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Abstract

The effect of gamma irradiation on the physicochemical properties of chicken meat and its sen
sory quality were investigated during 41 days of storage at 3 to 4°C following irradiation of 5 to 10 kGy.
Immediately after irradiation. the water holding capacity of chicken meat decreased slightly with the inc-
rease of irradiation dose, whereas during storage. the water holding capacity of irradiated groups was
superior to that of the nonirradiated ones. With increasing the irradiation dose and storage time,the TBA
values of irradiated groups were higher than those of nonirradiated ones. The volatile basic nitrogen
content of nonirradiated group markedly increased over 20mg% by microbial spoilage from the 10th day
of storage, however, the irradiated groups of over 8 kGy showed only the 16 to 18 mg% until 41 days of
storage.The irradiated groups had a slight irradiation-odour that dissipated during up to 3 days of storage,
and also they showed 5 glight pink discoloration in the carcasses and this tendency was much more pro-
nounced with increasing irradiation dose. The nonirradiated group gave off an off-odour due to the spo-
ilage around 5 to 7 days of storage and showed a change in meat appearance, while the irradiated

groups of over 5 kGy maintained a fresh state during the 25 to 30 days of storage.
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Fig.2 Changes in water holding capacity of irra-

diated chicken meat during storage at 3 to 4°C
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value of chicken meat during storage at 3 to 4°C
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Fig. 5 Effect of gamma irradiation on the raw odour
score of chicken meat during storage at 3 to 4C
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Table. 1. Appearance of unirraciated and irradiated chicken during storage at 3 to 4°C
Days in Dose(kGy)
storage 0 3 8 10
0 No discoloration Breast meat Breast & thigh meat  Breast & thigh meat
Slight pink slight pink slight pink
3 No discoloration Breast meat Breast & thigh meat Breast & thigh meat
slight pink slight pink slight pink
5 No discoloration Breast meat Breast & thigh meat  Breast meat salmon
slight pink slight pink pink
8 Whole skin Whole carcass Whole carcass skin Whole skin slight
salmon pink skin white white pink
10 Breast meat duil Whole carcass Whole carcass skin Whole skin slight
skin white white pink
15 Breast meat dull Whole carcass Whole carcass skin Whole skin slight
skin white white pink
20 Carcass dull Whole carcass Whole carcass skin Breast meat
greyish skin white white salmon pink
27 Flesh decomposed Whole carcass Whole carcass skin Breast meat, whole
skin white white skin slight pink
34 Flesh decomposed Breast meat Whole carcass skin Breast meat, whole
' dull white skin slight pink
41 Flesh decomposed Breast meat Breast meat dull Breast meat, whole

dull

skin slight pink
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