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ABSTRACT: High oxygen modified atmosphere is a new packaging technique, which usually contain
70%~80% oxygen and 20%~30 carbon dioxide. The oxygen can promote the stabilization of meats red color
and carbon dioxide will prolong the shelf life of meats by inhibiting the microorganism growth. In this paper,
researches on applications of high oxygen modified atmosphere in meats were summarized, including effects of
high oxygen modified atmosphere on meats color, microbial growth under high oxygen modified atmosphere,
effects of high oxygen modified atmosphere on lipid and protein oxidation in meats as well as the ways for
enhancing the qualities of meats in high oxygen modified atmosphere. The stability of meat color was
correlated to types of muscle, increased by increasing the oxygen concentration and decreased by increasing the
carbon dioxide concentration. The stability of meat color was also influenced by oxidation of meats, especially
lipid oxidation. The microorganism in meats under high oxygen modified atmosphere packaged (MAP) were

inhibited by CO, and showed a reduction of maximum specific growth rate and extension of log phase. High
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oxygen MAP will induce oxidation of lipid and hemoglobin as well as protein cross-linking in meats, which can

lead to decreasing tenderness and juiciness. High oxygen MAP will lead to premature browning phenomenon

when the meats under high oxygen MAP were cooked. Addition of some preservatives and antioxidants was an

effective method to improve the qualities and to extend the shelf life of meats in high oxygen MAP.
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