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Assessment of Different Technological Packaging Systems on the
Shelf life of Meat Products

Jr. Teaching Asstt. Mohammad Asif Noori
Department of Food technology & Hygiene, Faculty of Veterinary Scienc, Kabul University,
Kabul, Afghanistan
Email: Mohammadasifnoori48@gmail.com

Abstract

The purpose of food packaging is to extend the shelf life of food and protect it from the
risk of internal and external spoilage and oxidative factors. The main reason for packaging
fresh and processed meat is to prevent contamination, delay spoilage, encourage the
activity of certain enzymes to develop the tenderness of meat and preserve color and
flavor in the product. Based on this, the current meat packaging practices range include
from overwrap packaging for short-term chilled storage, to vacuum and modified
atmosphere packaging (MAP) systems for long-term chilled storage each of them is with
different attributes and application. Recently a series of new packaging materials and
technologies have been developed including active packaging, smart packaging and etc.
so all of these technologies are of special importance in extending the shelf life of food.

Keywords: Packaging; Shelf life; Oxidative; Vacuum packaging; Active packaging
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