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Effect of Ultra High Pressure Treatment on the Quality of Cold Fresh Meat

CHANG Jiang, GONG Xue
(Harbin University of Commerce, Harbin 150028, China)

ABSTRACT: The aim of this work was to study the effects of ultra high pressure fresh—keeping technology on the quality
change of cold fresh meat in the storage period. Different pressures such as 200 MPa, 300 MPa, 400 MPa and 500 MPa were
applied on cold meat and kept for a certain time, and the meat was stored at normal temperature. The samples were tested
every 3 days. The TVB—N value, color, pH value and the total number of colonies of the cold fresh meat were tested, to test
the preservation effect of UHP on chilled pork. After 15 days of storage, the samples kept under ultra high pressure of
300MPa for 5 min had a TVB-N value of 15.3 mg/100 g, a pH value of 6.6, a chroma value (a’) of 14.1, and a total number
of colonies of 4.8 x 10" cfu/g, basically reaching the first class standard specified in the national standard of fresh meat,
showing good preservation effect. The experiments verified the feasibility and preservation effect of ultra high pressure
fresh—keeping packaging technique in the preservation of cold fresh meat.
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