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Storage Characteristics of Salt Baked Chicken Wing Middle Joints

REN Lin, ZHAO Bing, ZHAO Yan, CHEN Wen-hua, ZHANG Chun-jiang, QIAO Xiao-ling*
(China Meat Research Center, Beijing 100068, China)

Abstract: Freshly prepared salt baked chicken wing middle joints were subjected to preservative film wrapping and then storage
at 4 “C, vacuum packaging and then storage at 4 or 37 “C, vacuum packaging, low temperature sterilization and then storage at
4 °C, or vacuum packaging, semi-high temperature and high pressure sterilization (for 20 min at 115 ‘C and 0.175 MPa) and then
storage at 37 “C to investigate the storage characteristics of salt baked chicken wing middle joints. The results indicated that under
the same conditions, vacuum packaging, low sterilization and low temperature storage retarded significantly the spoilage of salt
baked chicken wing middle joints, and prolonged the shelf life. Semi-high temperature and high pressure sterilization had an
obvious impact on the texture of salt baked chicken wing middle joints. In conclusion, vacuum packaging, low temperature

sterilization (for 20 min at 85 “C) and storage at 4 °C is better for preserving salt baked chicken wing middle joints.
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Table 4 Change in total bacterial count of salt baked chicken wing
middle joints wrapped in preservative film during storage at 4 C
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Table 3 Change in sensory characteristics of vacuum packaged salt baked chicken wing middle joints during storage at 4°C
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Table 5 Change in total bacterial count of vacuum packaged salt baked chicken wing middle joints during storage at 4 °C
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Table 6 Change in sensory characteristics of vacuum packaged salt
baked chicken wing middle joints during storage at 37 °C
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Table 7 Change in total bacterial count of vacuum packaged salt
baked chicken wing middle joints during storage at 37 C
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Table 8 Changes in sensory characteristics and total bacterial count of low temperature sterilized salt baked chicken wing middle joints during storage at 4 °C

e 0d 5d 10d 20d 30d 45d 60d
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Table 9 Changes in sensory characteristics and total bacterial count of semi-high temperature and high pressure sterilized salt baked chicken wing
middle joints during storage at 37 'C
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