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Study on the Shelf Life of Exported Iced Fresh Chicken
Guan Enping
ABSTRACT The chicken was deboned, cut and processed under the normal sanitation conditions in the
CIQ-approved chicken slaughterhouses. After being Quickly frozen, the processed meat was kept with its
central temperature—1°C+0.5°C. Then it was stored in —1°C, 0°C, 4°C and 10°C separately. After the quality
of the chilled chicken meat had keen inspected organoleptically and in laboratory, the best duration of the

chilled chicken meat was determined with its different storage temperature.
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