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Table 1. Effect of packaging method for whole chicken on cooking loss during storage of 9

days at -1+ 1T (Unit : %)
Bulk Wrap tray Aerobic polyvinyl
Day 1 20.63+0.26 20.41+0.80 22.23+1.68
Day 3 18.03°+£0.72 20.86°+1.25 22.56°+1.10
Day 6 19.01°+2.49 22.72°°+0.29 24.71°+1.14
Day 9 22.76+1.21 21.71+0.88 21.85+0.70

®Pletters bearing a same letter within each row did not significantly differ(P<0.05).

AdEe TAEH met e A7zl met & Aole goloy A% 1dude A%
3¢ olFd o Frlske Ae et

Table 2. Effect of packaging method for whole chicken on WBS during storage of 9 days

at ~1£1T (unit © kg/0.5 inch?)
Bulk Wrap tray Aerobic polyvinyl
Day 1 1.4040.33 1.5940.27 1.154£0.13
Day 3 1.72+0.08 1.89+0.07 1.78+0.23
Day 6 1.4440.14 1.2540.20 1.74£0.36
Day 9 1.87+£0.32 1.69+0.17 1.76£0.35

AR 1994 myge Ba*.asf_z.} 59.43%, WEH] 3 60.77%, HIDEF0| 62,2292 1]
dxgol M Egod, AF Fol 63.57%, WEd o] X4 61.23%, HIYE
F 586462 A 199 By E—%iﬂr% Rdje 2aE B4

Table 3. Effect of packaging method for whole chicken on water holding capacity

during storage of 9 days at ~1£1T (unit : %)
Bulk Wrap tray Aerobic polyvinyl

Day 1 59.43+0.46 60.77£1.22 62.22+1.51

Day 3 63.57+0.02 61.23+1.24 58.6412.10

Day 6 62.63"+1.67 58.30°"+1.19 56.17°+1.11

Day 9 62.60£0.53 61.45+0.47 62.431+1.28

*letters bearing a same letter within each row did not significantly differ(P<0.05).
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Table 4. Effect of packaging method for whole chicken on microbial counts during

storage of 9 days at -1£1TC (unit : log CFU/can®)
Days Bulk Wrap tray Aerobic polyvinyl
1 2.69 3.15 3.15
Total Aerobic 3 3.58 4.14 N
Plate 6 3.58 4.14 N
9 2.95 3.24 3.88
1 N N 1.3
3 N N 1.3
Coli
oliform 6 N 91 N
9 N N N
1 N N 1.3
E coi 3 N 2.35 1.3
. CO
ot 6 N 2.1 N
9 N N N

A A E(TBARS) Zhel PIXE 9%

A7) 7o) WhE A E(TBARS) & 1-3¢ F¢hole Aolrt gldleoy, A% 9¥eddle
0.05-0.08megMA/kg 2.2 A& 199 0.03-0.03mgMA/keoll W13t %A FAS AT,

w3 A2 9ol s HAIFE o] 0.05meMA/ ke 0. B BEHO] EAol 0.08mgMA/kes} B EER
9] 0.07mgMA/kgl Blate] ¥toyt SAAA o2 (p>0.05)E AT

Table 5. Effects of packaging method for whole chicken on TBARS values during

storage of 9 days at 11T (unit : mgMA/kg)
Bulk Wrap tray Aerobic polyvinyl
Day 1 0.02£0.00 0.03£0.01 0.03+0.00
Day 3 0.03£0.01 0.04£0.01 0.04£0.00
Day 6 0.05+0.01 0.0710.01 0.08+0.02
Day 9 0.05+0.00 0.08+0.01 0.07+0.02

- 268 -



Sl AWA(VBN) ol VX E 9
S AW (VBN) ge A 3o EaFTFo] 11.29me%E BEH o] 10.87mgh, HILEF
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Table 6. Effects of packaging method for whole chicken on VBN values during

" storage of 9 days at ~1£1T (unit : mg%)
Bulk Wrap tray Aerobic polyvinyl
Day 1 10.78+0.26 10.90+0.38 11.22£0.42
Day 3 11.29+0.54 10.87+0.10 10.37+0.50
Day 6 12.224+0.34 11.41£0.28 11.4440.37
Day 9 11.87+£0.25 11.2340.33 11.55+0.61
Q ot
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