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EFFECT OF IRRADIATION ON STERILIZATION AND SENSORY QUALITY OF SOFT CAN
PACKAGED CHICKEN FEET
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Abstract:

The soft can packaged chicken feet were irradiated by 60¢co y-rays at O, 3, 5 and 10kGy, and the
aerobic plate count, enumeration of coliforms, pathogens, TBARS value and sensory characteristics

were investigated during different storage times of 0, 30, 60 and 90d, respectively. The result showed

that aerobic plate count of all treated groups were 6.1><103, 1.4%x10° and 765cfu/g, respectively, and
were all lower than that of control after 90d. Enumeration of coliforms, and pathogens of

Staphylococcus aureus, Shigella, Salmonella were not detected. TBARS value of all groups increased
during the storage time, and there was no significant difference between 3kGy irradiated group and
control, which was 0.410 and 0.404 after 90d. Irradiation would not change the sensory quality of

chicken feet obviously, and 60¢co y-rays irradiation was an effective sterilization method on soft can
packaged chicken feet.

Keywords: irradiation chicken feet sterilization sensory quality

Wi H#H 2010-09-15 B H #] 2010-11-18 M 48 I & A H #
DOI:
FEETH

[ B B 7 BEH LI (LAEA) SCHFIIH (16356/RO), VU 148 R T RHESC 4 111 H (2010NZ0051)

ERAE R - B B(1973-), L, LR L RIS AU AR T 907 MR UAE 2% . Tel: 028-84847723;E-
mail:hm1219@gmail.com

7RI EE
AR

F Supporting info
k PDF(166KB)
F [HTML4A 3]
F 2% SCHR[PDF]
b 7% S0k

k55 5 A5t
b AU SO 2 IR
F AR 548
PG B A
b IHASC
F Email Alert
b SCE A
kB S A B

AR AR G L

=
ol

ke
F RUR
b AR
b I
LS (P

ke
P EH
b I
kPN
b i
FAHFE
kLR
F i

PubMed

F Article by Gao, P.

F Article by Wang, Y.
F Article by Huang, M.
F Article by Sun, Q.

F Article by Chen, H.
F Article by Wu, L.

F Article by Du, X. Y.
F Article by Xie, Y.



YEFZ A M5(1982-), 2o, i Fg Vi 5 N BT 9 B3, At Wi 5E A E 507 ) A fr i s il o Tel: 028-
84847723;E-mail:cgspider82@yahoo.com.cn
YEF Email: hm1219@gmail.com

2% K-

[1] FHEN AR AR5 T SRR
[J1. A 2734, 1992,13(2): 91-93

[2] Kardashev A V, Bobrouskaia N D, Kopulienko L P, et al. Gamma radiation conservation of fish and
fish products

[A]. Studenetskii K A, Parin N V (Eds.). The use of the biological resources of the world oceans

[C]. Moscow, Russia:Nauka Publ, 1980:180-189

[31 W&k e, 852 BH 1 AR . 1] SR 03 A PO IR R O e e 4
[J]1. & ihAl:,1996,(4): 66-67

[4] skar i, E3050, 9hNEFR, 25 E , B 5P 4, Phvar S 3R 5 R i T S0 DR Ak e iy 2
[31.7 E & 578 5%,2007,(4): 29-31

[5] GB/T 4789.2-2008, £ & H A -1 2 8 6 - TR v o B0 o2
[s1

[6] GB/T 4789.3-2008, & iy AT AE M 24 A - KW B T4
[S1

[7] GB/T 4789.37-2008, & i L /EMZEY - M 06 - 4 B (0 T A Bk A
[s1

[8] GB/T 4789.4-2008, & & B AEFAEY) AR50 -V 1] IR R ASL 6
[s1

[9] GB/T 4789.5-2003, iy T AT AE ) 2 A0 i - i B TG A 36
[S1

[10] Witte V C, Krause G F, Bailey M E. A new extraction method for determining 2-thiobarbituric acid
values for pork and beef during storage
[J]. J Food Sci, 1970, 35: 582-585

[11] Raouf Mbarki, Najla Ben Miloud, Salah Selmi, et al. Effect of vacuum packaging and low-dose
irradiation on the microbial, chemical and sensory characteristics of chub mackerel (Scomber
japonicus)

[J]. Food Microbiology, 2009, 26 : 821-826

[12] GB/T 22210-2008, A 5 A il i J& 1 152 HLTE
[s]

[13] Hi9E0, 2o, 38 A0 RSO/ 2275, Mk i), 380 5 R 1%, 0 A 0 SRR VR AURUTURR B B 1) 3 i
[J1. 842241, 2010,24(6): 1203-1207

[14] TR, W 20, 1 B0 25 T X0 4 B VA 200 1A JBE 1R I S8 AL TR 53 1
[J1. 4 2241, 2006,20(2) : 128-131

[15] W2 B, 22 1, & %, w282, A, okt 2 B o W FRUbR UE R R SEAHE B2 (AT 50
[J]. ¥ A4/, 2008, 22 (4): 478-482

[16] T o, M, S 46 1E B T I 7 (0S8 n T e T8
[3]1. & 5 5 H1ME, 2003, (2): 30-31

[17] MRz, b 0, SAF5 54, etk 0 o I 4 FR R A7 4 A 556 it M U 416 S i (RO AR

[31. 74 E k2447, 2001, 16(3): 18-21

AF MR E

1. Hifk, U5, LR, HEOF, BREK.60Coy b3 2 HORZE G AR L KA SE MR YR B 52 I [J]. AR 4R,



2009,23(6): 971-975

2. FHiEE, FHSC, A0S0 coy i xR T IR BV [0]. AR ¥R, 2009,23(5): 762-765

3. JEHEEE, tRorAE, U, VA, RS, kR, BREAR, BIRE, ek, A, T — kAT RGN
9211k B AN H[I]. #4244k, 2009,23(6): 986-989

4. REIK, A, AR XIRTT, BB e i L0 R OO coy iR U T ST [0]. R FAR, 2009,23(6):
990-993

5. FMNEVR, TREER, SR, RBE. AR CO 2R AR R R B 3 1 EE A []. BAR 244k, 2009,23(6):
1014-1020

6. XM, XA, ATLWE, 2K, ML RS 50 ROR BB ST 2 [J]. B R 244, 2009,23(5):
825-828

7. KU, RIA M, Ry A AR U AR 2 SN R R 3], R 224k, 2009,23(5): 829-832

8. XUFRILARME B KR K AR, G AR, 0, P IR ) v R A AR BERIT S [0]. B AR 244, 2004,18(03): 216-
220

9. ZiH) ARR AN JRE RO RDORT O £ TR M [I]. A% A 274k, 2004,18(03): 225-227

10. VLACR, SR ET, MBS KD AR . —(60) Co v A S HEUAR R 35 76 1 L7 S AR IR 17 1R &5 B IR s [J]. A%
21, 2004,18(03): 228-229+211

11. AEE BRSS 22 AR 2 AR RN L5 el R T [9]. A% AR 4k, 2004,18(03): 230-232

12. BREAE. B e b 1 AR D). #2441k, 2004,18(02): 81-88

13, ROCEE, Bk, RS BIAR Ty R , B2 0 . v = 5 S AU R MR A B 0] Ll M 1 580403 5 3 ER) 5 M
[J]. AR, 2004,18(02): 104-106+112

14. sRgkll, BRoSH, FEH 5  —(60) Coy M 4R AL BEAE ST Ji M_ 2R AE BRI AR AT /N UM B 38 (R R W2 [3]. AR AR 24,
2004,18(02): 107-109+124

15. VLRI, SR R, BEHER, M WRUEE .~ (60) Coy S S HEUUR A T 615 1 SR S L IR B B M R [J]. A% AR 2
%, 2004,18(02): 110-112

Copyright by #2435



