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Quality Change and Shelf Life Prediction of Chicken Feet with Pickled Peppers Stored at Different Temperatures
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Abstract: Vacuum-packed chicken feet with pickled peppers were investigated for changes and correlation of quality
parameters such as sensory quality, pH, TVB-N, TBARs and total bacterial count when stored at 10, 25, 30 'C or 37 C.
Shelf life prediction of the vacuum-packed product at the different storage temperatures was studied by establishing multiple
regression equations. The results revealed that storage temperature and time had a significant effect (P << 0.05) on the
quality and shelf life of vacuum-packed chicken feet with pickled peppers. With increasing storage temperature and time, the
products became soft, sticky, dull and dark in color, with a large amount of exudates and undesirable odor; meanwhile, the
pH presented an initial decrease and final increase due to the extension of storage time. Higher storage temperatures could
result in a significant increase in pH, TVB-N value and total bacterial count. The TBARs value increased during the early
period of storage and showed a downward trend during the later period of storage. In addition, storage temperature had a
significant correlation with all other indexes (P << 0.01); the total number of bacteria also had a significant correlation with
sensory quality, pH, TVB-N and TBARs (P << 0.01). These results showed that storage temperature and microorganisms
were the major factors causing the deterioration of vacuum-packed chicken feet with pickled peppers. Based on multiple
regression model analysis, the equations of shelf life prediction for vacuum-packed chicken feet with pickled peppers at
the above-mentioned storage temperatures exhibited high reliability in validation experiments. The predicted shelf life of
vacuum-packed chicken feet with pickled peppers stored at 10, 25, 30 ‘C and 37 ‘C were 206, 141, 35 days and 18 days,
respectively, which were close to the results of validation experiments. Therefore, this study will hopefully provide a
reference for the storage and sale of vacuum-packed chicken feet with pickled peppers.
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Fig.1  Effect of storage temperature on pH of vacuum-packed chicken

feet with pickled peppers as a function of storage time
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Fig.2  Effect of storage temperature on TBARs value of vacuum-

packed chicken feet with pickled peppers as a function of storage time
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Fig.4  Effect of storage temperature on total bacterial count of vacuum-

packed chicken feet with pickled peppers as a function of storage time
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Table4 Prediction equations for the shelf life of vacuum-packed
chicken feet with pickled peppers at different storage temperatures
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Table 5 Analysis of variance for the regression equations at different
storage temperatures
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Bt 4116.000 20
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it 1610.654 25
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