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Effect of packaging condition on quality change of blanched hard clam

(Meretrix casta, Chemnitz, 1782)
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ABSTRACT: This research was aimed to study the effect of modified atmosphere packaging
(MAP) on quality and shelf life of hard clam stored at 4+1°C. Blanched hard clam were packed
in air (control), vacuum and 60%CO,: 20%0, 20%N,. The results showed that storage time had
significant effect on microbiological quality of all samples. Total plate count of blanched hard
clam increased from 2.56 log cfu/g to 5.73, 4.42 and 7.25 log CFU/g at the end of experimental
period for the samples packed under vacuum, 60%CO,: 20%0, :20% N, and air condition,
respectively. Weight loss, and TVB-N of all treatments significantly increased as storage time
progressed. In contrast, sensory scores tended to decrease with increasing storage time. MAP
conditions had significant effects on weight loss TVB-N, pH and sensory scores of blanched
hard clam (P<0.05).
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