<o

FEAXTRREFHRBPRK
CHINA MEAT RESEARCH CENTER

BEST

MEAT RESEARCH

2014, Vol. 28, No. 04 27
[0k de

Y205 3K B DR IRl AT 38 D) i o P 535 W

oo, PNECESE, xshelt, ¥R, FHHE', R, FEWP
(LF SR K FamBr S TR, IR B 266109;
2. K W SR e A LR EOR I U, Y095 mat 210095)

S

&=

i B BETOANIRIA A 5 AR R S G A AR o SR s A BB R BRI BRI
XA BRI BA B e MR ENG AT AL BE, SRJE XSV A A . BTT) S5 SRR HEAT I E » SRR XS RL ik
JEEA AR, T W RAARISGE; T BOA RS XS A BT U] I E AR, IRAEAC T IR A AR s TR A
B FREAT Ve FIRE B 35 BEARXS P B H TR HUR . THRUR R R AR A R 10 S IR B AL BT X8 1A () pHAE 52
WA (P>0.05) o Kb, iRIEAIEEEA ZOWT (38 AR M e b SR THE. GFERTR . pHIE T FESE ),
S AR R 7 BT S R BOA AR

KRB WRIREN; SORME: WL O SR

Effects of Different Cooling Methods and Coating Types on the Quality of Chicken
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(1. College of Food Science and Engineering, Qingdao Agricultural University, Qingdao 266109, China;
2. National Center of Meat Quality and Safety Control, Nanjing 210095, China)

Abstract: This paper reports the effects of different cooling methods and coating types on the quality of chicken. Three
different cooling methods including normal cooling, two-stage cooling and vacuum cooling were applied on fresh chicken
breast meat coated respectively with sodium alginate and chitosan. Then the chilled meat was measured for color, shear
force and other indicators. The results showed that the sensory quality of coated chicken was significantly improved after
cooling treatment. Chicken shear force was minimized by using two-stage cooling, and tenderness was improved by coating
treatment. Cooling loss rate, juice loss rate and cooking loss rate of coated chicken were significantly reduced by subsequent
cooling. Cooling and coating treatment had no significant influence on chicken pH (P > 0.05). Therefore, coating treatment
can effectively prevent the problems caused by cooling process such as weight loss, bleak color, pH decline and others, and
improve the quality of chicken meat. Two-stage cooling was the best cooling method.
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Table1 Effects of different coatings and cooling methods on color
parameters of chicken
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Table2 Effects of different coatings and cooling methods on shear

force of chicken
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Table3  Effects of different coatings and cooling methods on cooling

weight loss of chicken
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Table4  Effects of different coatings and cooling methods on
juice loss of chicken
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Table 5 Effects of different coatings and cooling methods on cooking

weight loss of chicken
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Table 6 Effects of different coatings and cooling methods on
pH of chicken
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