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Estimation of Shelf-Life of Commercially Sterilized Fried Rice Containing Meat
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ABSTRACT - Physicochemical, microbiological and sensory characteristics were determined during storage at
15, 25, and 35°C for six months to predict shelf-life of four fried rice retort dishes. Thiobarbitutic acid (TBA) values
were increased significantly and pH and acid values did not show any significant differences. Microbiological con-
tamination levels were estimated as safe. Sensory evaluation were tested over 4 points during storage period. It main-
tained the commercial value during the shelf-life. TBA value as an effective quality indicator was used to estimate
shelf-life with Arrhenius equation. The estimated shelf-life were 1,408 days (46 months) for beef fried rice, 1,353 days
(44 months) for Ham fried rice, 1,164 (38 months) days for chicken curry fried rice and 1,182 (39 months) days for
bacon tuna fried rice. In conclusion, shelf-life of all four fried rice dishes was predicted as longer than three years (36

months) at room temperature.

Key words : Shelf-life, Fried rice retort dishes, Thiobarbituric acid (TBA) values, Arrhenius equation, Sensory evaluation
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Fig. 1. TBA value of four fried rices during storage at 15, 25 and 35°C (A) : Becf fried rice, (B) : Ham fried rice, (C) : Chicken curry

fried rice, (D) : Bacon tuna fried rice.
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Table 1. Estimation of shelf-life based on regression equation of TBA value during storage at 15, 25 and 35°C

Estimated shelf-life

T~ . o . . 2
Items Specification of quality = Storage temp. (°C) Reggression equation R [Day (month)]
Beef 15 y =0.0038%-0.1308 0.9217

fried rice 1.12 25 y =0.0050%-0.1978 0.9192 1,408 (46)
35 y =0.0070%-0.2338 0.9445
Ham 15 y =0.0041%+0.9182 0.8978
fried rice 1.22 25 y = 0.0090%+1.5250 0.7644 1,353 (44)
35 y =0.0095¢+1.5811 0.7522
Chicken ¢ 15 y =0.0053%+0.9743 0.6843
en SUy 0.77 25 y = 0.00573+0.9986 0.6958 1,164 (38)
fried rice
35 y = 0.0079%+0.9989 0.8119
Bacon tun 15 y = 0.0029%+1.2900 0.9580
acon funa 1.38 25 y=0.0033%-+1.3143 0.9613 1,182 (39)
fried rice
35 y =0.0054y¢+1.2918 0.9584
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