3L EH S
2015489 A

00D & MACHINERY

Vol. 31,No. 5
Sep. 2015

DOI:10. 13652/j. issn. 1003 —5788. 2015. 05. 046

Rk 3 55 [ Ab 2B XoF 5% 75 0 e 1 ) =2 )

Effect of pulsed high pressure treatment on preservative properties of

vacuum-packed roast chicken
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Abstract; In order to evaluate the effect of pulsed high pressure treat-
ment on preservative properties of vacuum-packed roast chicken, the
amount of microorganism, the amount of lactic bacteria, pH value,
TBARS value, sensory evaluate were studied. Results showed that
pulsed high pressure treatments were effective in reducing microbial
populations of roast chicken, and the microbial populations were low-
er over the storage period; the pH value and the TBARS value in-
creased by pulsed number increasing, and they increased first and
then decreased over the storage period; the effect of pulsed high pres-
sure treatment on the sensory quality of roast chicken was negligible.
There was not linear relationship between the effect of pulsed high
pressure treatment and pulsed time, the results of two and three
times pulsed high pressure were better than one time, and they were
equivalent between the two treatments.
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Figure 1 Effects of pulsed high pressure treatments on

the aerobic plate count of roast chicken
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Figure 2 Effects of pulsed high pressure treatments on
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Figure 3 Effects of pulsed high pressure treatments

on pH value of roast chicken
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TBARS value of roast chicken
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Figure 5 Effects of pulsed high pressure treatments

on sensory evaluate of roast chicken
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