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Study on Quality Impact of Fresh Pork Packaged by Antibacterial Cellulose Film
LI Yang', GAO Shan-shan®, LIU Guang-fa', WANG Jian-qing'

(1. Tianjin University of Science & Technologys Tianjin 300222, China; 2. Qufu Normal University, Qufu
273100, China)

Abstract: Grafted antibacterial cellulose film (AA-PHMB-g-cellulose film) was used in packaging of fresh pork
at room and low temperatures. The indices of total volatile basic N, pH value, aerobic bacterial count and sen-
sory quality, comparing with blank group and common cellulose film packaging group, were tested in normal
temperature and refrigeration storage conditions. The experimental results showed that whatever the room tem-

perature or cold storage conditions, the AA-PHMB-g-cellulose packaging film can prolong the fresh pork shelf

life effectively.
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Tab.1 Sensory quality assessment standards of pork
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Fig. 1 Change of TVB-N value of fresh pork

under different storage conditions
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Tab.2 Sensory score of pork sample under normal temperature
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