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A Effect on the Maintenance of Chicken Freshness
through 7-Water Treatment

Youn-Tai Kim
Department of Food Service Industry, Korea Tourism College

ABSTRACT

The present study attempted to obtain a basic data concerning the effect of x-water,
a sort of physiological water, on the maintenance of chicken freshness. The meats were
divided into three groups: the control, 20% - dilution, and 5% - dilution groups. In the
experiment, the changes of the TBA-values of the meats started to appear on the 3rd
day in the control group, and from the 4th day in the 20% - and 5% - dilution groups.
The changes of pH didn't appear in the meats as the storage time passed. The number
of general bacteria increased rapidly on the 3th day in the control, and on the 5th day
in the 20% -, and 5% - dilution groups. As for the color, the meats turned greenish on
the Sth day in the control, 7th, in 20% - dilution, and, 10th in the 5%-dilution groups.
As for the order, the meats emitted the unpleasant order, such as that of ammonia, on
the 3rd day in the control, Sth, in the 20% - dilution, and, 7th, in the 5%-dilution group.
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{Table 1> Contents the component ratio of spice

A B %
A 33
AAg 33
L-Z22E94 Na 24
Zo|Q1 4 Na 9
vE}RI4T Na 1

Injecter(Model BI-244RCB, MEBSCO. U.S.A)E A& 48 2° bar, & 433 A
A @ vial VN2 AXAE St Sol FASAG.

2) 01E:x11
3z} BAY 100g S0 QEA(Model NS-3P, Japan) MM S AAIAA 57
3ot

3) pH =&

Injection X3t Z+ Al 79 7M&S F9o| Ful-8 pH Meter(Model 290 A, Orion
Research, USA)9] fe]ld=S SHEHOZRE 2.5cm H& o2 A3 o} 33] vt
B 233l HodgeS 71 =3k ‘

4) TBA-Value

Z} He]79 Al2oA k55 10g8S AFste] 25mle] 0.02N-TBA ST S5F
4 20ml 53 E3ste] FASKHS.000rpm, 12)AZ F A2A0T)F FdolN o
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VSR8 7R X AIZ lom A4 Swab] O 2 A5 E AF 3o 77
A=A, 3|A8 F spread plate methodZ HEFHI 3+ ) X|(Difco Laboratories,
US.A)ol| HFstd 37C,0lA 48712 vjdstd Ad4-E FA AT
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2 o] #Aast FEAPIT riglyceride $Fe] S7F R MR A4 B4
ojated QIAAZRE frElHe AP I $2¢ 9l "tk

28 el =] e A B, g, F50]29 4TS wot felvlE A
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2. ®10I2| pH BIG}

{Table 2> The change of the TBA-Values in the chicken meat as day pass
T TAF 1Y (2934 [ 4D | S5Yj6Y | TE | 8K | 9¢ | 10€ |11
Control * 0.0 0.01[0.01}0.02 004|004 0.03]0.04|005| 005 0.05]| 0.06

20% 3|4 | 001 0.0 [0.01] 0.01 | 0.01 | 0.03 ] 0.03 | 0.03 | 0.04 | 0.04 | 0.04 | 0.05
5% 347 | 0.01 0.0 |0.01}0.01|001]0.03]003]003|0.03|004]|0.0410.05
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{Table 3> The change of the pH in the chicken meat as day pass
TEO|JEAF 1D |29 |3 |4 | 59 |6 | 7| 8Y | 9 [10€ |11

Control & 803 {8051{808{8071(805]796|801)808]801]|802]|806|8.10
20% BAF | 8.06 [ 8.09 (807 (801814808 (79278579378 |802]8.01
5% )87 | 806 | 8.08 | 806|805 805|795} 798811812 804809802
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34 @¥oia wedd

. 2Bt Nig=0] Big}

‘sbeH BRIVt & ditddre] Wsks 4% Ade (Fig. DI 2

Control 9] A%, 19 73 AJFRE duth @47t S7187] Al3jsle] 2 3Y
o] FHEl= FAA FUINoH 20% IHT E 5% FMT F¢ 4d A A
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¢Fig. 1> The change of the number of general bacteria in the chicken meat
as day pass.
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Days
® : control, O : 20% 3], ¥ . 5% 34

The change of the sensory evaluation score to chicken meat color.

Days
® : control, O : 20% 3|, ¥ : 5% 3]4],

<Fig. 3> The change of the sensory evaluation score to chicken meat aroma.
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9) Barnes, E. M. (1976). : Microbiological Problems of Poultry at Refrigeration Temperature.
J. Sci. Food Agric, 277717, p.771.
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