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Preservation effects of oridonin/chitosan composite film

on chilled chicken breast meat
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Oridonin/chitosan ( OR-CS) composite film was pre-
pared and its preservation effect on chilled chicken breast meat
was also investigated. The composite film was covered on the sur-
face of the chilled chicken breast meat, and then covered with a
layer of fresh-keeping film, which was stored at 4 °C. The
changes of pH, color, pressure loss, TVB-N, total number of
colonies and sensory evaluation of the chilled chicken breast meat
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during storage were tracked and detected. The results showed
that OR-CS composite membrane treatment could significantly
reduce the increase of pH value, total bacterial count, TVB-N
content and juice loss rate of chilled chicken breast during
storage. The shelf life of chilled chicken breast meat was pro-
longed from 4 days (control group) to 9 days by OR-CS
composite film packaging group. In addition, through color differ-
ence measurement and sensory evaluation, OR-CS packaging
group could better maintain the quality and color of chilled
chicken breast meat. During storage, it effectively delayed the de-
cline of meat surface brightness and significantly improved meat
quality color, smell, viscosity and flexibility. This experiment
provided the basis for the application of OR-CS composite film in
the preservation of chilled chicken breast meat.
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Changes of pH of chilled chicken breast

during storage
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Figure 2 Changes of total bacterial counts of chilled

chicken breast during storage
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Table 2 Changes of drop loss of chilled chicken breast during storage
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OR-CS 0.1440.02"  0.4740.02¢  0.79£0.06¢ 1.2740.07¢  1.36%0.11¢
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Figure 3 Changes of TVB-N of chilled chicken

breast during storage
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Table 3 Changes of color of chilled chicken breast during storage

0,72 20 5 %1XR %3 K EHBIPN BT R %9 K
CK 52.03+1.31* 51.64+0.71% 49.3740.65* 46.8440.772 —

L~ CS 52.88+0.62% 51.93+1.29° 50.4040.57" 48.69+0.88" 47.2940.55°
OR-CS 52.76+0.25% 52.10£0.12% 51.1540.98¢ 50.36£0.64¢ 49.164-0.90°¢
CK 3.34+0.30° 3.01+0.25% 2.12+0.75% 1.134+0.11¢ -

a* CS 3.31£0.85% 3.164+0.62" 2.76+0.10" 2.34+0.76" 1.5940.13"
OR-CS 3.3540.46* 3.2740.21¢ 3.01+£0.05¢ 2.6240.53¢ 1.99+0.13¢
CK 10.544+0.51¢* 8.37+0.37% 7.484+0.32* 5.914+0.30* —

b* CS 11.024+0.21¢ 10.2840.21" 9.0140.36" 7.9040.76" 8.58+0.64"
OR-CS 11.07+0.16° 10.48+0.12° 8.95+0.28" 8.04+0.25" 8.4740.52"
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Table 4 Sensory evaluation of chilled chicken during breast during storage

JEYEER N 2150 1R $3R 5K ENIPN FIR
CK 4.954-0.04% 4.7340.12¢ 3.584-0.12¢ 2.1240.19% 1.580.12%
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CK 4.8940.15¢ 3.344-0.15% 1.6540.13% 1.2340.08% 1.002£0.00%
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CK 4.9340.072 4.634-0.11% 3.834-0.12¢ 3.0240.08% 2.7940.11%
B CS 4.9040.08% 4.854-0.12" 4.514-0.22b 4.2340.09" 3.6740.10°
OR-CS 4.9140.10% 4.84-0.08" 4.55+0.10° 4.3040.09¢ 3.7140.13¢
CK 4.8940.08% 4.5740.11% 3.564-0.14% 1.85+0.16% 0.2340.21%
S Cs 4.904-0.08% 4.6740.11% 4.4140.17° 3.4740.17" 2.5340.12"
OR-CS 4.894-0.09% 4.6340.08% 4.484-0.10¢ 3.9940.10¢ 3.2040.17¢
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