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a commercial point of view gas flushing is of limited value 

because long shelf-life is possible for vacuum-packaged meat 

without gas flushing, provided the meat is packed hygienically 

and then held at a low temperature# In our own work at the 

Agricultural Institute we have repeatedly achieved a shelf-life 

of more than ten weeks for vacuum-packayed meat that has been*’ 

hygienically prepared and packaged and then stored at 0°C. It 

does not appear therefore that any useful advantage can be gained 

by initially flushing the pack with carbon dioxide, thereby 

producing a concentration of the gas at the start of the operation 

which has an immediate inhibitory effect on bacterial action# In 

any case CC^ develops by respiratory activity within vacuum packs, 

reaching a level of more than 20% after a few days storage5.

I would like to have the views of other delegates who have 
experience in tnis field# Do they feel that gas flushing of 

sub-primal cuts in thé manner I have outlined has a commercial 

future or do they feel that vacuum packaging is likely to remain 

for this particular operatioh since it produces a sufficiently 

long shelf-life and is economically cheaper to operate?

Our main interest is in a rather different aspect of gas-packagi1"1̂ 

and that is the possibility of using an inert atmosphere to store 

and transport meat that has already been prepackaged, or indeed 

to store and transport smaller cuts of meat in any form. Because 

of the relatively large specific surface area of small cuts of meat 

the problem of drip loss increases considerably as the size of the 

piece of meat is reduced. Any physical stress or pressure which 

accentuates this problem must be avoided and hard vacuum is not 

suitable under these circumstances.
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The system envisaged is one in which prepackaged joints 

and steaks would be placed in sealed containers where an inert 

atmosphere such as carbon dioxide or nitrogen, or a specially 

modified environment containing‘one or both of these gases in 

addition to oxygen, can be maintained. In a commercial application 

of this development the meat would be removed from the modified 

environment at the retail store and if necessary allowed to 

'bloom' by exposure to normal atmospheric conditions prior to sale.

Another possible application of a gas modified atmosphere 

is to subject the meat to higher concentrations of oxygen than 

atmospheric. The red colour of mpat depends on the thickness of 

the surface layer and this is increased with increase in oxyoen 

concentration . The stability of the red colour is also improved 

because metmyoglobin, which is the brown pigment responsible for 

discolouration, is formed initially further from the surface of 

the meat and is therefore less noticeable. Again these are areas 

of research which I would like to hear discussed and I would welcome 

comments, not only from the research point of view but also in 

relation to the immediate or long-term commercial application 

potential of these and other gas packaging methods.

Turning now to quitt; a different topic which is always an 

important consideration in experimental biology - namely the 

variability of biological material. This of course is a major 

consideration in all meat research work but it is particularly 

relevant in meat packaging where differences in appearance are 

especially noticeable.

Biochemical properties as well as differences in physical 

structure and eating characteristics contribute to the overall 

variability in muscular tissue and there is an enormous difference
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among various muscles in these fharacteristics. In spite of 

this, the exact source of meat used in research work is sometimes 

not clearly stated and the muscle chosen for a particular 

application or study is not always the most suitable for that 

purpose. The selection of a muscle for meat research is not 

invariably made on the basis of its physiological function, 

biochemical properties or quality attributes. Sometimes it may 

be simply that it is convenient or accessible in the carcase.

A good example of this is the use of PI, lonqissimus dorsi in meat 

colour stability work * ' * This muscle, on the contrary, has 

much better colour stability than other muscles^ and it is 

untypical of meat in general. Conclusions regarding colour stability 

which are based on studies of M. lonqissimus dorsi should therefore 

not be extended to other muscles. There seems to be little point 

in using lonqissimus dorsi exclusively to study effects on meat 

colour stability just as there is little point in using M. psoas 

major in studies of meat tenderness. Both muscles are useful 

as controls but are hardly the muscles which are likely to provide 

the most useful information.

Prepackaging tends to exaggerate differences in appearance of 

meat because individual muscles are often packaged separately and 

then displayed together e.g. on a supermarket meat display cabinet.

As prepackaging techniques develop, the practical importance of 

individual muscular differences becomes increasingly significant 

and the need for more specific information is increased.

An objective of our own research work in the fielo of gas 

packaging is to examine the effect of various gas atmospheres
1 1  1 9  I *7recommended in the literature ’ * * ‘ as suitable for storage of
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fresh meat on a range of muscles which we have previously found 

to show considerable variation in colour stability. This work 

is of a preliminary nature in a programme of research on gas 

packaging which we plan to carry out in the future. The initial 

work is described in Paper 12 by O'Keeffe et al.

Work on oas packaging, as I have indicated abov^, is sometimes

on meat from an unspecified source or from" a muscle whose colour

stability is intrinsincally good. In the work reported in Paper 

12 special attention is paid to M. psoas major and M. gluteus medius 

which invariably have poor colour stability^.

The preliminary investigation indicates that at a temperature 

of 0°C

1. The colour of meat stored in oxygen plus CO^ enriched 

atmosphere remains acceptable longer than meat stored 

in air and the extension of the keeping time increases 

with concentration of oxygen in the atmosphere. An

important question to answer in this context is the

concentration of oxygen above atmospheric required to 

give a required extension in shelf-life. I wonder if 

we might nave opinions on the shelf-life required for 

prepackaged meat, in terms of colour stability and drip 

loss, to carry out an economically viable central 

prepackaging operation?

2. The modified gas atmospheres used in this work markedly 

increase the keeping time of meat from muscles uhich 

normally have unstable colour characteristics such as
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would be interesting to know the microb'ial levels involved and 

the effectiveness of the stated irradiation doses in reducing 

the level of contamination but these are not given. 0.2 and 0.4 

f'lrad are relatively low dose levels of irradiation and particularly 

in this context it would be important to know how effective the 

irradiation process has been from a bacteriolgical point of v¿i-ew.

Organoleptically, the irradiated product is acceptable 

after 25 days storage and there does not appear to be a large 

difference between the 0.2 and 0.4 ñrad dosages although statistical 

data are not presented. Control samples are discarded after 

7 days storage.

The authors find that the chemical analyses which they have 

carried out show that there are small changes taking place in 

irradiated samples throughout the storage time but they conclude 

that these are not capable of affecting the organoleptical 

properties. Units of measurement are not always quoted e.g,

TBA values presented in Table 1.

Paper 13 by MacOougall is 'concerned on the onehand with curing 

at different levels of nitrite in the curing brine and without 

nitrate, and on the other with storage life characteristics of 

tiie packaged bacon. The author finds that a brine containing 

25D ppm nitrite, used to produce bacon 'by the Wiltshire cure, was 

insufficient to ensure uniform colour in the finished product and 

also that at this level of nitrite the bacon spoiled. He makes 

the interesting point that it is bacteriological stability rather
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than colour stability which defines the lowest limit of nitrite 

to be used in curing. The colour of bacon made with brine 

containing 50'i ppm nitrite was indistinguishable from the colour 

of bacon made with 2000 ppm nitrite brine. However, there is a 

risk of spoilage with the 500 ppm nitrite brine. Paper G4 by 

Shaw which deals with this work has already been discussed.

One point which is not absolutely clear from Dr MacDougall's 

paper is whether or not the same brine was used for both immersion 

and pumping of the bacon. It would not be usual to use a mature 

brine, with its concomitant microflora for pumping sides of bacon.

It is more probable that the brines containing 500, 1000 and 

2000 ppm which were matured for 8 or 12 weeks were used for immersi°n 

only and that a freshly made up brine with a similar chemical 

composition was used for the pumping operation each time. However 

this point is not clear and a little more information would be 

welcome.

From the point of view of this session the more important 

aspects of Dr MacDougall1s paper are the changes which take place 

during storage in the pack. Dr MacDougall discusses the formation 

of nitrosomyoglobin after packaging from residual metmyoglobin 

already formed due to oxidation. Metmyoglobin is also reduced in 

fresh meat under vacuum conditions, in this case to the purple 

myoglobin form of the derivative. It would be interesting to knoui 

if the same reducing mechanisms exist in bacon as in fresh meat.

M. longissimus dorsi in fresh beef has a strong metmyoglobin reriuci^ 

activity10. Do other bacon muscles retain the ability to reduce

metmyoglobin?
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The uniform bright pink-red colour is reported to be stable 

under fluorescent light and the colour to be stable for the entire 

5 week storage period although much of the neat had obviously 

spoiled after this time. It is important that the package used in 

this case is ffletathene X, which is an extremely impermeable barrier 

film; the stability of bacon colour under these conditions is 

an indication of the efficient barrier properties of this particular 

material. Any oxygen gaining access to the meat surface by 

permeation through the vacuum pouch causes acceleration in oxidation 

and brown discolouration. However, there seems little point in 

going to this extent to achieve tne ultimate in barrier properties 

if the bacon only looks good and is unacceptable from the 

organoleptical point of view when the pack is opened!
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