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A Study on the Quality Control of Chicken meat salad by
Adding Green Tea Extracts Using Cook-Chill System(II)

Heh-Young Kim, Sung-Hee Ko
Dept. of Food & Nutrition, Sungshin Women’s University

Abstract

This study aimed to determine the microbiological quality obtained by adding green tea extracts to prepare
cook-chill foods. For this study, chicken meat salad was blended with green tea extracts at concentrations of 0,
2 and 3% and prepared for a cook-chill system. The microbiological effects of green tea extracts were assessed
during the production process by measuring process time, temperature, pH and Aw and by determining total
plate counts and coliforms. The effects of green tea extracts on total plate counts and coliforms were observed
during cold storage at 37 for five days. Green tea extracts improved the microbiological quality and showed
antibacterial properties when added to chicken meat salad prepared in a cook-chill production system. The use
of green tea extracts should be further explored as a means of enhancing freshness and quality in cook-chill

foods.
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Table 1. Mesurements for time, temperature, pH and Aw of chiken meat salad at various phases in product flow.
Mean(Repetition=3)

Phase in product flow Food item Time(min) Food Temp.(C) Evr. Temp.(C) pH Aw
1. Raw ingredient Chicken meat 4.00 591 0.95
Lettuce 4.10 5.97 0.95
Cucumber 5.40 5.75 0.96
Onion N.A. 15.70 243 5.55 0.95
Ginger 13.40 6.73 0.95
Mayonnaise 11.40 4.17 0.91
Catechin 20.20 5.46 0.15
2. Preparation
Washing & Peeling Chicken meat 5.00 7.50 6.04 0.97
Lettuce 7.60 8.20 6.16 0.97
Cucumber 7.40 9.40 571 093
Onion 5.25 13.30 5.75 0.94
Ginger 11.90 15.30 6.48 0.92
Cutting Lettuce 13.25 10.00 597 0.96
Cucumber 6.90 11.40 5.78 0.92
Onion 420 15.30 5.87 0.92
Ginger 3.20 16.30 25.4 6.22 0.92
Sanitation Lettuce 5.00 11.90 6.11 0.98
Cucumber 5.00 14.50 5.76 0.93
Onion 5.00 17.00 5.91 092
Ginger 5.00 17.10 6.31 0.96
Rinse Lettuce 8.90 10.80 6.26 0.97
Cucumber 5.30 11.70 573 0.92
Onion 3.60 15.70 5.71 0.98
Ginger 4.90 16.70 6.41 0.98
3. Cooking Boiling 0°% 40.0 93.00 6.76 0.93
2°% 40.0 92.60 100.0 6.55 091
3% 40.0 94.50 6.62 091
Spliting 0% 11.80 82.60 ' 6.12 093
2% 11.50 84.00 25.7 6.27 091
3% 11.90 84.80 6.63 0.92
4. Cooling 0% 40.80 3.00 6.31 0.91
2% 43.50 3.00 -10.0 6.30 0.93
3% 43.60 3.00 6.81 0.94
5. Mixing 0% 6.60 18.50 6.12 0.93
2% 6.50 18.90 25.8 6.11 0.93
3% 6.70 18.00 6.61 0.94

* no addition of green tea extract.
® 2% addition of green tea extract.
¢ 3% addition of green tea extract.
N.A. : Not Attained.
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Table 2. Microbiological evaluation of chicken meat salad 3%) Awe 27 093, 091, 0912 %A FE2&8 J7)
at various phases in product flow. 514 e AERY 2%9 3%S AVISE ARl &
Mean(Repetition=3, unit; Log CFU/g) A 2F0] Hgoer) o] 9A] mAEe FAH ATA
Phase in product flow Food item TOteril:te Coliforms o] &ttt
1. Raw ingredient Chicken meat 5.98 393
Lettuce 5.70 5.20 3) w|AE &4 A
C‘gn“f“ber g‘gg z'zg AANE B sty ZFEFW|ATIE 598 Log
ion . . - o 1 s -
G e s CFU(cI#F B4%h, AFEEE 3930198 Aol
Mayonnaise 426 2.28 g 71EAS 48 AZdE 53 FE2E AUMEA o
Catechin 5.00 3.18 g ¥ 383520, 2, 3%) 22 215, 2.13, 2.089]
2 \f?’vrepgaﬁog el Chick <08 iss o AFISE 27 168, 1.64, 15924 13 Natick
ashing eeling cken meat . . ) = . = =
Lettuce 553 440 (Siberman GT £ 1976) AT} Solberg -] AT
Cucumber 5.60 374 z#d g29 ¢kA 7|EA(Solberg M G 1990)<]
Onion 5.26 4.00 <10°, <1I05&S BEA|Zow Frlgd) BE Fole
i Dmeer S A9l U gtk 2213 & hedd ALE &
ing ce . . 221w L o v
e Tle aml G9 Fole EE FRFFE 0, 2, 3%elA 22 4.00,
Onion 5.30 4.40 4.90, 4.850] AAdLadE 27 191, 1.89, 18692
Ginger 430 470 ze @ g9 ¢ AEAE BEAIE SEOIYT
Sanitation Lettuce 3.46 3.90
Cucumber 4.00 3.90 = = -
Onion 430 2.74 2. MAI|Ziof M2 D|MEN FE WM
Ginger 398 224 BF Az 77k mE WAEAH 4 AAAde
Rinse Lettuce 4.88 3.48 Table 33 7t}
Cucumber 4.89 2.30
Onion 5.60 3.11
Z 33 51 2=
Ginger 402 376 ) 2ERLLF
3. Cooking Boiling 0°% 2.15 1.68 E3} FEE AvME @2 QA J3 9 BFEHAA
2% 2.13 1.64 2= 0 2, 3%0]A Z+ZF 4.00, 490, 4.850|R¥ Aol
3% 2.08 1.59 A 19 3 747 565, 5.18, 4.602.2 3%A 7HF
Sotng 2% OSR g2 378 ugth A% 2944 39 AR BT
0] . . . = =]
3% 3.38 163 o] m)Z Natick T4} Solberg o] AAIF =&
4. Cooling 0% 351 110 & 249 A EAR] <10°g 2HSH ol H
2% 3.36 1.26 7] BHEE AFste A2 AGaAG7) Wl
3% 3.38 1.20 N o o= srs <13
oA B A ZAo {513 A RO Alg
5. Mixing 0% 4.00 191 oﬂ '] ](EE S ] %Eo] g— ROE ]’E—
2% 4.90 1.89 ok 5YZEe] AF 77 WE EEFEAFTFe A8
3% 485 186 ol 4% BE §o¥os Bl A#E Yehy
* no addition of green tea extract. ATHp<0.01). & AP F3r] AH =9 FL, A=
b ..
2t addiion o e e ot #i Bd2 A 4By FAL BAAROM,
3% addition of green tea extract. BAABDAG o] Lot W A A] ZA)

N.A. : Not Attained.
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Table 3. Measurements of antibacterial effect of extract of green tea during cold storage.

Mean (Repetition=3,

unit: Log CFU/g)

Content(%) 0" day 1 day 2 day 3 day 4 day 5 day
0” °4.00" ¥5.65” '8.79¢ '9.08" Y9.44° Y985
Total plate counts Al b4.90° ’5.18° P74 #7.90" b9 02° %962
3¥ b4.85" %4.60° 7.54° 7.78" °8.83° ‘9.14'
0’ °1.91° '5.97° '8.18° '9.3¢¢ '9.39" '9.78°
Coliforms 2” “1.89° b5.72° b7.85° P8.99° b9.20° b9.49"
3¥ °1.86" ‘5.08" °7.36° ‘8.35° ‘8.70" ‘8.48°
" immediately after packing.
? no addition of green tea extract
? 2% addition of green tea extract
Y 3% addition of green tea extract
' Values within same row with the same superscripts are not significantly different (p<0.01).
*¥ Values within same column with the same superscripts are not significantly different (p<0.01).
*p<0.01
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