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A A Z3tHA A8 AJE2 FAISA T} Thiobarbituric acid reactive substances( TBARS)
Witte 5(1970)9] el 23 A3t} Volatile Basic Nitrogen(VBN)€ &35 (1975)
o WYL o] 83t SHHAL. FAL JtER e FBe HRE AAF IS L GPRYE
Chroma meter(Minolta Co. CR 301, Japan)& A}&3}e] CIEQ] WX L*(lightness), ¥ A%
b* (yellowness) #& S35t VA E A= APHA(1985)2] swab methodE 44 o] &
33, &R B9 370 10cm®e] template® 2 BF A7 HE(Techra Co, AU.) 2
E A F dEE gM4Fe] Yol AAH3 n g XAt FFF ¢ E colifColiform count
plate petrifilm(3M Health care, USA; AOAC, 1990)<& °]-&3t3itt.
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1. TBARS
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Table 1. Change in TBARS values of plastic tray and wrap packed chicken during

storage days (unit : mgMA/kg)
Items 1 day 3 day 5 day
10° CFU/cm® 0.046+ 0.005 0.064+ 0.018 0.148% 0.011
10° CFU/cm® 0.061+ 0.013 0.079% 0.011 0.133% 0.018
10* CFU/cm® 0.064+ 0.011 0.088% 0.016 0.171% 0.044

Table 12 W AE $Fo wE TBARS 39 W3S Jehiisich M E2E AF 717ke] A
#35F TBARS go] AAH oz Zrtete 4FS el L, vBE 559 F7ol mabA
= A% 394 10* CFU/em? A @+9 TBARS kol 0.064 10° CFU/cm?®, 0.079, 10 CFU/
cm?, 0.088 mgMA/kge 2 Z7tEQlow, ol8d AFe ALF ol A% 55U % 10° CFU/cm?
A 2] 72 TBARS %tel 0.148, 10° CFU/cm?, 0.133, 10* CFU/cm®, 0.171 mgMA/kg2 2 7] A
B o] 713t wel TBARS #%= 10° CFU/cm’7HAlE w8 AgS Jedod 10
CFU/cm® A& Fell A& o4 Z7hste 482 Uehiigich

2. VBN

Table 2= PI4% &0 e VBN el ¥shs Yehhch iz A% 7zte] 2%
&% VBN gho] F7hehe AAA o2 4% gz, gy £A nAE $Ee] 37
gholl wgt A 399 10° CFU/em® A& ¢} VBN o] 11.26, 10° CFU/em®, 13.29, 10
CFU/cm?, 19.10 mgMA/kge 82 Z7tEQon, old AL AL A% 594 % 10°
CFU/em® X219 VBN #to] 13.69, 10° CFU/cm®, 14.80, 10* CFU/cm®, 22.82 mgMA/kge
2 U AE FFo| Z71gol wel VBN gE A% FhskeE 43S JeEhAid

3.5 4
1) BE(Lx)
Table 3v= §a7] =4 XA 7F&799] Le(B &) ez A% 7)o by e X2

2 2 ¥E g EX vAE 53 g s A 1dd= 10° CFU/em® A8+, 74.33,
10° CFU/cn?, 74.74, 10* CFU/cm?, 76.032.2 u| A& $Z o wats Z71ets 43S Ve

Table 2. Change in VBN values of plastic tray and wrap packed chicken during

storage days (unit : mg%)
Items 1 day 3 day 5 day
10° CFU/cm® 10.18+ 0.002 11.26+ 0.51 13.69+ 1.32
10° CFU/cm? 11.65+ 0.002 13.29+ 0.54 14.80% 0.38
10* CFU/em® 11.95% 0.002 19.10+ 6.23 22.82% 1.90
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Table 3. Change in meat colors(L* values) of plastic tray and wrap packed chicken
during storage days

Items -1 day 3 day 5 day
10° CFU/cm? 74.33+ 2.28 74.80+ 1.63 72.59+ 1.07
10° CFU/cm® . 74.74% 1.39 75.46% 0.99 74.66+ 1.06
10* CFU/cm? 76.03+ 1.41 73.26% 1.16 76.44+ 1.82

Table 4. Change in meat colors(b* values) of plastic tray and wrap packed chicken
during storage days

Items 1 day 3 day 5 day
10° CFU/cm? 4.83% 2.32 4.61+ 2.55 2.85+ 0.97
10° CFU/cm’ 3.17+ 1.74 4.57+ 2.16 2.72+ 1.90
10* CFU/cm® 5.42+ 1.68 3.73+ 3.04 6.04% 4.34

Aoy, A 3Ll = 73.26~75.46 HAES JERR L, ujAE SVt T BN AT
A%E Jeh R Ut AF 5960 = 10° CFU/em? A2, 72.59, 10° CFU/cm®, 74.66, 10*
CFU/cm?, 76.442 S A v]AE o] 7848 Zvhsle 48 et

2) A

Table 4= ¥ AE F&d W& da7) 715599 b+(FAE) oz Aed A7t w
2 A 199E 10 CFU/cm?® M8 & 4.83, 10° CFU/cm?, 3.17, 10* CFU/em?, 5.428 &
A AL A PFFEo] 7HF L 10 CFU/cm® A& Foll A FAE F7H80) ko, A% 3Y
o} A 10° CFU/cm® A8 F& 4.61, 10° CFU/cm?, 4.57, 10* CFU/cm?, 3.732.2 0| A& $F0]
7ol me} 288 ki Aadte A ¢S JeERT A 5de A= PAE AEFEol
7Hg %8 10° CFU/em™ 3 2] Foll A 6.048 Yehio] 7bE &8 g vehdie] dAdeze o
A A& JehgA Fok

4. V| QE Wiz}

Table 5+ Hi7] MAE 3o & F AT+ E
7ol #AGel A 547A IR Frkete AES el =4 v AE £E uEA
t A% 19744+ 2.94~3.48 CFU/em® 3 & JehIgow, A% 39 10° CFU/em® A 2+
o)A 3.34, 10° CFU/cm? 3.67, 10* CFU/cm® 3.77 log CFU/cm?’E. Ao uj & F&Fo| Z718
F5 ZUkske A%E vehhdh A% 59604 10° CFU/em®4 2 T+ 4.64, 10° CFU/em®,
5.57, 10* CFU/em?, 5.97 log CFU/cm® =40 W] & $=Fo] F7l3tel wtet & v}E £5 F
7bahe A g JeEl
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Table 5. Change in total plate counts of plastic tray and wrap packed chicken during

storage days (unit : log CFU/cm?)
Items 1 day 3 day 5 day
10® CFU/cm? 2.94% 0.39 3.34% 0.07 4.64% 0.58
10° CFU/cm? 3.10+ 0.38 3.67t 0.12 5.57+ 0.39
10* CFU/cm? 3.48% 0.55 3.77%£ 0.10 5.97% 0.08

Table 6. Change in coliform counts of plastic tray and wrap packed chicken during

storage days (unit : log CFU/cm?)
Items 1 day 3 day 5 day
10 CFU/cm® 0.53% 0.38 1.74%+ 0.12 1.89+ 0.20
10° CFU/cm® 1.07% 0.33 1.72%+ 0.10 2.01+ 0.17
10* CFU/cm? 1.33+ 0.31 1.81% 0.08 2.26% 0.16

Table 62 3T&°) W& coliform F& YeEpd o2 X8 A 197-AE 0.53~
1.33 log CFU/cm®*2 10* CFU/cm® ATl A 714 2e 22 Yehigdth. A% 39 & 10°
CFU/em?, 1.74 log CFU/cm?, 10° CFU/cm?, 1.72, 10* CFU/cm?, 1.81 log CFU/cm’& %49
AR FFo]l FNHESLE AN Zrhete AFS JEhdD AR 5dele 10°
CFU/cm®1.89 log CFU/cm?, 10° CFU/cm?, 2.01, 10* CFU/cm?, 2.26 log CFU/cm*2 =A49] 7]
RE FF0) F7H8FF F7hehe 43S et

Table 7& &0 WE E coli 785 YEIH RO 2, AR7|3ko] F7tshel what a9k &
Aol A% 5A7A RN FrbetE A IS VENA T BA A E FEd getd s A1
Aol 10* CFU/cm® A& Fo} A 0.45, 10° CFU/cm?, 0.97, 10* CFU/cm?, 1.10 log CFU/em®2
g FEo] FUMSRA Y T ke BES JERAT ol g A A 3YelA e
5% 10° CFU/em® A 8] ol 4 1.69 log CFU/em’2 2k AetH AL B A% 1449} 1)
23 A4S Jehgdch 4% 59 E 1.75~1.89 log CFU/em’2 A% 39 %t} 523 4
kS ERAA.

Table 7. Change in E. coli counts of plastic tray and wrap packed chicken during

storage (unit : log CFU/cm?)
Items 1 day 3 day 5 day

10* CFU/cm? 0.45+0.30 1.70£0.08 1.7740.19

10> CFU/cm? 0.97+0.30 1.6940.10 1.75+0.14

10* CFU/cm® 1.10£0.75 1.7740.07 1.8940.18
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9372 U nAE £3& 2 dtd, plastic tray$ wrapo 2 EZel] met A% 3¢
o] TBARS Zto] EA1¢] n]YE $Fo] 274242 10° CFU/em? 38T 0.064, 10° CFU/cm?,
0.079, 10* CFU/cm®, 0.088 mgMA/kg2. 2 A& ZF71ste A ¢S Vehilifle A% 54X =
Hj&@ ZAgS Yetiglth VBNY HE s 4 U B E £F0] 3 E AAFeE T}
e AL YR S FE(LY), FAE(bx)E WAE FEo w2t 43 BFS
UER A it g 20 ©E £ AFSE A% 39 10° CFU/em® A e FolA 3.34,
10° CFU/cm?, 3.67, 10* CFU/cm®3.77 log CFU/cm’E 4] u] A& FFo| F7/18+5 oty
F7tste AFS YT o3 @ A4S AR 5PN E % ZF&E YEtAAR. £ coli
o] Mg A& 344 10% CFU/em? M oA 1.70, 10° CFU/em?, 1.69, 10* CFU/cm® 1.77
log CFU/cm?2.2 10* CFU/ecm® HTelA 7H3 L 57H8S Yehlith A% sddA =
A% 393 8 3FS JehA G
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