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Abstract: In order to explore the color stability of marbling beef stored under high oxygen modified atmosphere packaging
(HIOX-MAP, 80% 0,+20% CO,), the marbling steaks with different fat contents, grade Al and A3, were selected. The steaks were
packaged under HiOX-MAP. At each point (0, 5 and 10 d), the index was determined. The results showed the increased lipid oxidation,
the decreased total reducing ability (TRA) and the higher MMb accumulation in both marbling grades steaks with the storage time
prolonged (p<0.05). The color of both two marbling grades did not show significant changes after 5 days of storage, but A3 grade
showed darker browning and higher lipid oxidation than Al grade. The a* values decreased to 17.43, but it decreased to 12.22 in A3
grade. And the TBARS value reached to 1.82 mg MDA/Kg in A3, but it was just 1.09 mg MDA/kg in A1, which was much lower than
A3. And also, the MMb% exceeded 40% in A3 steaks which showed totally brown and was not acceptable to consumers. Therefore, the
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lipid oxidation degree of marbling steaks with higher fat content were much greater under HiOx-MAP, which promoted the browning of

meat color. So, the ste aks of higher marbling grades with higher fat content can maintain the good color stability only for several days

under HiOx-MAP. So, it should be paid more attention to these kinds of high marbling steaks in the production when HiOx-MAP is

applied.
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Table 1 The chemical composition of steaks from two
different marbling grades
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10 16.02+0.69"  14.62+0.62"
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10  23.68+0.97°™  19.08+1.63™
0 38.44+1.25""  39.41+0.81°"
H* 5 38.65+1.04°™  39.63+0.74°"
10 42.42+1.26™ 50.97+2.32%"
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10 3.44+0.11°™  2.2040.45"
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Table 5 Variation of the ratio of different myoglobin forms
of steaks from two different marbling grades of steaks
stored under HiOx-MAP

MAIEE e KB SR
K& /d Al A3

0 19.16+1.43"™  19.37+0.91°™

MMb% 5 23.48+0.60%™  24.97+1.12°™
10 28.36+1.19""  41.89+3.49°"
0 7.60+0.84™ 5.70+0.97"

DMb% 5 10.06+1.28™  5.36+0.26"
10 6.15+0.37™ 4.67+0.50"
0 73.24+1.02°™  74.93+1.17%"

OMb% 5 66.47+2.57°™  69.66+1.19°"
10 65.49+1.35°"  53.45+2.04™

E:oa~b: REIFERTE —F K, TR R E X

HAEREEZF (p<0.05) ;

. REFRRFESEESR (p<0.05) .
e s ) 1) 0 58 2 1) A2 ELATE FH OMbYosE i) 2. 3

(p<0.05) .

m~n: F)FH & TR — R et

B 5 I ek ) T8) (R SE G, OMIb% ST 25 %
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