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Abstract

This study was carried out to investigate the effect of the scalding temperature at slaughtering process on
meat quality and storage properties of chicken. The yellowness (b* value) of skin decreased at high scalding
temperature (65~67T) and WHC (water holding capacity) increased from 67.04% at low temperature (53~55
) to 69.26% at high temperature. WBS (Warner-Bratzler Shear force) significantly increased from 1.70 kg/0.5
inch® to 2.54 kg/0.5 inch® as the scalding temperature increased (p<0.05). TBARS (Thiobarbituric Acid-Reactive
Substance) values were 0.25 mgMA/kg at low temperature, 0.24 mgMA/kg at middle temperature (59~617T) and
0.27 mgMA/kg on 3 days of storage. Total aerobic counts (TPC) were 4.99 logCFU/mL at low temperature, 4.88
logCFU/mL at middle temperature and 4.05 logCFU/mL. Although TPC was decreased as the scalding tem-
perature increased. The detection rate of feather at carcass inspection was low as the scalding temperature
increased and the detection rate of large feather (>lcm) was not significantly different between middle
temperature and high temperature. Exposed flesh was severe as the scalding temperature increased. In
conclusion, meat color and physical properties of chicken were acceptable when the carcasses were scalded at
low temperature, but they were microbiologically susceptible and uneasy to remove the feather. The yellowness
(b* value) of skin decreased at high scalding temperature, and total aerobic counts (TPC) were decreased as
the scalding temperature increased, and easy to remove the feather.
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Table 1. Meat color (CIEI)) characteristics on scalding temperature of chicken meat

L* a* b*
Items : - -
Skin Breast Leg Skin Breast Leg Skin Breast Leg
Low temp. (53~55T) 70.78 54.32° 57.03 0.52° 1.67° 3.47 5.20 0.56" 0.85
Middle temp. (59~61C)  76.18 62.27° 57.63 1.28% 0.44° 2.76 4.94 1.32% 1.66
High temp. (.65~67C)  74.82 58.22° 62.78 1.93° 332° 3.76 275 245 2.54

¢ Means with different letters in the same row are significantly different (p<0.05).
" CIE: Commision Internationale de L'Eclairage, L*=Brightness, 'a* = Red to green axis, b* = Yellow to blue axis.
Mean+S.E.
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Table 2. Changes of physical traits on scalding temperature of chicken meat

Low tem.(53~55T) 74.8610.40 17.82+2.07 1.70£0.18° 67.0413.10
Middle tem..(59~617) 75.15+0.67 19.60+1.58 2.22+0.32° 68.40+5.04
High tem.(65~67T) 75.03+0.44 19.39+1.19 2.54+0.21° 69.26+6.31

*® Means having different letters in the same row are significantly different (p<0.05).

Mean+S.E.

Table 3. Changes of TBARS values during storage period

(Unit : mg MA/kg)

Low tem.(53~557)

Middle tem.(59~61C)

High tem.(65~67T)

Items

1 day 3 days 1 day

3 days 1 day 3 days

TBARS 0.22+0.02° 0.25+0.02

0.23£0.02%

0.24+0.04 0.25:0.00° 0.27£0.05

*® Means having different letters in the same row are significantly different (p<0.05).

Mean+S.E.
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Table 4. Changes of VBN values during storage period

(Unit : mg%)

Low temp.(53~557C)

Middle temp.(59~617)

High temp.(65~677C)

Items
1 day 3 days 1 day 3 days 1 day 3 days
VBN 12.30+0.46 13.86+1.05 13.77£1.60 14.86+2.09 13.26£2.26 14.25+0.93
Mean+S.E.
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Table 5. Changes of microbial counts on scalding tempe-

rature of chicken meat (Unit : 1ogCFU/cm2)
Ttems Low tem. Middle tem.  High tem.
(53~55T) (59~61T)  (65~67T)
T. bacterial counts 4.99:0.01°  4.88+020°  4.05:041°
Coliform counts  333:0.16"  2.86:0.13*  2.03:0.67"
E. coli 2.48+0.08 2.10+0.20 2221043
Salmonella(N, P)* N N N

*®Means having different letters in the same row are
significantly different (p<0.05).

MeanzS.E.

* N, P: negative, positive.

Table 6. Changes of feather counts on scalding tem-

perature of chicken meat (Unit : piece)
Low tem. Middle tem. High tem.
Items  (83~557) (59~617) (65~677T)
L’ s L S L S

Feathers 14.6 7.1 26 0.6 2.7 0.1

YL: 1 em over (feather length).
?'S: 1cm below (feather length).

Table 7. Changes of exposed flesh on scalding tempe-

rature of chicken meat (Unit : cm)
Itemns Low tem. Middle High tem.
(53~55C) tem.(59~61T) (65~67TC)
Exposed
flesh 0.6 0.6 7.0
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