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ABSTRACT: Objective To study the effects of different packing methods on the shelf life quality of marinated
Mactra quadrangularis. Methods The marinated clams were packaged by air packaging, vacuum packaging, and
modified atmosphere packaging of 30% CO,+70% N,, 50% CO,+50% N,, 30% N,+70% CO,, then stored at 4 °C. the
physical and chemical indexes such as the total number of colonies, texture characteristics, color difference TVB-N

value, flavor characteristics, and so on, were measured, and the best packaging method was selected. Results The
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total bacterial colonies of ordinary packaging samples were exceeded on day 3, and the samples of vacuum packaging

group were exceeded on day 6, while the shelf life of the modified atmosphere packaging group were up to about 12

d. The degrees of decrease hardness, elasticity and chew ability of the modified atmosphere packaging group were all

lower than those of the ordinary packaging and vacuum packaging group, and the color protection effect of the

modified atmosphere packaging group was also better than the other 2 groups. The delayed effect of modified

atmosphere packaging on the change of (total volatile basic nitrogen) TVB-N, thiobarbituric acid (TBA) and pH

value was obviously better than that of vacuum packaging and ordinary packaging. Conclusion The storage quality

of the Mactra quadrangularis with different packaging methods is maintained in the following order: modified

atmosphere packaging, vacuum packaging and ordinary packaging, among which the 50% CO,+50% N, modified

atmosphere packaging could obtain the longest shelf life of samples during storage.
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