A% T PACKAGING ENGINEERING Vol. 34 No.3 2013-02

T )k P A WU i 7 TTT wf S PR A% 55 i)

o &, B’

(1. {Ifﬁjc%,ﬂ'ﬁ%% 2141222, P EEE DA R AR 522 E 5 W E Y 214122)

WE, AR ENTEA AR R TER AAF B AN R THREN T
WHBEXARBERA PO TER, AALT 25,37,50 CEH T, ATY REEHER N8 EI-FE(TI) F
B ) TALIAE AT T 0 h P AAE @ oy 27 TT £ 0 CA 3 C T8 /i TAKRILHEST T
MAnIEE, R AN, ZEEAAR R E 0 C I 180 d 475 7T vA4R#r 88.37% &9 ARt B 7% | 5 224 TR B 7 49 A48 2
EEHN3.37% , I Orellana 9 FF RARME, KA BEE R T 85% , TUAA MK LT K I E4FHE,

KER: TTL; BE,; BiE

hE 4SS TB487; TS206 SCHAARINAE: A XE4HS: 1001-3563(2013)03-0032-04

Effect of Temperature on the Reliability of TTI Based on Alkaline Lipase
QIAO Lei', LU Li-xin'?

(1. Jiangnan University, Wuxi 214122, China; 2. Key Laboratory of Food Packaging Techniques and Safety of China
National Packaging Corporation, Wuxi 214122, China)

Abstract: Enzyme time-temperature indicator (TTI) is a novel device to indicate the quality of packed food product.
The change of its enzyme activity during storage before use directly links to its reliability. Enzyme activity changes of
alkaline lipase based on diffusion and color change under 25 °C , 37 °C, 50 °C were investigated ; chemical reaction ki-
netics equation was determined to judge the TTI quality. Furthermore, the change of enzyme activity for TTI under O
°C and 3 C was forecasted by the kinetics equation and verified by experiment. The results showed that the relative
enzyme activity is 88.37% after being stored at 0 °C for 180 days with a relative error of 3.37% compared to the theo-
retical forecast. The diffusion and color development of the TTI was considered effective since its relative enzyme activ-
ity was bigger than 85% according to Orellana’ s research result.
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Fig. 1 Fitting curve of enzyme activity decreasing for
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