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ABSTRACT : Microbiclogical and sensory evatuations of chicken wings treated with acetic acid and trisodium
phosphate (TSP) during retail (1 £2 C) and refrigerated storage(4 C). Chicken wings (average weight of 15+ 2g
per leg) were treated with 0.5~2 % acetic acid and 2.5~10 % TSP for 10 min. Treatments of 1~2 % acetic acid for

10 min significantly reduced aercbic piate counts (APC) on the surface of chicken wings for storage of 16 days at 4
C. During storage of 12 days at retail store(l =2 C). the treating chicken wings with 7.5~10 % TSP solutions for

10 min showed significantly inhibitory effect in preventing the growth of aerobic microbes. For odor and appearance

scores, chicken wings treated with 0.5~2 % acetic acid solutions resembled untreated wings for storage of 16 days

at 4 T. However, both odor and appearance scores of chicken wings treated with 2.5~10 % TSP solutions were

similar to those of untreated wings for storage of 4 davs, and a higher in the storage of beyond 8 to 12 days at retail

store.

(Hey words: chicken, acetic acid, triscdium: phosphate, aerobic plate counts, sensory evaluation)

M B PAEEE ARtE 371 & FHAT (Pseudomonas

spp.) ¥ HEAY A F5E 2E3 FHoE dejA vt

WA 4220 2pg3te] OIS 4 9l= wular 7= (Cox, 1998 : Kim, 1998: Giese, 1892; Hamby, 1987).
27 AT FRAEEE ST AET 1EH A 4 @Y FE5ERE E9 232982 Aol rAEE o
Z oAl AR 7134 S Bl o) Foael & FAFl= F a8 2ot} (Kim, 1998). p] A& .34
Holrd (Dicken 5, 1990 : Hathcox, 1995 ; Kim, 1998 ; & A8 o|3EA & Y S AP Fhyelel B
Kim3} Marshall, 1999). of 7]0lEle] HF YiE Firle FEAE T A4
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Fig. 1. Aerobic plate counts on chicken wings treated with

different levels of trisodium phosphate (TSP) for
10 min during storage at 4TC.
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Fig. 2. Aerobic plate counts on refrigerated (1 +2T)
chicken wings treated with different levels of
trisodium phosphate (TSP) for 10 min during
storage at retail store,
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Fig. 3. Aerobic plate counts on chicken wings treated with
different levels of acetic acid (AA) for 10 min
during storage at 4 C.
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Table 1. Changes of odor scores” on chicken wings treated with different levels of trisodium phosphate (T'SP) for

10 min during storage at retail store(1£2 T)!

Storage time

Treatments (day) 0 4 8 12 16

Control 4,75*0.16° 5.000.007 2.50+0.192 1.00£0.00° 1.00+0.00°
2.5 % TSP 5.00+0.007 4.7510.462 4,000.00° 2.50%0.19° 1.00£0.00°
5.0 % TSP 4.50+0.19° 4.75%£0.46° 3.50%=0.19° 3.00£0.00b 1.00+0.00°
7.5 % TSP 4,75x0.16° 4.00%=0.00° 4.00+0.38b 3.50=0.19° 2.50+0.194
10.0 % TSP 4.50+0,19 4.00x0.00° 3.7510.16° 3.25=0.31° 2.00£0.00°

I Means of 3 replications (mean=: standard error). The values within the same columns with different superscripts are sig -
nificantly different (P<0.05}.

Table 2. Changes of appearance scores” on chicken wings treated with different levels of trisodium phosphate
(TSP) for 10 min during storage at retail store (1£2 C)!

Storage time

Treatments (days) 0 4 8 12 16

Control 5.00*0.00? 4.63+0.18° 2.2570.16* 1.25x0.16° 1.00*+0.072
2.5% TSP 4.63+0.18° 5.00+0.00° 3.00%=0.00%® 2.00=0.00° 1.00-£0.212
5.0% TSP 4.88+0.13* 4.75*0.16" 3.50+0.19% 2.00=0.00P 1.00£0.20%
7.5% TSP 4.88%0.30° 4.50X0.15%® 4.00x0.27° 2.7510.16° 2.00£0.06°
10.0% TSP 4.63*+0.18° 4.000.00° 3.2540.31% 2.75+£0.16° 2.00£0.20b

! Means of 3 replications (mean=: standard error). The values within the same columns with different superscripts are sig -

nificantly different (IP<0.05).
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10 % ©]449) TSP #ZelA &7 (H7 15 Ke FHE
HAA g ohE F5971E AAs Ay geletE A T
A& odukn st e, 1 o)ete] FEeld & Fo
Aeg AL AFstdeh 3 5-10 %2 TSP o] A

Ak @7 el s bel 4EE 5 g AER
vgoel AbEE S 9lrha Sl

Table 37 48] Aal= & 117 @S 05~2 % 24 &
A 2o 108 T AXNE 40f38 A F9 908 FHA
o g)ste] PEE S A Dok

FEE 108 AXF dz=re dajel g fz3 7t
o A= A 129 §F ol d2 AeE FEHUG
(Table 3). 0.5 % 9] 42 10% AR T @i 2
7] B et 2 A abe| 2 gt 2 % 2AY
| Ay FA] HAF E2T 9 0.5~1.5 @ 24 A
THO fo8 o g ¥ SFEHATE 05~2 @ 24 X
7 e A% 12 o= g =T
A SEE9t (P<0.05). Table 49]
718 A3 05 % 24 HEAE HA

=
it
o
~
=
)
o J
rs*-'
rﬂ

bz

£

do

ie

ol

o
roH
ot W

2% 71 2 A SFEACE 0.5~2 % 2AL &Ml FA|F
el 2 ool ha WEEske] A A 4 d ol &
et F23 Aelr} gl (P>0.05), 22 A4
16go] A&z 2 A dii L 24 A7 2 o
3 BEE7 AE e dS JeE FEEHAM

£ ol el ditt B s 2 % 7 T

Zhet A §o AT dizT e vlwstel FEke] gl
o} gy 2 g 24 S 07 108 2AA] e AT Ea
of thet arrel Aabs A3 4 ¢ T 2o 7
ax oz I FHEHUG 0.65~1.5 % £ &4 M+
o] WHajjel ch3t Hrt Aupe AAk Tt Tk o4 A
o7} glglvk, welA 1.5 % ol5ke 24t 35 H 105F 3
A e gn7)e] E9S A sk 3T BE
AE A 4 olE Aol

Marshall® Kim (1996)2 #7142 o] &3 44 19
o) AA-E 2k @A) Bl o] 711ske] An|Ake] 7] F A4 el

AeEs vAE g RARL A T ol ulQEEH A%
A A& B0 7 Anlate] #AAL FAE £ e
FEE H ME PHeE Bk



194 HEd 5

Z 247} Trisodium Phosphate 2 X 2|3k gn 7] el vl & 9 #5557}

Table 3. Changes of odor scores® on refrigerated (4 TC) chicken wings treated with different levels of acetic

acid(AA) for 10 min!

Storage time

Treatments (days) 0 4 8 12 16

Control 6.00+0.00¢ 4.50=0.16 3.50+0.19° 1.63+0.18° 1.75X03.16%
0.5% AA 5.00=0.00b 5.50=0.004 4.00+0.38° 2.63+0.18° 1.63x=0.38%
1.0% AA 4.50%0.19v 4.00=0.27° 3.50%0.19° 2.334+0.23b 2.25+0.31°
1.5% AA 4.50£0.19° 4.75x0.16° 3.50+0.19° 2.20+0.00° 23520428
2.0% AA 3.5020.007 3.756x0.186* 3.76*0.31° 2.2520.16° 1.75=0.37*

! Means of 3 replications (meanz: standard error). The values within the same columns with different superscripts are sig -
nificantly different (P<0.05).

Table 4. Changes of appearance scores” on refrigerated (4

acid (AA) for 10 min'

C) chicken wings treated with diiferent levels of acetic

Storage time

Treatments (days) 0 4 8 12 16

Control 5.50+0.19%® 4.50%0.19° 4.00x=0.0C* 250x0.19° 1.88+0.23°
0.5% AA 5.75+0.16° 5.00%0.00° 4.25+£0.186° 250*0.19° 1.88£0.30°
1.0% AA 5.504-0.19% 4.75%+0.16° 4.25*x0.16° 2.18=0.30° 2.25%0.16°
1.0% AA 5.00x0.278 5.00£0.007 4.00+0.16° 2.13+0.13 2.63x0.26°
20% AA 5.00+0.00° 4.75F0.16° 4.00x0.00° 2.13*0.23 1.88+0.30°

! Means of 3 replications (mean: standard error), The values within the same columns with different superscripts are sig -

nificantly different (P<0.05).
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