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Effects of Packaging Method on Quality of Chilled Plaice Muscle
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Abstract

The purpose of this study is to investigate the changes of physico-chemical properties of chilled plaice
muscle, stored at 4°C for 0~21 days, with different packaging methods (vacuum packaged with PVDC and
aerobic packaged with HDPE). pH value in aerobic packaged plaice muscle (APPM) decreased from 6.3 to 6.09
at first 2 day storage, and then increased gradually during storage time. Although pH pattern of vacuum
packaged plaice muscle (VPPM) was similar to that of APPM, change of pH value during storage time was
slower and lower than APPM. VBN value in aerobic packaged one increased during storage time. Especially,
it increased significantly after 7 days of storage. While VBN value in VPPM increased only a little to 14 days.
TBA value showed significant difference between APPM and VPPM. WHC of APPM was higher than that
of VPPM after 7 days of storage. In electrophoretic pattern of myofibril of APPM stored for 14 days, hydrolysis
of heavy chain and tropomyosin was observed. However, in VPPM, some hydrolysis occurred only in heavy
chain. SDS-PAGE analysis showed that hydrolysis of VPPM occurs later than that of APPM.
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Fig. 1. pH changes of plaice muscle during storage at 4°C with
different packaging methods.
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Fig. 2. VBN value changes of plaice muscle during storage
at 4°C with different packaging methods.
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Fig. 3. TBA value changes of plaice muscle during storage
at 4°C with different packaging methods.
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Fig. 4. WHC changes of plaice muscle during storage at 4°C
with different packaging methods.
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Fig. 5. 10% SDS-PAGE patterns of MF from plaice muscle during storage at 4°C with different packaging methods.
K: Marker, HC: Heavy chain, AC: Actin, TN-T: Troponin-T, TM: Tropomyosin, A: Vacuum package, B: Aerobic package.
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