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Study on Vacuum Pre—cooling Experiment inside Fresh Vegetables

CHEN Wei, DING Wei-hua

(Department of Power Engineering, Shanghai Maritime University, Shanghai 200135, China)

Abstract: In this experiment, the vacuum pre—cooling experiments on the three types of vegetables have been conducted and
the comparisons of temperatures among Chinese cabbage, cabbage and potato at different inside depths versus time and the

effects of the pressure in vacuum container on vacuum pre—cooling for different vegetables have been carried out. Besides, the

effects of the vegetables covered with water or not on the weight loss of vegetable has also been assayed.
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Fig.1  Vacuum pre-cooling experimental equipment
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Fig.2 Changes of Chinese cabbage temperature at different
inside depth versus time in vacuum pre-cooling experiment
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Fig.3 Changes of cabbage temperature at different inside depth
versus time in vacuum pre-cooling experiment
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Fig.4  Changes of potato temperature at different inside depth
versus time in vacuum pre-cooling experiment
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Fig.5 Changes of air pressure and relativity humidity inside
vacuum container versus time in vacuum pre-cooling experiment
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Table 1 Comparison of vegetable weight losses at different pressures in vacuum pre-cooling experiment
SRR ) B EES 15
(Pa) AT ER () TG ER () REG®%  TANWER(Q TG EREE  KREHLG)  BUAWER(  WASER(  KREHR®)
550 638. 71 627. 89 1.69 964. 65 938.75 2.68 271.65 271.49 0.06
1000 563. 91 555. 7 1.46 522. 34 515.13 1.38 271. 47 271.25 0.08
1500 622. 4 618. 59 0. 61 765. 22 758. 61 0. 86 271.82 271. 65 0. 06
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Fig.6  Temperatures at 8mm inside potato at different steady
pressure in vacuum container versus time
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Fig.7  Temperatures at 50mm inside Chinese cabbage at
different steady pressure in vacuum container versus time
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Fig.8  Effects of Chinese cabbage surface covered with water on
vacuum pre-cooling
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Application of Lactoperoxidase System on Preservation of Chilled Fresh Pork

LI Cheng, XIAO Lan, GU An-chao, XIN Song—lin, CHEN Dai-wen
(Department of Food Science, Sichuan Agricultural University, Ya'an 625014, China)

Abstract: The purpose of this study is to evaluate the preservation effects of lactoperoxidase system(LPS) on chilled fresh
pork. Six groups of freshpork were treated with several preservatives respectively as follows: distilled water (as control),
3ug/ml LPS, 4ug/ml LPS, 40 ug/ml Nisin, 3ug/ml LPS+40 ug/ml Nisin and 4 ug/ml LPS+40 ug/ml Nisin. Then stored at 3
+0. 5°C. Duringrefrigerationstorage, sensory quality, physical-chemical qualityand total bacterial accounts were determined.
The results showed that: All of the measured values of the chilled pork treated with LPS preservative show slower change than
the control groupwith the difference achieving extreme significance level (p<<0.01). LPS cansignificantly prolong storage life
of the chilled freshpork; the preservative effect of LPS is better thanNisinwith the difference achieving significance level (p<<
0.05). The preservation effects are much better when both of LPS and Nisin are used at the same time. The prestrvation time can
achieve over 20 days; Nisin can also lessen the oxidation of pork fat caused by LPS.

Key words chilled fresh pork preservation lactoperoxidase system(LPS); Nisin
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