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ABSTRACT

This experiment was carried out to find out the effects of packing methods on shelf-life and hy-
giene of breast and thigh meats in chicken. The carcass weights were about 1.6 kg per bird, and
chilled by air spray method. The breast and thigh meats were packed by either vacuum or atmos-
phere packing methods. Samples were analyzed at I, 4, 8, 12 and 16 wk after quick freezing at
—45%C for 35 min. Regardless of packing method. The thiobarbituric acid(TBA) values of thigh
meats after 1 wk of storage were higher than those of breast meats. The TBA values of both
treatments were increased as storage period extended. In addition, the TBA values of vacuum
packed meats were lower than those of atmosphere packed meats. The VBN(volatile basic nitro-
gen) values, regardless of packing method, at 1 wk of storage were higher than those of breast
meats. The VBN contents of breast and thigh meats after 16 wk of storage increased markedly,
but failed to show significant difference between the two packaging methods. Total plate counts
of breast and thigh meats were increased gradually as storage period extended, and the total plate
count of breast meat was higher than that of thigh meat. The coliform bacteria were not detected
until 16 wk after storage.

(Key words: frozen chicken, vacuum packing, TBA, VBN, coliform bacteria)
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Table 1. Changes in the TBA values of chicken
meat during storage at —20%C
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Table 2. Changes in the VBN values of chicken
meat during storage at —20¢C

Storage (wk)
4 8 12 16

Region Packing

Storage (wk)
4 8 12 16

Region  Packing

Atmosphere 0.15%°0.22:¢ (.31%8 .33 0.36>*
Breast

mg %
Brege Amosphere 1056 1145 13.74€ 15,34 10.97+
TS Vacuum  11.01% 12,14 13,57 14.88% 15,31

Vacuum 0,12 0.15% 0.26" 0.29°* 0,30
Thigh Atmosphere 0.19° 0.27°¢ 0.37® 0.46** 0.48*A
B Vacuum  0.13% 0.16%0.26° 0,32 0,352

Atmosphere  8.43%F 9.17°" 11.02° 12.01*" 13.80°*

Thigh 8,55 9.4 11,36% 11,79 13.75%

Vacuum

AD Means with same superscripts in the same row
are not significantly different(P >0.05).
3 Means with same superscripts in the same column
are not significantly different (P >0.05).

AE Means with same superscripts in the same row
are not significantly different(P>0.05).

#¢ Means with same superscripts in the same coluinn
are not significantly different(P>0.05).
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Table 3. Changes in total plate count of frozen
chicken meat during storage at —20C

Storage (wk)
1 4 8 12 16

——————————— log cfu /g -----------
Atmosphere 2.73 2.83 2.48 3.54 3.60

Breast ocuum 252 2.65 2.05 3.02 3.74

Thish Atmosphere 2.13 2.03 2.58 2.69 2.70
BN Vacuum 1,92 2.58 2.34 2.05 2.48

Region Packing
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