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Research on compound preservatives in flavored chicken shreds

JI Derong, SHI Jingjing, WANG Yirong, DUAN Lili*
(School of Food Science and Technology, Sichuan Tourism University, Chengdu 610100)

Abstract ; This paper discussed the effect of packaging way of strange flavor chicken shreds on the quality of chicken
shreds and studied the preservative effect of compound preservatives on strange flavor chicken shreds, Modern sensory
analysis and instrument analysis were used to detect the separate and mixed chicken shreds. The analysis showed that
the storage period of the mixed chicken shreds was shorter than that of the separate chicken shreds when stored at 4 T,
but the texture characteristics were stronger. The two kinds of shredded chicken had differences in volatile components
and content, resulting in differences in taste and flavor. Combining various indexes, the mixed loading of products
was selected as the subsequent experimental conditions. The preservative effect was analyzed by the total number of
colonies, pH, acid value and peroxide value. The results showed that the optimal amount of preservative was (.18 g'kg
ethyl paraben ; 0.81 g/kg sodium benzoate ; 0.1 g/kg polylysine. According to the single anticorrosion effect, the best
combination was selected. The experimental results showed that the best combination of preservatives was 0.455 g'kg
sodium benzoate (in prepared vinegar) and 0.12 g/kg polylysine (in boiled meat) .

Key words . odd—tasting shredded chicken ; packing method ; preservative ; ethyl paraben ; sodium benzoate ,
polylysine
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Table 1 Single preservative test
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Table 2 Compound preservatives tests
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i} 0.009 .01 0.95

1.2.2 {3 5 SO PR RS 22 0 i A B 1R

1221 BREIFE HFHERET4 CTHER, %
HH#ETRE BT, URESKAE, REFS,
MR, IDTEE EITR AR,

1.2.2.2 JREME  $HE 4 CRERE 10 d A8 224
WA, KEAN 4em 5k, MaEL R
HIE®Rk, BKXIHH 250N, HEEEN 250N,
BG4 375 N, i A 60 mm/min, E4F
R 80% 5 I EPEVEG AR EE, THME M,
BE, BUEME, BB,

1223 @ERE HEashaEN " #EE4
CH&MA TR 10 d GRIRMRBZA L{E, afi, b
H, HitH AE=(a2+b2) 12, FREIGANRAIE.
1.2.24 GC-MSjillFE fERbr. HE4CH
R0 d SRV 22 D) R, HUBER 3.0 g
T 10 mL T 2534, 60 C/KigF-fif 5 min, Tz
#He 55 min, AT 5 min,

GC %4 4. DB-5MS £ 4 4§ # (Agilent
190918—433UI, 30 m %250 pm x 0.25 pm) 5 HEE
MR 250 'C ; FHERFER . ¥IERE 70 T, fREF
2min, P45 °C /min JHEZ 280 C, {RFF 8 min,

MS%‘FF: %fﬁﬁElﬁ?i %fﬂﬁ%70€v|
E IR AL 230 C ; PURRFTIREE 150 € EEO
RN 280 C,

1225 WFHNE MHFE4 CHRATHR10d
[ BRI L2 80, A3 BIHL 10 g BRI A L8
o, IF I E O BT R O R F T B
A, F|REE TSR E BHE A B0
BLOE DT REE, R TRGRB RGN AE

: i MRS Bl

wﬂzmg Food Additives
R IR TR,
1.2.3 [ 50 AR R 2 it O 144 2
1.23.1 WEaEmE S8 GB 4789.2—2016
(EMLEEZRE & REEYFER WiEa
AYENSED U SR ORGSR S B E W E
A [ T g BeF 1] P28 A 0% 22 ) 1 7 B
1.2.3.2 pH HlE 288 GB/T 5009.237—2016 (X
A E FARE £ pH AIE) U BETRRRAG 22
9 pH W 5E , 0 E A =] 0 56 ] e B RS 22 4% pH,
1.2.3.3 EE{ray Wl £ & GB 5009.229—2016
(&ML EEZEE PR mraymE) ' It
PR 22 () R A I . 0 AR [T B 1 ) 38
R 22 RN
1.234 FHALEMNE S8 GB 5009.227—
2016 Q&4 E FEARHE 6 b b S R
sEN U TR 2 it AL E N E . WIE AR
" g Hof [Fa) ) 1R AR A 22 11 3L LA

2 GRS

21 BFRAFAITERIGLHFIMEGR

211 REFE
HER3TH, FE4 CHRFTMRFA1Ih~14d

Ja. RN L2 VR, G e 22 B &

H, AEEES, fF2d~4d)5, REGZA

DL PG AR 4 RARRIEE A ROk, T 9020

2R A E, A RAUREFRAR

P, RPN LR R, RS 2R WAL

B/, R LA A i O R,

£33 AEMBRBLABEEEITER
Table 3 Sensory evaluation of separate and mixed
packaging of shredded chicken
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Figure 1 Texture Indexes of shredded chicken in separate

packaging and mixed packaging
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Figure 2 Color difference of shredded chicken in

separate packaging and in mixed packaging
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Table 4 Flavor components of shredded chicken in separate packaging and mixed packaging
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Figure 3 PCA diagram of special flavor shredded chicken
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Figure 4 Effect of single preservative on total number of
bacteria in special flavored shredded chicken
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Figure 5 Effect of single preservative on pH of special
flavored shredded chicken
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Figure 6 Influence of single preservative on acid value of
special lavored shredded chicken
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Figure 7 Effect of single preservative on peroxide value
of special flavored shredded chicken

MRV . AR AU A BE B



FIE, B P e IR M= KP4 A . D2 K
F (0002 g) HYFEFE P LA, B3 K (0.009
g) MRHMRE, J17KF (0.03g) MSHEEM,
2.3 SEEBAE I IEG I L A0

H1 P8 8 |1, s A AL 7 I R0 95 0 K Y
T 22 B it 1Y B ¥ S R B () 3 &2 B 9
5~10d W, KFV2 EFrswk, KF5 LT,
1=15dp, KF3.EFEsi,. KFI.LH
1@, 15~20d M, K2 EFEB, KFLE
FHit® ;s 20 ~ 25 d ¥y, KFS LT, KF6
LR, MENEREBRN: KF 1 >KF
6 >KTF4>KFS5>KF3I >KTFE2, TEAKFE
HIZAAET, A A KB Z R R0 & fEH &,

4.50
- -] a2 %3 x4 a5 0
=1 —
= 400 a8
=
L)
2 350
#
el 3.00
i
'.E 2.50

2.00

5 10 15 20 25
Frf[E)/d ek

B8 MRk T EEEHME
Figure 8 Effects of six preservatives on the total number
of bacterial colonies
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Figure9 Effects of six preservatives on pH value
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Figure 10 Effects of six preservatives on acid value
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