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Screening of bacteriostatic agents of chilled chicken and study on the
preservation effect
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ABSTRACT: Objective To select the optimum natural bacteriostatic agents and explore their preservation effect
on chilled chicken. Methods The major spoilage bacteria of chilled chicken were chosen as study objects, and the
antibacterial activities of tea polyphenol, mangoteen polyphenol and nisin on chicken spoilage bacteria were
investigated and compared to select suitable bacteriostatic agents. The chicken were soaked into suitable
bacteriostatic agents, and the pH, drip loss rate, total volatile basic nitrogen (TVB-N) and total number of colonies
were determined to analyze bacteriostatic effects on storage quality of chicken. Results The effects of mixture of
mangosteen polyphenol and nisin and mixture of tea polyphenol and nisin were better than the single bacteriostatic
agent and presented good concentration effect relationship. During the whole storage, the pH, drip loss rate, TVB-N
and total number of colonies of fresh chicken had significant differences compared with the control group. The 2
kinds of mixture of bacteriostatic agents both had certain bacteriostatic effects, and the bacteriostatic effect of

compound bacteriostatic agents of mangosteen polyphenol and nisin was better. Conclusion The compound
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bacteriostatic agent of 0.4% mangosteen polyphenol and 1.2%o nisin is the optimum natural bacteriostatic agent.

KEY WORDS: chilled chicken; spoilage bacterial; bacteriostatic agent; preservation
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Fig. 1 Inhibition effect of different concentrations of tea
polyphenols on spoilage bacteria from chicken (n=3)
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Fig.2 Inhibition effect of different concentrations of nisin on
spoilage bacteria from chicken (n=3)

3.1.3 RELRE & LA S B

AN TR B V4 LAY 22 19 % X85 PR 5 D B il s8R L] 3.
M 3 A%, SEANIATZ R, 4 ANERRAAE K852 5B
WA, IR R, Horb AT 2w % Ak D M
B A28 %) 25.3 mm, MIPARETIAAR, FHUOZ A(19.4 mm).
C(15.65 mm)Fl B(14.6 mm), 3 F2EFAEFEP > 0.05), 2347
TR, S MR /N 173 4% . I 2% &bk B
C.D TEFHHSEAML, HREE A 0.4%H N E EAR A 0.5% %A
B E 225 (P> 0.05) 4 FIONS P 14 JE DECTR X 11477 22 15 114 0%
PEATHTAEH 0.4%M0 AT 2Bt . XU oy T AT R
BB AL A DA R R, A5 A SRR i R A
IR, T4 O RAERE . VWIS . KIS .
APUBREA . DUBKBEREAIX S FieRi A A R RR B A PR
3.1.4 TRELIRE BB

R T B 0 B — B S R0 PR BE R B R B AR, RA
KRB R R ) 2 B S, AT L IR M S A
JEE P 52 T VBRORT XSS PR DL TR A R LT 4L 1L S



3476 B il 2 A iR A I A 4

%8 &

T A2/ (m)

NPT B/ (%)

T A JAFFEL, B: B3R, C: MR, D: FLARE
3 N RIH BE ) LAY 22 0 Xt 365 A IR ) AR (n=3)
Fig. 3 Inhibition effect of different concentrations of mangoteen
polyphenols on spoilage bacteria from chicken (n=3)
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Fig. 4 Inhibition effect of different concentrations of mangoteen
polyphenols/nisin liquids on spoilage bacteria from chicken (n=3)
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