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Abstract: Under the condition of non-cold chain transportation, the influence of impact factors on the refrigerator storage characteristics of

chilled pork was studied and preliminarily verified in actual logistics. The results showed that adding two-layer absorbent pads can effectively
delay the deterioration of the chilled pork quality, and 12 days later, the total number of colonies was 5.56+0.06 Ig(cfu/g). After being placed at
8 C, 18 ‘C, 28 C and 38 °C for 24 hours, the deterioration of the chilled pork quality in refrigerator storage was accelerated with the rising
ambient temperature. Adding two ice packs can effectively slow down the deterioration of chilled pork at 18 “C and 28 ‘C and prolong the shelf
life of 2~3 days. With the extension of logistics time, the storage quality of chilled pork deteriorated, but the storage quality was better within 12
hours, the total number of colonies was 5.96+0.04 lg(cfu/g) and the volatile base nitrogen was 15.03+0.65 mg/100 g. Under optimized actual
non-cold chain logistics conditions, the quality of chilled pork transported in the same city and province can be maintained in good quality
during the storage period of 8 d and 6 d in the autumn respectively.
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Fig.1 Effect of absorbent pad paper addition on the refrigerator
storage quality of chilled pork
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Fig.3 Effect of ice bag placement on the total bacteria count of
storage quality of chilled pork in different logistics temperature
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