(N N
+ 86 PACKAGING ENGINEERING

$F39% FHoW
2018 4E 5 A

i R

SR T AR T A AR B R Y

kEL ', BKGER ', EWWC, EREE S, AIEIE’, TRE, B85’
(LIRBEA R2%, SFH 1108665 2.3 A ERNY 24 B¢, JbET 102442 5 3 Ama R K 2E, fEM 350002 )

WE: B8 ATRIGBAEERPHER, AAOERRSEAREL, 7k 2RAAALHLESE
BEEHITN, ARLESAEBBFOEEXRRANHw, R CO, (50%) N, (50% ) F= CO,
(70% ) +N, (30% ) e ALK (B hhRRysk) AR KK RHF 14d. CO, (70% ) +N, (30% )
8 AR AR BUR Y RS HK, B 14 R RS WA E 5K FHE 30.47%, H CO, A &L F AL 4% A 2k
HEARBENEFRALBRRE, FRIAEZRAEFRRAMFERERR R Y., &8 CO,(70% ) +N,
(30%) MABRLRIELSEROLHEA,
KR AREE; AAGE; B SR
FESES: TS205.9 XHEARIRAG: A

DOI: 10.19554/j.cnki.1001-3563.2018.09.015

XEHS: 1001-3563(2018)09-0086-06

Effects of Modified Atmosphere Package on Fresh-keeping Effect of Wet Raw Noodles
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ABSTRACT: The work aims to reduce the use of preservatives in food and preserve the wet raw noodles with packages.
Different modified atmosphere packages and common package were selected as control group to study their effects on the
fresh-keeping effect and quality of wet raw noodles. The modified atmosphere packages with CO, (50%) + N, (50%) and
CO, (70%) + N, (30%) (both were volume fraction) could obviously prolong the shelf life to 14 days. The modified at-
mosphere package with CO, (70%) + N, (30%) could effectively reduce the water desorption, and the mass fraction of
water was up to 30.47% on the 14th day. Moreover, the CO, modified atmosphere package could effectively improve
the color and cooking bibulous rate, and had no bad impact on the cooking loss rate and texture property. The modified

atmosphere package of CO, (70%) + N, (30%) is more suitable for the storage of wet raw noodles.

KEY WORDS: wet raw noodles; modified atmosphere package; preservation; quality

T 252 H R AR T R B2 —, W2 E AR
B o M T A& R, B DRI AE T R
AR E i, K IR HIE, AT E
PF TR AR AR 2 R )™, TUAEXEL
PREE, HARR 2R AR 0 & i m , JUHOE =K S iR
R, WA ENER, PEESER. K&, B
ARR AR B B, BEA R IE R . T, AR A
A PRt K LRI 50 2 AR R AR R N B3 M 79 . L A L
FRALFRLE SV IS4l , 1 TCA RO T PRt B
i#4x £P | Huang " RISHL PISEBF ST T 285 B | B

W BHE: 2017-12-21

FIAN 2 A BRI O T, (B Z RSy R e L A2 1)
TAG R, B FIAEAE R R, Nk, hA R &
B P i -5 — o 1 T Bl b L

A (MAP ) B AR R BA S ARBH b RE 1)
f A PR 2SN, AT U R N R SR IR, IR
FPNE I KE S RZE AR T, co, XA
BL R B VR T 22 5 MAP R85 732 fdi jpte =10,
MAP HA {0 G0, A5 25 e
O BB RN, T AR E IR R D, T
BUVR AT ST T CO, FII N, 10255 A T8 1T 4% 4 1 60 2R

ELWB: BRAMRFRLHERNE (2014BAA03B00 ); b KR LIV FREAAFHRE ( XY-YF-16-25)

fEE R

kAL (1968—), 4, Hd, HMRLKRFINHIE, TEMEFT AR BRI R LS RIEH,



398 H£oM

TRBFLLA AR X A R T 2% PR AR Y 52 ) 87

EIFARIFBC R TEA LB, STl i 5 2 9 CO,
5 No IR, 4R5T CO, SRR AR M 1f S PR fe
AURZIR, O AR I T A5 R BOR I A SR IS

1 R

1.1 £BREENE&E

SR T A5 LB AR AREUET R 29 600 g, i m AR
TR o T AR AL A AR R TR ECR 75% 0T RS #5241
THAE, SR A S e 2= L R 4. SRTTE
9. BOPA/LDPE & A A4St (4o K
P o XL PrAd JE T /1% B R 4% ( BOPA/LDPE ) &
AR O | PR AR R, FRE A T
TR, EE . MhEs s, HEFELE. SIEGRAE
AT TAEG PR3, Baliah 25 g0
1.2 RiAg%E

VR LG A b R A ARRE 2 B A R TR
AR PO T, BE N, fl CO, IR LB FE R, R
BN E 2 RN T AR, & E S0
AR 0 s, TN 3 s, BWHIBN 1 s,
RIG AshE M K% CO, (70% ) +N, (30% ),
CO, (50% ) +N, (50% ), CO, (60% ) +N, (40% ),
CO, (70% ) +N, (30% ), CO, (80%) +N, (20% ),
CO, (90% ) +N, (10% ) ( ¥ ASAREFR /3% ), 58
£, 0 X R AL B, AN AL B 3 4, T 4 CukAR .

1.3 WAEMERNE

B V& BRI T 152 R GB 4789.2—2016 ( B/
GEEFhE BMMAEYFRR TR EE A ),
AT 3 WOEAT. B S ERN )ik S | GB
4789.15—2016 { B i %2 E e B HED 2=
B R TE R R R B E ), RHIETT 3 WOPAT.

1.4 BENE

U I 52 vk B Lt VR S s A S 1 Oy ik 2k
7o 1T WSC-S il €8 ¢ 2 310 7 AR i 1 2% 19 (4 784K

1.5 KOSRENE

BB GB 5009.3— 2016 &5 DA T &5
HRR AT BN RE ) Y R TR T

1.6 ZEEFMENE

FRELZ) 10 g A= JR T A5 A 500 mL 3k 5 2518 K
HRRERANR, Brimk, RS LHTT,
10 min J&, FREUE SRR, I8 my, ZREWACRE
K (1) #HATIHA . KBS AR R IR H 2 H
Wi, FIA 500 mL FEfEs, R, HEfs
100 mL 1%, {8 AMEE &AL RERS, A
105 CHEFE P RE K378 % B S, Z8E M HIL

= (2) &,
A="2"" L 100% (1)
m,(1- o)
R 4 NZEBEWKF (%); my NN
i (g); my MERTRNE (g); o NERTmFRIK
Iy TR (% )o
m 0,
B__mil_a)xloom 2)
A B RAZEEZEMEE (%); m A 500 mL 1%
PR EE (g).
1.7 BRI NE
Z: M8 Mudgil"> A Jridil 8 05 e g T AE , B
Je TR 2R CE A R 65 L, e TA41 #83k,
Bt TPA Bt ATikes . R e S8 Il i
Jy 8 mm/s, filik SN 4.5g, JE4ERTEIN 1s, JE4GHE
BN 1.5 mm, PEFEFR MBI . B0k, dpk . THIE
P, BIEESNEER 6 1K,
1.8 HIBEHI

K Excel 2010 B4R 560 B A T3 B AT
FH SPSS 23.0 #K {4 XF £ HE 4T Duncan HLH K Jy 2243
BT Je 25 5 V00T, P<0.05 £oRnZER B, P<0.01
FoRERW B E.

2 HRELHH

21 HMEWHE

ANTA] CO L AR A0 SR A 2 9 A 0 T 45 e
YBR[ N AR AR LI 1. I 1a AT LR
0 diF CRINIZ e ab B ) SRRl m
BABHIIET X A B s e, B el
TXFREZH , 0 25 G025 5 9 26 D 1T 4% T 8% et 0 Ah
IS, S BE . B EREAANEH T
AEVR IR ZR T A A0, PR EA T T A iR R

TP J 55 14 s, X BE 20 A= 188 1T 2% 20 B R 4565 8.02
lg(CFU/g), BS54k 7.70 1g(CFU/g), CO,’ <
4025 7 1) T 7 A O IR 0 AV T X R e s e 4
( P<0.05), Hrh CO, (50% ) F1 CO, (70% ) f12E 1)
TR0 A B T SO b SR A T A, AUA 5.63
f15.57 1g(CFU/g), HXTREA TR T 3 4 80md.
Bl 1o i LA, 0 d B U COL 50% )T COL 70% )
1) 53,28 2 1) 2 TR 500 e IR T X IR ( P<0.05 ), H
AR SN A 22 AN R, WS 14 Rt Xt
HRZH T3 TR M Bk 3.42 1g(CFU/g), ELZsfE4H Ny 3.38
1g(CFU/g), W& ZHAEZE (P>0.05), {H4 CO,K
R A 2% 3R 56 A1 B9 B DA O A T 6 B A
(P<0.05), H COMRFRITECH 50%F1 70% M4 20 1)
PREESCRTEGY, S0 LA ) R R ECE A I S i 22001




88 - %

T #2

2018 4F 5 H

= %
o 70%

& 30%
@ 80%

VA B 50/(1g(CFU/R))
N

RN

0
e 3Rt 1A]/d
a JHEE R

4 B R B 30% B 50% @ 60%

2 070% @ 80% o 90% T

&n

53

=9

2

on =

= 2} ]

= \

= [

® 1

@ \

0 S8 2R
0 7 14

-5t 1R]/d
b BEEEE

Bl 1 R[E COy ARFR B SR A0 2% 1 I st i) Py

AW B9 AR 1S

Fig.1 The change of microorganism of modified atmosphere
package with different CO, volume fractions within
storage time

AR Nobile!" 14543 51l 1 F 48 5% A= 18 v 45 F0 3 KA
AT, 45 SRR COL IR ECN 70% 09 S A4
PARBERUR AT, X 530 g5 AL
22 KHEE

ANTE] CO, TR 400 VA A 256 78 I s ] Py 7K
Oy S ARSI UL IE 2, RIAL, BEE IR A] Y SE
K, B 4L i A 8 4k K o e 38 S BLA T T R
FaF . 0 d i, XFRRAL KA & Tl AR g
o BEE R A AR 1k, XL K 7 & B LB R
FERgEH, 55 14 KiF, XFRAUK S BT Ira <
AL o X BRI LR KAy B A BN 30.67%, 2R
14 XEFR 29.16%, FREEHEME (P<0.05), CO, K
FUEN 70% 884125 41 B 7K S DR R R0 b 25
FHABLLR ( P<0.05), WA 14 KHFIK 435 o5k
ik 30.47%, BE WG A IE R, R R AN
i (P>0.05 ). Sanguinettit' 75 F1| FH A8 4 i 3 KR

IHRIE 7RI EEA, SXTIRAM L, I RE
AR K I B RUK o
23 faF

ANTF] COy AR Bt A B0 2 A I ] N (2
PR RIS DU UL 3, LU WASERE , S BT 45 14 H

m X 130% @ 50% @ 60% @ 70% & 80% o 90%

IKIY BRI B0 %

T3 ] /d

P2 NI COp RT3 B I8 A0 2R A8 IR 1] P
IO AR AT B
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Fig.4 The change of texture property within storage time
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