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Measre, Arqvrossomusreqtius (Asso, 1801), is a highly valuable commercial fish that has good

r".ifi"tìie Ë|tããtiuf ãu" Ío itì size'and shape. However, as.with^other seafood, it is quite

ó"iitf'rnË.'Undoubtedlv, modified atmosphere (mixtures of Nr, O, and CO2) and vacuum

õã.[reìÃeì"rbinedwitÉ'chilling,prolongstheshelf]ifeoftheproduct'Ourobjectiveswere:to
exoerimentallv rrr"r, qrrÏty.ËâãÉt oï meagre fillets air- (AlR) and vacuum-packaged (VP)

stJü;il;JhiË (-ì"ci ;ilJitioïiror. 13 dãys; and, using the gxpe.lTgnlgl ,resulrs 
and the

,ãAãr-ir"pf"*entãd tn SS'SÉ;ã.i software, to fiedia the shelf-life of fillets if they are packed

under modified atmospheres (MAP) with increasing perc-entages of C!2' 
^

Microorganism, *"r" .ornt"d folloúing standardiséá (lSO) methods,TlìeC91y3V method was

,ii"à t"ïüã"tity rve-N rnA Ìvrn. Colõur (sensu.Hunìer !a,b scale) was d.etermined using a

iristimutjs cotorimeter. Hardness was determined via a compression test using a tenurometeÌ:

ëounts of mesophilic, psycrophilic, and Hrs-producìng bacteiia were signifrcantly (p<0.05) lower

in ú Rttets Vatues of í79-trt aàd TVR-N lnõreased slightly during storage but d.iÍterences between

treatments were not t,enifìã;t (p>0.05). Fillets' pÈ inéreased significantly (p<0.05) in AIR and

üü; ã;J d.t.nO tt1"Ã aã.r"ar"O. No statisticai significant changes were observed in colour

(ie. AE). On L3th day, fillets were significantly.harder than fresh samples'-

ìnììÀltrt-rii" ói*ãáã* nii"ts waiïúnd tobe approximately 1s-g?vs ttt!"tl AIR and VP' lf

üÃü;riá bã ,sea,ïf'ef-tÍe of the fillets woub bè s.s days with25%.oÍ Co2, 6.5 davswith 50

%o of CO.and 9 davs witn fOO "2" of òOr. These finding shoúld be tested experìmentally in order

â;ìii.Ëïh" Ëãúüt-;"d ÌúÀãÍttúoi"r are ne-eded to find out the exact combination of

the gases.
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