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Preservation Effect of Rosemary Essential Oil Active Packaging on Fresh-cut Pork

YU Dong-qing, ZHAO Xin-xin, CHENG Chi-yun, LIU Qiu-yao, YAN Rui-xiang

(College of Light Industry Science and Engineering, Tianjin University of Science & Technology, Tianjin 300457, China)

ABSTRACT: The work aims to develop a safe and convenient practical active packaging to improve the stability of
rosemary essential oil. A slow-release active packaging was prepared by three-step method (emulsification, encapsulation
and multi-layer composite) with rosemary essential oil as the active ingredient, and its preservative effect on fresh-cut
pork was verified. At 4 °C, different proportions of rosemary essential oil active packaging could inhibit the spoilage of
fresh-cut pork to a certain extent, and the proportion for the best treatment effect was 4 : 6. The pH, total volatile basic
nitrogen content and thiobarbituric acid value of pork were reduced by 0.7 mg/g, 0.073 1 mg/g and 0.63 mg/kg compared
with those of blank control on the 6™ day of storage, respectively. The changes in pork chroma, juice loss rate, total viable
count and sensory quality were also slowed down, thus extending the shelf life of fresh-cut pork by about 2 days. The
prepared slow-release active packaging has the advantages of good stability and easy operation, and as a green and bio-
degradable packaging material, it has potential application value in the field of food preservation.
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Fig.1 Hlustration of pork box and location of the
active packaging of rosemary essential oil
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pork for different storage time
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Tab.2 Color change of pork for different storage time
3G e 1] /d BEA L™ afi b

0 CK 46.13+3.81 0.73£0.61 12.43+0.84
CK 40.50+0.98¢ 3.40+2.14% 11.87+0.85°

20600 48.23+1.10° 0.20+0.10° 15.47+1.66

2 3160 50.13+0.74° 1.53+0.80 15.77+1.55°
460 46.20+1.01° 4.70+0.20° 15.2341.45°

4:64% 46.07+0.70° 0.80+0.30° 12.53+0.55"

CK 46.73+1.68" 2.60£0.36" 13.07+2.08°

2060 47.90+0.17% 6.83+1.72° 19.37+1.85°

4 3160 45.37+1.20%¢ 5.37+0.70%° 17.20+0.78%°
460 49.00+0.34° 1.83+2.30° 13.87+2.31°

4:64% 43.43+1.40¢ 5.60+1.65° 14.23+1.05%

CK 45.70+0.82° 3.60+0.10° 14.53+1.80%°

2060 50.53+1.85° 2.00+£0.35° 15.87+0.23°

6 360 47.70+1.61° 3.20+1.05° 15.33+1.33°
46 37.60+1.15° 7.57+3.04° 13.73+2.22%

4:64% 42.00+1.25° 3.70+0.52° 11.93+0.41°

CK 40.63+2.76" 2.00+1.56 12.90+2.96°

2060 46.07+1.12° 0.23+1.10° 13.17+0.65

8 3160 39.97+0.67° 1.63+1.57° 11.33+1.99°
4: 60k 44 3742.15° 1.30£2.77° 13.33+1.40°

4164 37.70£1.06° 1.67+2.47° 10.67+2.72°

CK 43.53£0.21% 0.07+1.53% 12.80+1.31°

2060 42.20+0.92" 0.87+0.81% 11.90+1.1a

10 3060 41.00+0.30° 0.57+2.91° 11.63+1.98°
4: 60 45.77+1.69* -0.90+1.64* 12.2042.75°

4164 43.80+1.82% -0.43+0.83° 11.27+0.99°
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Fig.8 Changes in sensory evaluation score of pork for different storage time
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