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tures. J. Appl. Bacteriol. 44: 91 ~ 95Study on Extending
the Storage Life of Mutton Treated with Modified Atmo-
sphere PackagingAbstract This experiment studied the stor-
age life of mutton treated with modified atmosphere packag-
ing and its physical, chemical and microbiological changes
during the storage. Mutton are firstly vacuumized and then
packed with modified atmosphere (air or 100% carbon diox-
ide or 75% carbon dioxide/25% oxide) and stored at 4C .
100 % Carbon dioxide cen evidently inhibited the growth of
spoilage flora including Pseudomonas , E. coli, Lactic acid
bacteria and Yeasts. The storage life of mutton is extended to
28 days and significantly long compared with air packed ones
(p<0.01). Carbon dioxide of high concentration can also
prevent the muttdn color from browning caused by oxida-
tion. Key words: modified atmosphere packaging storage life
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