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Abstract

The research object was rye bread. Experiments were carried out at the Faculty of Food
Technology of the Latvia University of Agriculture. An active packaging in combination with
modified atmosphere (MAP, CO, 60% and N, 40%) was examined and compared with traditional
packaging in air ambiance. Polymer Multibarrier 60, PP and Shrink film bags were used. Influence
of iron based oxygen absorber in sachets of 10 cc obtained from Mitsubishi Gas Chemical Europe
Ageless® was tested on the quality during the shelf of rye bread. Samples of 50+5 g were
packaged in polymer pouches (120 x 140 mm), hermetically sealed by MULTIVAC C300 vacuum
chamber machine, and stored in room temperature +20.0+0.5 € and +4#0.5 €. The
physiochemical properties — moisture content, pH, organic acid and alcohol content and microbial
conditions were analysed before packaging and in the (Day 0) and after 1, 2, 3, 4, 5, 6, 7, and 8
weeks of storage.

levads
Maizes izstradajumos saglabajuSies mikroorganismi izraisa tas bojasanos uzglabaSanas laika.
Turklat, neievérojot sanitarijas un higi€nas prasibas ekspedicija un piegadajot gatavo produkciju
patérétajiem, uz izstradajumu virsmas var nok|it patogénie mikroorganismi. Partikas produktu
mikrobiala bojasanas atkariga gan no mikroorganismu 1pasibam, gan art no vides, kura tie
atrodas.

Metodika

Pétijuma objekts ir rudzu maizes mikroflora, kura tika iepakota tris iepakoSanas materialos ar
atSkirigam barjeripasibam un dazadu pléves biezumu: PP, Multibarrier 60, Termosarukuma pléve,
ka arT iepakoSanas eksperimenta veikta parbaude, kura analizéta skabekla absorbétaja ietekme
uz rudzu maizes uzglabasanas laiku, salidzinot ar iepakojumu aizsarggazu vidé, lietojot minétos
iepakoSanas materialus. Rudzu maizes paraugiem noteiktas fizikali Kimiskie raditaji - pH, mitruma
saturs, organisko skabju un etanola saturs. Ar API biokimisko testu sistemu 50 CH noteiktas —
pienskabes baktériju sugas un ar APl biokimisko testu sistému ID 32 C noteiktas — raugu sugas.

Rezult ati

Izvértéjot kopuma mezofili aerobo fakultativi anaerobo mikroorganismu, raugu un pienskabes

baktériju attistibu rudzu maizes paraugos, kuri iepakoti gaisa vid€, polipropiléna pléve (PP),

vakuuma, termosarukuma plévé ar un bez skabekla absorbétaju, aizsarggazu vide, multibarjier

pleve (MAP) ar un bez skabekla absorbétaju un uzglabati temperatiras + 20+ 0.5 Cun+4 +0.5

T. Konstatéts, ka iznemot polipropilena plévés (PP) iepakojumu, paréjos pétitajos paraugos

mikroorganismu attistibas intensitate nav izteikta. Rudzu maizes uzglabasanas laika praktiski

visos iepakojumos pH skaitliska vértiba straujak pazeminas no 4,10 [dz 3,90 pirmajas

uzglabasanas nedélas laika. Turpinot maizes uzglabasanu, pH vértiba pazeminas lidz 3,72 kas

tieSi sakrit ar pienskabes baktériju attistibas intensitati.

Secin ajumi

1. Vislabakie rezultati ir ieglGti vakuuma, termosarukuma pléve ar skabekla absorbétaju, kur
mikroorganismu skaits praktiski nepalielinas un maizes deriguma terminS veértéjot péc

mikrobiologiskiem raditajiem pagarinas lldz 8 nedélas uzglabasanas temperatira + 4 £ 0.5 C.



