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Effects of gas ratio on shelf-life of tilapia fillets
with modified atmosphere packaging
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(1. College of Food Science and Technology, Ocean University of China, Qingdao 266003, China;
2. South China Sea Fisheries Research Institute, Chinese Academy of Fishery Sciences, Guangzhou 510300, China)

Abstract: Tilapia fillets packaged in controlled atmosphere with 100% CO, ( I ), 70% C0,/30% N, ( Il ), 50% CO,/50% N,
(Il) and 30% CO,/70% N, (IV) were stored respectively at —0.7 £0.3 °C. The shelf-life of tilapia fillets was evaluated by the
sensory evaluation as well as key indexes such as drip loss and chromatic aberration, microbial changes, and TVB-N. The results
showed that the shelf-life evaluated by sensory evaluation parameter was 19, 22, 17 and 13 d respectively, and the difference was sig-
nificant (P <0.05); the shelf-life evaluated by microbial parameter was 26, 25, 20 and 15 d respectively. There was no significant
difference between ] and II (P >0.05), but compared with Il and IV the difference was significant (P <0.05) ; the shelf-life eval-
uated by TVB-N parameter was 25, 23, 18 and 13 d respectively, and the difference was significant (P <0.05). However, the drip
loss of tilapia fillets was positively related to CO, concentration. In conclusion, the modified atmosphere at the level of 70% CO,/30%
N, was most suitable, which could extend the shelf-life of tilapia fillets effectively as well as keep their good appearance.
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Tab.1 Sensory evaluation of tilapia fillets packaged with various modified atmospheres during storage
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Fig. 1 Contrast of sensory (odour) evaluation of tilapia

fillets packaged with various modified atmospheres during storage
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Fig.2 Contrast of drip loss of tilapia fillets packaged with

various modified atmospheres during storage
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