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Changes of meat quality indexes of chilled yellow feather broilers
during storage

GE Qing-Lian”, MA Li-Na", FAN Yan-Feng, TANG Xiu-Jun, LIU Yin-Yin, GAO Yu-Shi', JIA Xiao-Xu

(Jiangsu Institute of Poultry Sciences, Yangzhou 225125, China)

ABSTRACT: Objective To study the changes and correlation of meat quality indexes of yellow feather broilers
stored in ice for 7 days. Methods The color, pH, shear force and water loss rate of 80 day old yellow feather
broilers were measured at 0, 1, 2, 3, 4, 5, 6 and 7 days after cold storage at 4 °C. Results With the extension of
storage time, the brightness value (L*) and shear force of chilled chicken first increased and then decreased; the
redness value (2°) showed a downward trend; yellowness value (b") and water loss rate showed an upward trend; pH
value first decreased and then increased; there was a very significant positive correlation between pH value and
yellowness value (b*) (P<0.01). Conclusion Meat color and water loss rate of chilled chicken are effected by
storage time of 7 days, and the correlation between the pH value and the yellowness value (b") are largest.
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Table 1 Comparison of meat quality of chilled chicken during storage
I 94 R HL L a’ b* pH 5] H1/kg PRI %
0d 57.65+1.29® 0.92+0.26° 8.72+0.29* 5.71+0.08* 2.00£0.10% 44.50+1.33"
1d 57.77+1.90® 0.87+0.20% 9.79+0.28° 5.66+0.10° 2.47+0.12¢ 45.04+2.23%
2d 57.87+1.72% 0.78+0.16% 9.82+0.25° 5.68+0.05" 2.60+0.13¢ 45.3342.70%
3d 61.20+2.40° 0.70+0.09" 10.94+1.20° 5.72+0.04° 2.51£0.07¢ 46.10+1.62%
4d 59.93+1.93% 0.65+0.08" 11.57+0.84% 6.060.04° 2.23+0.11° 46.87+1.50™
5d 58.06£0.81% 0.61+0.10** 11.75+0.84% 6.22+0.03° 2.14+0.04" 46.50+£1.94%
6d 57.83+1.86™ 0.55+0.12" 12.53+1.09% 6.40+0.06° 2.04+0.11% 46.25+2.02%
7d 56.17+1.47" 0.44+0.08" 12.95+1.00° 6.68+0.04° 1.98+0.12° 47.43+1.22°
FE: [R5 AR [R)/INE R FR AN [ (8] B ] — R AE 22 57 8. 35 (P<0.05)
F2 MEHARMRAEXEST
Table 2 Correlation analysis of meat quality during storage
WEFE b5 L a’ b* pH LRIyl JeKFR
L 1
a’ -0.027 1
b* 0.021 —0.696" 1
pH —0.280 ~-0.695" 0.795™ 1
IR bl 0.282 0.311 -0.295 —0.641" 1
KoK 0.064 -0.243 0.507" 0.395 -0.090 1

" P<0.05(ZFEHE); ™ P<0.01 (M B EHIE).
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