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Abstract

This paper reports the results of the rescarch on the effects of probiotic yogurt on the microbiological quality, pH, and
sensorial characteristics of fresh chicken meat when packed with probiotic yogurt. The chicken meat pieces were packed
with yogurt and were stored at 10°C for 7 days. Samples were taken after 0, 2, 4, and 7 days of storage, and were analyzed
for total bacterial count, E. coli, and coliform, and for the chemical parameters, including the pH. In the control group
(packed without yogurt), the Pseudomonas species predominated when the spoilage was obvious after 4-day storage at
10°C. The yogurt-mixed chicken meat package was found to have a significantly lower total viable count and significantly
fewer coliform bacteria during storage. Furthermore, the yogurt package showed a growth-inhibiting effect on the Salmo-
nella typhimurium, which were inoculated into the chicken meat pieces for the study. The study findings indicate that pro-
biotic yogurt can be used in packing fresh chicken meat to decrease the population of spoilage bacteria therein and to extend

its shelf life.
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Fig. 1. Changes of total viable count in the breast chicken
meat packaged with yogurt during the storage at 10°C
(control: without yogurt; 2%, 4%, 7%: yogurts with
different amount of MSNF fortified).
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Fig. 2. Changes of the coliform in the breast chicken meat
packaged with yogurt during the storage at 10°C.
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Fig. 3. Changes of lactic acid bacteria in the breast chicken
meat (BCM) and deboned chicken meat (DCM) dur-
ing the storage at 10°C.
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Jragi ATCC 4973. 99.9 % similarity was revealed in 1395 nt.

TolMe 798 Tl FAlw

A 7} ARA A S

SRE A e A3
5.2x10° CFU/g_E 7122H(1.5%10* CFU/g)dl| B]3)

==X
=4O

o 40}04 A7t Bt nE A &Rt F
o F AHAHJHFg. 6). LI LTEE AL /AT AP 44U Axold RaFT A s,
AUNS g Mo NE ASEH =2 @ ARe] JuES SPC MR AT 314
5 7t Vg =L plaeRHE EAQ T 1070 FAHE

SGUAEFTE BN

K

{0

st £AsHE Aurk a7=Es) P97 $7 AL She

7} 2.9x10° CFU/gO. & (Fig.  ZR°] n|AESHAQl Qkxdde] dx
1) PR ESHH o E k% f-5

F9] Aol 27 Mt

N

} Fesd) oy 53

o

/\
-
N z7
 RTFEES o§F T
=0

o

S

Fr

ot Sel e,
7188 10°Ce] ZANA 7 g}t oke] QFEERS ]ﬂdSwmmmnwi
A 4 S-S BRI 7 IR BdeS

7t a3t =4 UrE}‘;}ﬁ}(data not shown).
]

o] &5t ZA A AAA

STEEE B #& wieds

0°Col M Agd

o]



274 Korean J. Food Sci. Ani. Resour., Vol. 29, No. 2 (2009)

6.5
= contr ol

55 -2,
%. —k— 4%,
5 7%

4.5

4

0 2 4 7

Storage time {days)

Fig. 5. Changes of pH in the breast chicken meat during the
storage at 10°C after packed with different amount of
MSNF fortified in the yogurt.
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Fig. 6. Changes of total viable count in the deboned chicken
meat packaged with yogurt during the storage at
10°C.
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Fig. 7. Changes of the coliform in the deboned chicken meat
packaged with yogurt during the storage at 10°C.
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Fig. 8. Changes of pH in the deboned chicken meat during
the storage at 10°C after packed with different amount
of MSNF fortified in the yogurt.
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Fig. 9. Effect of yogurt on the survival of Salmonella typh-
imurium in breast chicken meat during the storage at
10°C.
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Table 1. Sensory properties of chicken breast packaged with

yogurts
. Storage
Traits period (d) 0 2 4 7
Control 8.6 34 1.0 /
Before Off- 2% 9.0 94 8.6 44
cooking  flavor 4% 94 9.2 84 44

7% 9.4 94 8.6 8.8

Control 8.6 2.0 / /
2% 8.6 9.0 6.6 3.6

Flavor
4% 8.6 8.6 6.6 4.0
7% 9.0 8.6 7.6 5.6
Control 9.6 7.4 / /
Juici 2% 8.4 6.6 6.6 4.0
uiciness
4% 8.4 6.4 6.6 4.4
After 7% 8.2 5.4 4.6 4.4
cooking Control 96 76  / /
T 2% 9.4 6.6 5.6 3.0
exture
4% 9.0 6.4 6.0 30
7% 94 6.6 5.0 3.4
0 1 Control 9.0 3.6 / /
vera 2% 94 88 66 36
accept-
ability 4% 9.4 9.8 7.0 3.6

7% 86 84 54 44
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