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Abstract

Packaging technology to extend food shelf life for safe consumption is important for food industry. Shelf
life of any food products can be determined by evaluation of the type and quantity of microorganisms
allowed in the food, including the physical change and sensory perception such as taste, smell and texture
of food. Packaging materials and types also affect food shelf life, the selection of appropriate packaging can
therefore protect food products from deterioration factors which are 1) biological factor; the growth of
aerobic bacteria, 2) chemical factor; the oxidation reaction and 3) physical factor; physical changes caused
by water absorption of the food. The three associated factors affecting food shelf life are the food properties,
storage conditions and packaging technology. The food manufacturers shall study the shelf life of packaged
food which can be done in two ways: under actual condition and by prediction, in order to specify the shelf
life on the package prior to launch. The packaging technology widely used are reducing oxygen gas in the
package head space, using active packaging and selection of high barrier packaging. In addition, food
preservation technology using heat or high pressure process such as hot filling, aseptic system, pasteurization,

sterilization, high pressure processing can also extend food shelf life.

Keywords: Food products, Food preservation, Packaging, Shelf life
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Packaging Technology Extends Fresh Meat Shelf Life

BSB=Barrier Shrink Bag
MAP=Modified Atmosphere Packaging
VSP= Vacuum Skin Packaging

Qur Contribution:

Vaccum Packaging
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SURLYN™

Ex-PS tray & cling fim

179 packaging

4 days shelf life MAR
30-40g

packaging
10 days shelf
life

vsSP
13-19g

packagil :
| Functional Unit: 1kg of meat 2 dk:,?sngrmrmg

3g packaging
“ 35.days shelf lifel!

=
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SURLYN™ as Sealantin
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wialulag Msausuems (food preservation technology)
LU hot filling, aseptic system, pasteurization,
sterilization, high pressure processing tduau
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Plastic pouch/cold fill

5 days shelf life Aseptic system
at chiled condition 9 months shelf life
at RT
AOHE _ =
2. = | % 53
ﬁ} i ] Fa 15

PET bottle/HPP
1 month shelf ife at RT

HDPE bettle/hot fill
1 month shelf life
at chilled condition
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Glass bottle/sterilization
1 year shelf life
at RT

Plastic pouch/sterilization
1 year shelf life at RT
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' Organic
- Soymilk

Uil 15 waluladnisausuaiasiuiiliengnisiiuaieiu



NiasuinnssunisiSeuiuazmalulad U7 1 adun 2 nsngiau - Suneu 2564

Journal of Learning Innovation and Technology (JLIT) Vol. 1, No. 2, July — December 2021

H|=l LY SIZE

L =0

jasmine e

LD

—_—

3U# 16 2111505370 retort pouch lmalulagnisnaueimsuuuaniieneniuioussuy sterilization

v I A a v
IﬂaqqﬂqﬁLﬂU 154 WQEUWQNV@Q

5. agu

mmmﬂigﬂﬁammiamﬂ‘ﬂﬁﬂﬁmiﬁﬂu
vssafast (alldemmsugdwsifinneluiruems vie
YuvuUImsdaietu) dndudedldussgdnsinte
afln uazdosszyegnisiivuesemsliiussy st
ty iieadsmnuiulalifuilnauaslfaenadoafiy
ngszduuaaInemis

918N15LAUTeI0IMsIruld 2 wuu Ae Tu
vnony wag msvilnaneu daflaamanesnaiu ns
Uszifiuengnisiivemsfiussqluussdasiidudd
Andneinisdndudesinedisgniesniundn
Inenmans deuivrnman

walulagn1sussadue NseuINNIINITaUDY
9115 wazgungiinisiadmheidulladofifeites
i AsidanudidgsienisineignisiiuveseInis
1AUABINTUIANULNEAUABUTEANVBIBIM T
pwnsfogmaiuuutuivssleninanedu fe lu
augsha ibiemsdmielaluiudveuinuuy
Viuale luszuunnedanuni vive lussuu E-Commerce
dedndwmin uardseenld Tuduguslaa villidessu
Fuuszniu amnsafvormsulinulufundily
visoluguiums visevieniien uaz lusduiadey
vilianveze1vs MAnane v sindslunaig
Ay

22

6. LPNEITD19D

[1] 183 n1AdLden, 2564, "Global Food Packaging
Trends for Next Normal', tané&15Usgnaunis
ussengluduuun, 3nlag ProPak Asia 24 @91Au
2564.

[2] 1g3 AAdIen, 2562, "91ENITAU KAZNITUTIY
Lﬁaﬁﬂmqmslﬁmaammi”, UTIAUINDI9N5
&40 SME, maudl 7, uns1au 2562, USEau
adunISRUN 109,



	1. บทนำ
	2. การระบุอายุการเก็บผลิตภัณฑ์อาหาร
	3. เทคโนโลยีการบรรจุภัณฑ์เพื่อเสริมการยืดอายุ
	การเก็บของอาหาร
	3.3 เทคโนโลยีบรรจุภัณฑ์เฉพาะสำหรับผลิตภัณฑ์
	เนื้อสัตว์สด
	ตารางที่ 1 อายุการเก็บของผลิตภัณฑ์เนื้อสัตว์สดประเภท
	ต่างกัน ในบรรจุภัณฑ์และอุณหภูมิการจัด
	จำหน่ายต่างกัน



