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3 3 Cco, 80% 0,
) (P<0.05), DIO 2
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1 3 0, 2
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21
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Table 1 Changes in atmosphere content of sauced chicken claws during storage
Iy DI 0 DI 2 DI 3
‘ Co, 0, Co, 0, Co, 0,
0 85.10 £1.556* 2.825 £0.658" 86.55 £2.8994 2.09+0.049 5*  84.30 £1.555 6* 2.74 +0.282 84
1 52.85+0.636" 6.485 £0. 134" 59.80£0.2824%  7.2720.1556%  52.15%0.354" 7.04 £0.127 3°
2 22.42 +2.093°¢ 10.755 £1.99¢ 87.45 +1.2024 2.43+0.282 8  25.55=+0.707¢ 11.615 +0.09°¢
3 13.00 £0.028 9" 15.64 +0.1137 44.45 +0.354¢ 7.23+0.127 3" 80.85 £3.889" 4.775 +0.856"
4 9.30 £0.141 4% 16.48 0. 127" 80.90 £1.414° 5.56£1.654 6  40.95+0.071" 8.77 £0.155 6"
5 7.65+0.212 1% 17.125 +0.25F 59.25 +0.778" 8.665 +0.912" 22.20 +0.848 5" 11.915 £0.99"
P<0.05.
2.2 3 4 lg( CFU/g) DI2.DI
2.2.1 5d. DIO 3
2 5d (P <0.05)
(P < - DI2 3.4d
0. 05) o (P>0.05)
9
Co, CO,
B-A »5d DI2.DI3
(P>0.05) 1
o, 2d 4.2 °
leg( CFU/g) (4 1g( CFU/g)) o
2 (lg CFU/mL)
Table 2 Changes in total bacteria count of sauced chicken claws during storage
/d DIO DI 2 DI 3
0 2.71 £0.036 1* 2.71 £0.036 1 2.71 £0.036 1% 2.71 +£0.036 1**
1 3.11 £0.014 1*® 2.91£0.013 48 2.91 £0.009 79"® 2.92 £0.014 9"®
2 4.21 £0.007 78" 3.29 £0.009 93" 3.07 £0.103<8 3.47 £0.012 7'
3 5.13 £0.006 36" 3.99 £0.015 6”8 3.68 £0.016 3 3.05 £0.032 5948
4 6.20 £0.011 3P 4.89 +£0.007 78"P 3.56 £0.002 83" 3.65+0.012 78
5 7.42 £0.008 498D 5.83 £0.007 07"A8P 3.91 £0.017 7948 3.97 £0.008 49P
P <0.05;
P<0.05.
2.2.2 TVBN
26
2.3 TVB-N o 1
TVB-N 4 TVB-N
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3
Table 3 Changes in chroma of sauced chicken claws during storage
/d DI O DI 2 DI 3
0 5.36 £0.049 5 5.36 £0.049 5* 5.36 £0.049 5* 5.36 £0.049 5*
1 4.90 £0. 143 5% 4.80 +0.021 28 4.84 +0.103 68 4.86 +0.042 48
. 2 4.48 £0.063 6°° 4.61 £0.028 3" 4.63 £0.078 5" 4.65 £0.035 4"
“ 3 4.11 £0.096 6*° 4.12+0.103 1% 4.14 +0.028 3P 4.18 £0.102 7%
4 3.68 £0.078" 3.735 0. 063" 3.83 +0.049 5"° 3.98 +0.021 2
5 2.97 £0.063 5" 3.31 +0.042 4" 3.56 £0.049 54 3.81 £0.087 3°F
0 18.41 £0.0629* 18.41 £0.0629** 18.41 £0.0629* 18.41 £0.0629*
1 17.59 £0.3536"" 16.42 0. 1344"® 16.46 £0.1626"" 16.56 +0.0495""
e 2 16.21 £0.0141% 15.5 £0.0953"" 15.29 +0. 02834 16.82 +0.2051 "
3 14.67 £0.1131*° 15.83 +0. 0566 16.16 0. 1061 15.60 £0.0141"¢
4 15.285 +0. 0453 15.63 +0. 1626 14.54 +0.2970<° 15.21 £0. 1178
5 12.59 £0.4526%" 14.065 +0.0636"" 14.26 £0.1061"" 14.62 +0.3253%
0 47.70 £0.7283* 47.70 0. 72834 47.70 0. 7283 47.70 £0.7283**
1 46.37 +£0.7425" 45.86 +0.05657"8 45.61 +0.1556" 46.61 +0. 1556
o 2 44.22 +0.3253* 43.79 £0. 5940 44.14 +0.0990 44.29 +0. 1131
3 42.10 +1.167*" 45.02 0. 6505"" 43.52 +0.1131% 42.17 0. 1839%"
4 40.91 0. 0849 43.21 £1.025" 42.95 0. 6930 43.50 £0.3323"F
5 35.35 £0.4596%" 40.66 +0.2616"" 42.21 +0. 1273 42.51 +0.0778%
: P <0.05;
P<0.05, AN N A .
4 67. 46% 2
Table 4 Sensory scoring scale 96. 998%
DI O DI2 DI 3 4
6.6+0.3**  6.6+0.2""  6.5+0.3* 6.6+0.3"
A N " " DI 2 DI3
6.5+0.2*  6.5+0.1" 6.5£0.2** 6.520.1°
I 6.8£0.3"  6.7+0.3  6.7£0.1" 6.7+0.2% DIo
6.5+0.24  6.4£0.2"  6.5£0.2% 6.5£0.3%4 DI2 DI3
6.7+0.1"*  6.620.2""  6.6+0.4** 6.7+0.3"
5.5£0.1"  6.1£0.2°%  6.2£0.5"® 5.9£0.3"
3 5.6+0.2""  5.8+0.3" 5.7:0.2"% 5.8+0.3" DIO
5.6+0.4"  6.020.2"®  6.5+0.3" 6.3+0.3" R
5.7+0.2"  6.2+0.4"  6.3:0.3"® 6.2£0.3"
bA bB bB bB V1
5.6 0.1 5.920.1 6.00.2" 5.9:0.3 . o DIO
- 5.3+0.4% 562017 5.4+0.2® e DI2
" . " 2.00000 ®DI3
5 - 4.20.2 4.8+0.2°° 4.520.1 . o fresh
- 4.8+0.3%  5.5:0.4P 52403 ® blank
cB ch ck ®
- 4.6 0.2 5.220.2% 5.020.1 % 100000
- 4.4£0.1" 522017 4.9+0.2F =
H
«_» . 1 O
® s
P <0.05 0 . &
P<0.05. ® \J s
—1.00000 [ @
2.8 " : N
—1.00000 0 1.00000 2.00000 3.00000
B
° 4
A Fig.4 Electronic nose principal component analysis chart of
33
° 4 different storage methods
5 SPSS
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Table 5 Changes in cold burning rate of sauced chicken

claws during storage

/d DI O DI2 DI 3
0 10 10 10
1 0 0 0
2 0 20
3 0 0 10
4 0 10
5 0 0
3
0 1 (DI O
) 3d
2 (DI3 ) 3 (DI2 )
54d .
TBARS. pH TVB-N
(P <0.05)
(a b L") (P<0.05) .
0 3
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5d
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Effects of dry—ice modified atmosphere packaging on shelf — life of sauced
chicken claws in bulk

DIAO Xinyue' NAN Jialian® HUAN Yanjun'~ MA Fei' LIU Li'

1( School of Food Science and Technology Jiangnan University Wuxi 214122 China)
2( Weifang Engineering Vocational College Qingzhou 262500 China)

ABSTRACT In order to extend the shelf-ife of sauced chicken claws in bulk this study explored the effects of dry
ice on the shelfdife of the claws. The dry ice was added on the Oth day or on the 0" 2" and 4™ day or on the 0"
and 3" day. The total viable count thiobarbituric acid reactive substances value ( TBARS) TVB-N pH chroma
sensory evaluation and electronic nose analysis were measured. The results showed that the shelfdife of the chicken
claws could be extended to 3 d after adding dry ice on day O and the shelfdife could be extended to 5 d by adding
two or three times of dry ice which was 3 d longer than that of the control. Moreover the experimental groups had
lower TBARS and TVB-N values and better color than control ( P <0.05) . Furthermore the results of electronic nose
were consistent with those of sensory groups which showed that dry ice had good fresh-keeping effects. Therefore it
was concluded that dry ice can be used to prolong the shelfdife of sauced chicken claws in bulk which provides a no—
vel idea for preserving bulk sauced meat products.

Key words dry ice; bulk sauced chicken claws; preservation; shelf-ife; quality
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