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Abstract ; The control storage condition was 4 °C ,and the two ice temperature storage conditions were set up

-0.7 C and -2.4 °C ,respectively,and the indexes of the shear force,hardness,pH,TVB-N,aerobic bacte-

rial counts and coliforms were investigated on a regular way, in order to research the quality change of chicken

breast. With storage time as factor and aerobic bacterial counts as an index, shelf life prediction model under

the conditions of different storage temperature was established. The results showed that the value of shear force,

pH,TVB-N, aerobic bacterial counts increased slowly, the hardness value decreased rapidly, and coliforms
changed slowly during the storage time under —0.7 °C and —2.4 °C ,besides, the shelf life was 13 d and 19 d

respectively. However, the shelf life was 6 d under 4 “C. The ice temperature storage could effectively prolong

the time of storage.
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Fig.1 Change in shear force of chicken breast

at different storage temperatures
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Fig.2 Change in hardness of chicken breast

at different storage temperatures

2.2 pHEMZHLSH

ZIRSCHR (23 ] /9 pH {E P00 A o4 - — S fif
B pHE<5.8~6.2, " Z&fF pH {H<6.3 ~
6.6, ML T A pH=6. 7. 18] 3 Sy A [a] I jik Uit
JEZA T M P pH R 1Y 224k, BT 3 AT LR
L TE 4 CHMET , pH E Bl A T 50 (] f SE K
MG T R RS 8 d, pH {H T £6. 68, JLF
JEMAZ BT E - 0.7 C 2 F R, I 255 16 d
i, pH fH 2 6. 44, i 75 — 9% &F B Y5 [ N5 7R
-2.4 C AT, W25 22 d 1, pH {H 2N
6. 53  AJSAE G G E . AT UL, I R
XA pH A F AR (LA WE . 5 4 C Y ff
I SEAH L, UKl I 58 2% 7 BE 8 S 25 SE 2 X0 i T
pH (R b T, X Al B2 O AR IR 25 1 1, 49
Y6 DAY F G A 0 %) 1 R Ve AR R e S5 ) Jo T
AU R S 12 52 31— R 4, ol
W S IS 555 TR, 2 o A B R A il 23

HERRESE RIS ), B AL pH (T

6.8 -

5.8

0 2I 4I1 fl) é lIO ll2 1I4 1I6 ll8 2IO ZIZ
A ]/l
B3 REEEEEAT ASMK pH 186 T4k
Fig.3 Change of pH of chicken breast at

different storage temperatures
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Table 1 Predicted and observed shelf life of chicken (1] F#F i e AESAERWFRIEE[I]. A

breast at different storage temperatures

IR R/ °C SRS/ d SR AR FN (B d MIX IR 22/ %

4 6.0 5.9 1.67
-0.7 13.0 14.1 8.46
-2.4 19.0 20.3 6.84

:l_:\
3 énl/t\‘

ARSCLARG A TR S, DL 4 C A eI
AR A R I E - 0.7 CHI-2.4 CHAIK
BT £ A4, 38 5k S 3 0 X6 g P £ B U0 g A
Ji .pH (B . TVB-N {H . {8 7% S B K R b
PEATINAE , WIS AS [ 0 9 45 14T A 6 1R) ot J )
Al o

1)7E 4 CU 55 F T, 55 9) J7, pH, TVB-N
B, AT SOt o T s ) g S T b
KIS A A I, Rl (RTG53 i) PR )
WA BT R AP 7E -0.7 TR -2.4 CXH
FhoK iR e A5 448 T, 85 90 1, pH, TVB-N {8, I
T VBB 25 ISR (1] 1) ZE K L T R AR 1
KGR RGNS, W RE(E T B 85218, AT LA
BEEU b PR A XS ) AT ) S

2) ARV S B W AR i, 22 DPS 7.5 FiI
Excel 2007 # {4 58 #f, 76 4 C, - 0.7 C,
—2.4 CixX 3 AR 10 BT S Tt 5 A
535 R

Y, =7.957 x (1 —0. 585 964 x
exp( —0.021 957 x X, xX,))
Y, =6.505 2 x (1 —0.561 565 x
exp( =0.007 937 x X, x X,))
Y, =8.697 4 x (1 —0. 668 227 x
exp( —0.001 943 x X, x X))

B AT, 4 °C 450 T A8 i PR 1 BT 42 30
HJ6d,-0.7 CHH 13 d, —2.4 CHH 19 d,
UKTRLIE R A5 A S50 T X e A 17 D2 20,

KB ,2013,27(2) :28.

(2] wFR AHAREFAGTRFRII]. ARTR,
2008(7) :17.

(3] WL, EmA,THFE, £ KEHXAEAERAFE
[J]. %14 4% ,2009,30(4) :40.

(4] KB, BRI RIBH AR L E S &R E P H A
[J]. & &#F % 5 97 &,2007,27(8) : 150.

[5] KAALE L D, EIKEVIK T M, RUSTAD T, et al. Super-
chilling of food:a review[ J]. Journal of food engineering,
2011,107;141.

[6] OLAFSDOTTIR G,LAUZON H L,MARTINSDOTTIR E,
et al. Evaluation of shelf life of superchilled cod ( Gadus
morhua) fillets and the influence of temperature fluctua-
tions during storage on microbial and chemical quality in-
dicators[ J ]. Journal of food science,2006,71(2) :97.

[7] SHAO X L, LI'Y F. Quality control of fresh sweet corn in
controlled freezing-point storage[ J]. African journal of bi-
otechnology ,2011,10(65) :14534.

(8] AZFH,KFP,HHE,F ENIMKBEREZARFR
ERALI]). K &EmT - FF],2011 (3) :4.

(9] I AA, RXG#H, FZK. WBHARES BRI 0WE
AR R LB G % 4 ,2013 (2) :54.

(10] AFEFE HEA, M2, UANEREFR AN
HRICKRE RZ[T]. & & %4 RERN ¥4 ,2014,5
(2) :586.

[11] SSIVERTSVIK M,ROSNES ] T,KILEIBERG G H. Effect of
modified atmosphere packaging and superchilled storage
on the microbial and sensory quality of atlantic aalmon
(Salmo salar) fillets[ J]. Journal of food science,2003,
68(4):1467.

[12] M. A EBRKRRBEXEEAFRERZLA[D]. A
W2 7 9T 3 % 2 ,2013.

[13] KamF BREW. HEZARERENAR[I]. 25
A4%,2006(2) :113.

(14] ZUK, RAM, HAER, E BT FHRAKERET
ITH[I]. & %5 K8 T ,2011, 37(10) :198.

[15] A&, K& madok A By ANARI]. 285
) BOR F4),2009,28 (6) :759.

[16] RAEF, G0, F L. & F Fuk BT A MR
[J]. & % T 4 ,2013,34(1) :89.

(T4% 28 )



.28 -

Bl 2016 451 7 5531 4% 45 1 1Y)

JOURNAL OF LIGHT INDUSTRY Vol. 31 No. 1 Jan. 2016

B MIESSIAIR AL , %56 T /KA I I K figp i

(3) :40.

FIRIR e 5 W 421 A L2 B K % 1 52 0, 455 T 41 (4] X% MR, L AN, S MR SERIKES D
K 00 B T2 S s K R 1 PR EERALLL TEE R 200, 2
. . (5] B, HmE A8k AL E5BRBBEBRAENNF
120 min, /K E 70 C, R H)E 0. 15 mol/ FELI]. B 2014 (12) 110,
L AERPAAAT AT 3 DOPATIIARRINIE (61 e wmm i % % % oA s e R
JFEAEFEER N 97. 56% . XiF 21 4 ZHE K it 7= Wy 1) AR P4 [T 447 62,2008 ,36(3) :348.
WA PERE R DRI PERE I TS G5 R, 208 [7) WA WK D5 % % B AMAHE S HR
LA K A ) B T T R T AR R L B HE R )] IR & &R, 2013, 29(7)
SR SHIF AT HM2ZE S AR E. oo £ 14se.
KA R SO -t 5 EL G S5 R RS A (8] RHAXRK FEX, % E6HMERRMETHE L
Bt AR [T]. #AL & kB2 ,2012,51(6) :1210.
ZIRROCYE, A8 SRR RSERE o ae wa ik wpae s s e TR AE R
PIERTERIDR, HERPEMIC AR B 0.905 A MILAESBARBGHI]. RES0FE ST
0.919. FiREERFH, 21K WK = W 1E & % 2014,26(5) :721.
it et RS ELAA ARG A 0 S [10] ESCF, 07T, £, %. KB - 58 % 9 2 5 AL
w4 AL B[], & &R ,2007,28(4) :276.
SE . [11] EBB. 55 AR 544N E N
(1] E% 411, %% 7 ICP-AES 3£ 31 7 T LA 8 R TR 2011, 32(3) 3
A B[I] BB T L 2 S (g RA ), [12] &5, TE#. AP EARRRBENRERERRE
2010, 25(4) :32. T A (D], BLR A 5 AHE,2008, 24(11) 1121,
(2] G ok A b AT X R [13] KENNEDY J, AUCLAIR K,KENDREW S G, et al. Mod-
B H ] N T RA N ulation of polyketide synthase activity by accessory pro-
2014, 29(6) :25. teins during lovastatin biosynthesis [ J ]. Science, 1999,
(3] AR, S ALE A B RE A5 B A R B 4 281368,
WE M BRI LA [T]. & & ¥4%,2014, 14
(E#% 22 ) ’fﬂﬁtﬂ)%ﬂi 2003.
(17] 2B R TR EMBEAZRSAEESR S 2HK [21] KA. KB GRER AT F AR RAZHARD].
ZR4&.EESXH W5 A4S & pH 0 E: GB/T I‘H:mmkk%ﬂm-
9695.5—2008[S]. b 7 : & E 47 v i Mt ,2008. [22] A AT LR AHME 2N TLHR
[18] & ARAME T AN AL XH A5 WH ST 4 [D]. Kt R Ew b A %¥,2014.
ARV By T 7 3 GB/T 5009. 44—2003[ S]. 4k 37 o (23] B, d. FEMERETAH A &AL LR
E AR B BR A ,2003. FRLT]. 1A %41 ,2009,30(3) :40.
(19] #R AREME T A EEALE XS M AN Lh [24] 2EAEBTURECNEAZA S LA T AATER

B W% BN . GB/T 4789.2—2010[ S]. Je 3t # &
v O ,2010.

PAARFMETER. F85 X RERENFR
B K J # A£ 2 . GB/T 4789.2—2003[S]. e xt: &

[20]

RZERZRGLERELELER 2. FE 5 Xl #.
JR 77 GB 16869—2005[S]. 4t 2%« b B A7 v iR
#,2005.



