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

days at ~1£1T (umt @ %)
Bulk Wrap tray Aerobic polyvinyl
Day 1 32.82+1.52° 33.93+0.80 31.73+1.10
Day 3 30.49+1.36 31.09+1.79 31.19+1.42
Day 6 32.4410.47 33.31£0.43 32.33+0.37
Day 9 31.73+0.24 31.69+2.33 32.13x1.14

*S.E ' Standard error.
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Table 2. Effect of packaging method for chicken parts on WBS (Warner-Bratzler

shear force) during storage of 9 days at ~1+1TC (unit © kg/0.5 inch?)
Bulk Wrap tray Aerobic polyvinyl
Day 1 0.87£0.12 0.8410.06 0.91£0.03
Day 3 0.74+0.04 0.69+0.06 0.83£0.04
Day 6 0.83%+0.06 1.01°40.06 0.72°£0.10
Day 9 0.76+0.14 0.78+0.06 0.72+0.12

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

A 193 A% 9dole EaxA AFEFL dopzion, HEdH0 23
rygHdee A% 99 HEH TFF JTEFE ¢ wavle

oft rlo

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

during storage of 9 days at -1£1T (unit : %)
Bulk Wrap tray Aerobic polyvinyl
Day 1 58.16+1.06 57.30+0.32 57.20+0.45
Day 3 56.08+1.42 54.81:+1.58 56.04+2.37
Day 6 58.93+£1.78 59.83+1.20 56.24+0.41
Day 9 55.85"+1.12 58.08%+1.07 54.41°+0.36

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 chicken parts on microbial counts during

storage of 9 days at -1£1T (unit : Jog CFU/cn®
Days Bulk Wrap tray Vacuum package
Total Aerobic 1 3.36 4,03 4.32
Plate 3 3.94 3.96 410
6 472 4.63 4.52
9 4.96 5.26 4,51
Coliform 1 N N 1.53
3 N N 1.30
6 N N 1.30
9 1.53 1.38 1.30
£ coli 1 N N N
3 N N 1.30
6 N N 1.30
9 N 1.30 N

A =(TBARS) gl viAe 9%

AW E(TBARS) &2 A% 38dE 2 £39ed we} $43YA #9IxHp<0.05)7}
At A% 90‘011 e ééalOI A garldde fda7t sgled, 1%
e ) 5 2R9HgGE A8 #A3Hp<0.05)7F Atk

Table 5. Effects of packaging method for chicken parts on TBARS values during 9

storage days at -1£1T (unit : mgMA/kg)
Bulk Wrap tray Vacuum package
Day 1 0.06+0.00° 0.08+0.01 0.06+0.01
Day 3 0.10°+0.00 0.08°+0.00 0.07°+0.00
Day 6 0.13+£0.01 0.14£0.04 0.06+0.00
Day 9 0.16°£0.01 0.17°+0.01 0.09°£0.01

®letters bearing a same letter within each row did not significantly differ(P<0.05).
*S.E : Standard error.
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Table 6. Effects of packaging method for chicken parts on VBN values during 9

storage days at -1+1TC (unit : mg%)
Bulk Wrap tray Vacuum package
Day 1 8.66+0.09 8.850.54 9.07+0.20
Day 3 10.11£0.36 10.34+0.13 10.73+0.23
Day 6 10.36+0.29 11.19+0.39 10.50+0.56
Day 9 10.48"+0.37 13.91°40.28 10.77°40.13

®letters bearing a same letter within each row did not significantly differ(P<0.05).
'S.E : Standard error.
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