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Effect of Cooling Methods on Quality of Cooked Chicken Meat Balls

Cao Ling, Zhang Kun-sheng*, Ren Yun-xia
College of Biotechnology and Food Science, Tianjin University of Commerce, Tianjin Key Laboratory of Food
Biotechnology (Tianjin 300134)
Abstract The chicken meat ball was cooled by four methods including natural cooling, air cooling, vacuum cooling and hybrid

cooling. Its temperature was cooled from 80 t025 , and the qualitative changes of storage time in the same temperature were
compared. The results showed that it was feasible for hybrid cooling to replace the conventional cooling methods and vacuum
cooling. Hybrid cooling had the faster cooling rate than conventional cooling methods and the lower qualitative loss than other three
methods; In the aspect of physical properties, products cooled by vacuum cooling had darker color, and their hardness, springness,
tests, sensorial score were lower. As to hybrid cooling, there was no significant difference with conventional cooling; In the aspect of
chemical indicators, vacuum cooling and hybrid cooling could significantly retard microbial contamination and fatty oxidation
comparing with conventional cooling, to achieve the purpose of extending the shelf life of food.
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CLIN-250 50%
1.2.7
1.2 lcm
121 2cm L* a* b*
= - - = - L* a* b*
400 g 100 g 74
g 10¢g 11 ¢ 10¢g 5 4
g 5¢g 100 ¢
1.2.2 128 pH
3cm Testo 205 pH
40 1 min 85 pH 4
15 min 4d
1.2.3 3
80 1.2.9
PEN3 44
3 25 50 mL
30 min 5
22 1.3
TBA 7
1 500 r/min 2 m/s 4d 3
0 -5
0.5 MPa 03¢ 3 mL
17 mL -
0 -5 0.5 MPa 30 min 4 mL
40 1 3000 r/min 10 min 532 nm
25 A, TBARS
2
4 TBARS mg/kg =As;,><9.48 2
13.1
1.2.4 4 4
d GB 4789.2—2010“ i
1 min 3
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2
8 Pasqualone 4 452.83:52.03" 4 246.52:62.16° 5 239.2967.54° 4 554.07+61.45"
©l 0.852:0.004°  0.862£0.005°  0.7740.007°  0.84=0.006°
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