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< Chilling Control of meat for quality retention>
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Meat itself contains all the essential nutrients for the organisms, because it is high

in moisture, rich in nitrogenous, Plentifully supplied with minerals and accessory growth

factors, usually has come fermantable carbohydrates and is at a faverable PH for most

microorganisms.

So, microorganisn can grow and multiply rapidly well in it and caused spoilage of

meat and their Product.

Therefore, storage and handling of meat must bz Strictly controlled on contamination

and growth of organism by a low

temperature,

among the low temperature control,

chilling control of meat is one of the best method as good retention for meat quality.
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Tablel. Temperature and Period of Chiling storage

Meats [ Temperature °C 1 Period(week) ]
Pork ~1. 5~0V~]7w~1~2 i
Beef —15~0 |  4~5 !
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Mutton ] —1 0~1.0"[ﬁ‘1\'2 ‘
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Table 2. Freezing Rate of Beef muscle

Temper%ture{ Rate of Temperature| Rate of

i Freezing % Freezing %
—1 2 —5 74
—2 48 —10 83
—3 64 —20 88
—4 71 —30 89
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Table 3. Air temperature of cooling room

? 48hrs cooling |24hrs cooling
Cooling time ‘
Beef ’ pork | Beef | mutton
beginingot cooling |—2°C| —1°C|—3°C| —1°C
After 10 hrs —1°C 0 |—2.5 1
After 25 hrs 0 0 |—2.0 1
After 36 hrs 0 0
After 48 hrs 0 | 0 \
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Fig 2. Biochemical change and muscl contrac-
tion of Horsemeat after Slaughtering
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