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Monitoring the quality change of Tilapia fillet (Oreachromis niloticuS)stored under
modified atmosphere packaging (MAP) has been studying the effect of carbon dioxide (CO,),
nitrogen (N,) and storage temperature for extend shelf life and keep Tilapia fillets freshness which
widely feed in northeast of Thailand. The Tilapia fillets at the age period of 4-5 months were
placed in Polyamide laminated with Low-Density Polyethylene (PA/LAPE) bag and compared
the shelf life, which increased by applying the ratio of CO,:N, as these following; 25% CO,: 75%
N,, 50% CO,: 50% N,, 75% CO,: 25% N,, 100% CO, and normal air at low temperature 0, 4 and
10 °C. Monitoring gas concentration, %weight loss, Trimethylamine (TMA), Total Volatile
Basic Nitrogen (TVB-N), %K-value, pH and Spoilage and Pathogenic bacteria counts was
performed.

The result of this research showed that the shelf life of fillets was lengthened (p<0.01)
whilst increasing the percentage of CO, combine decreasing storage temperature refer the criteria
of physical, chemical and microbial count. At 75% CO,: 25% N, at 0°C is the most suitable
condition giving shelf life 37 days and no growth of pathogenic microorganisms were found,
while normal air condition is 10 days at the same storage temperature. The shelf life of this

product concern with physical, chemical and microbial indicator.
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