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2 Aol AHEE HaVlE §4 CC Fo2 &4 44488 Foigtd A58 3598 A48
TUS vt A FoA ALgste PR ZAE Hsta, g6, 8, 10%)9] wa} 7]
A E N d £ aho] 1x1°ColA] 543 AAstHAM £44 A82 FA8h pHE 2AHY
pH meter(pH~K21)E ol&8to] 71&EE o)A &A8t9 ). Thiobarbituric acid reactive
substances (TBARS)¥ Witte 5(1970)¢] W] o3 A4t $42 /M54 g9l
HEE AL 715 2 vhe]H 9 E Chroma meter(Minolta Co. CR 301, Japan) & A48t CIE
9] W% L'(lightness), @ FME b’ (yellowness) @& A9}, nlAE ZAl: APHA
(1985)2] swab methodE 4 o] &8 1, 7/1&2 99 5 320) 10cm’e] templateE i3 B
A7 BE(Techra Co, AU SE A F F7 g5 Yol A v &2 M8 7
4 9 E. coli/Coliform count plate petrifilm(3M Health care, USA; AOAC, 1990)& o] &35+ t},

o g IHE
1.pH

pHEl M3t Table 19149} 2ol F& 2 AAy|zte] Fohgtel wla} & ol & YehuhA]
ookt
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2. TBARS

Table 2& @4 &o] @& TBARS @t ¥3tE vehiidlth MR A% 77k Ao g
% TBARS gol 7tste 28S YU, &80 F71gel tet A7 3d 6% A&
72 TBARS %ol 0.062 8%, 0.071, 10%, 0.081 mgMA/kg S E Z7}5%le0, ol g #g
& A&se] A4 5UE 6% He 79 TBARS #ol 0.067,8%, 0.082, 10%, 0.093 mgMA
/kgl & g go] F71go] whel TBARS gtx A% Srbsle 4de vehddh

3.5 A

1) 3=l

Table 3& I8 W& dur] 715549 L'(BE) @ho2 A3z waiq A 7E
A% 3472 e 2 wah A ou, A% 5900 85.03~94.677HA ZA Fobetoich #egol
uatA, 4% 37 = AT AFS el gom, olg e Age A 5P M= vz
#ARe Ve A=, 6% AT oA 85.03, 8%, 94.67, 10%, 86.328 Yehfio] 5 &) uf
g A Age B S Ao

Table 1. Change in pH value of chicken with different moisture contents during sto—

rage days
Items 1 day 3 day 5 day
6% 6.17% 0.03 5.93+ 0.08 6.02+ 0.14
8% 6.16+ 0.05 6.31+ 0.09 6.13+ 0.09
10% 6.18+ 0,07 6.05+ 6.18 5.93+% 0.16

Table 2. Change in TBARS value of chicken with different moisture contents during

storage days (unit : mgMA/kg)
Items 1 day 3 day 5 day
6% 0.043% 0.012 0.062% 0.010 0.067+ 0.002
8% 0.041% 0.014 0.071% 0.015 0.082% 0.023
10% 0.051% 0.006 0.081+ 0.011 0.093% 0.020

Table 3. Change in L* value of chicken breast with different moisture contents du=—
ring storage days

Items 1 day 3 day 5 day
6% 75.43 75.39 85.03
8% 75.13 73.90 94.67
10% 75.19 74.38 86.32

- 256 -



2) A=

Table 4% @58 We g17] 7399 b+(FAE) o2 A2 2373k aeby
A% 39X 6% M2 TFE 5.56, 8%, 2.67, 10%, 6.81% Aejzte] AR ZFE A &
oril, A% 5YNME 4.16~6.42747 et A 2ele AT FFL vehlA &
th @ gol] wetME A 190 FFgol Frhdel wet ozt At e FEE Hebdlou
x4 3, 5%0] FstA AT FFE HolA gyt

7] gdol] B F ATFE Vel Aoz AR webA, Mol #
e‘”}xl °—F7H’i} el d%E QE}LH%E} Ciay °ﬂ “}EM‘“ A% 39 6% A

7}8% 70 e oot B et @ Al S 9ol Pateh
Table 62 &gl W cohform F& veid ez, He7E AY 3497AAE 1.23~

Table 4. Change in b* value of chicken breast with different moisture contents du—
ring storage days

Items 1 day 3 day 5 day
6% 5.91 5.56 4.16
8% 4,24 2.67 6.42
10% 4,52 6.81 4.32

Table 5. Change in total plate counts of chicken with different moisture contents du—

ring storage days (unit : log CFU/cm®)
{tems 1 day 3 day 5 day
6% 2.81 2.87 3.03
8% 2.83 2.93 3.01
10% 2.80 2.90 3.13

Table 6. Change in coliform counts of chicken with different moisture contents du—

ring storage days (unit : log CFU/cm?)
Items 1 day 3 day 5 day
6% 1.30 1.23 1.42
8% 1.39 1.39 1.43
10% 1.39 1.30 1.69
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Table 7. Change in E. coli counts of chicken with different moisture contents during
storage days (unit : log CFU/cm?)

Items 1 day 3 day 5 day
6% 1.00 1.00 1.23
8% 1.15 1.15 1.19
10% 1.08 1.15 1.39

1.39 log CFU/em’® A% 125 8&d AFS vdebRoy A% 5d0E 1.42~1.69 log
CFU/cm’2 ZF7hehe AFS et &40 dete A4 380 6% Al 7oA 1.23,
8%, 1.39, 10%, 1.30 log CFU/cm*2 &80l wet A8 AL Yehix gten, A% 5
Yo = 6% 8] F-ollA] 1.42, 8%, 1.43, 10%, 1.69 log CFU/em®2 &480] %7} 8o wa} oF
U4 F7bsle €S Jehsid

Table 7& S0l WE E coli +8 VEb AL2, A37|7k0] F71gte] ulet 2el7e w4
glo] A% 54744 ot Frbebe AR Yehlh d489) "etie A% 3d9) 6% g TolA
1.00, 8%, 1.15, 10%, 1.15 log CFU/em® 2 g4-8-0] Z7}8l0 A ozt Z7hatgl ot & 2ol & Vel
#) ekokeh. o)l g AE A 5UNME 1.19~1.39 log CFU/m? 2 #48 10% ATl A 3zt 3
7hetol ot & 2ol & Rrolx] gForrt.

2 o

@379 gegol Frhde] gt A 549 6% Az FolA TBARS %ol 0.067, 8%,
0.082, 10%, 0.093 mgMA/kg2. 2 A% F718ke A& Jehlideh SAo]A Hx(L+), 34
E(bx)E gl gt 3G AFE UetdiA it gedd g F ATse A% 3d
6% 8] 7o) A 2.87, 8%, 2.93, 10%, 2.90 log CFU/cm’& A g zhe] & o] & Yeh}x st
ot A3 54l M 6% AT FE 3.03, 8%, 3.01, 10%, 3.13 log CFU/cm’E 10% A g FolA
b F7heke A el oy §4-gol aet & Aol & HolA ¥ttt
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