20 +0.34" 10.63 +1.02"
AR Cys 0.00 £0.01° 0.34 £0.01" 0.69 +0.01" 0.69 +0.02" 1.03 +0.02"
HR IR Val 1.03 £0.02° 4.80 £0.34" 5.83 +0.33" 4.80 £0.47" 6.51 +0.44"
B 4 R Met 1.03 £0.03" 342 +0.11° 4.11 £0.33" 3.08 £0.06" 4.80 +0.13"
SEAR Ile 1.03 £0.02° 446 £0.25" 5.49 +0.21"° 446 £0.10" 6.17 £0.09"
=5 R Leu 1.03 £0.09° 9.26 +0.14" 11.31 £1.00" 9.26 +0..67" 13.03 +1.33"
i A 1R Tyr 2.40 +0.12° 4.11 £0.22" 4.80 £0.22" 4.11 £0.12° 5.14 £0.07"
FNRR Phe 1.03 £0.10* 5.49 +0.32" 6.17 £0.65" 5.14 £0.09" 6.86 +0.21"
HRR His 1.03 £0.06 5.49 £0.36" 7.20 £0.17" 5.14 +0.48" 8.23 +0.38"
AR Lys 1.71 £0.08* 9.60 +0.48" 11.31 £0.33" 9.26 +0.31° 12.34 £0.46"
TR Arg 2.40 +017° 7.20 £0.45" 8.23 £0.14" 6.51 £0.12" 9.94 +1.14"
IR Pro 1.03 +0.05* 5.14 +0.27" 5.83 +0.33" 446 +0.63" 6.51 +0.39"
BAEHR - 27.38 +1.25° 113.49 +5.32" 135.67 +7.04° 106.62 +4.86" 152.22 +6.48°
N R IER - 10.63 +0.47* 4252 £1.89" 51.08 +3.46° 41.49 +1.33¢ 57.25 +3.69°
AR T R - 16.75 +0.79* 70.97 +3.11" 84.59 +3.68° 65.13 +3.35" 94.87 +4.26°
I LR - 10.93 £0.53" 46.97 £2.45" 55.75 +2.88° 42.85 £2.98° 62.06 +3.44°

W B HE R

38.82 £2.22%"

37.47 +1.99%"

37.64 +1.49%"

38.91 £ 1.66%"

37.61 £1.53%"

®4ETE 6 D12 A A BIE SRS A AR R P AR S B

Table 4  Correlation analysis between physicochemical properties

and packaging materials barrier properties at storage six and twelve month

s = 3
i PR vovin mer o owm oger G SBE v B
6 /J1 KiKBE#E 0161 0579 0934 0609 0.855 0503 -0.524 0.827 - - -
AAENE -0055 0483 0949 0516 0876 0528 -0.617 0.769 - - -
124 KEBETZ 0231 0545 0938 0626 0946  0.09 -0486 0830 0788 -0.559 -0.357
HAEBENEE -0309 -0460 0926 0539 0977° 0.120 -0460 0.796  0.752 -0.504 -0.270
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3 Hig

Db ASHSEL R 5 B P 577 99 S 2
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FH AR M I 14 B . DR, 3 6 75 3 L
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AR, (B SR TA AR G OR BB ANIE B I B
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PEAALAE B I A B W n 5 BRIE £ . AT
TR P B SR A R A0 2 T B W 5 O B 22, 0 e A
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