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Abstract

222599
Pseudomonads were proved to be the specific spoilage organism (SSO) of chicken nugget and
cooked diced chicken meat kept at a chill temperature. The predictive growth models were
developed by Square root and Arrhenius equations using the data obtained from the growths of
Pseudomonas spp. on cooked chicken meat stored at 4-30°C. The validation parameters revealed
that Arrhenius model predicted growth rates closer to experimental growth rates than the Square
root model. The bias, accuracy factor, MSE, and R’ between the growth rates on cooked diced
chicken meat by the Arrhenius model were 1.042, 1.048, 0.001, and 0.9791, respectively and by the
Square root model were 1.084, 1.093, 0.005, and 0.921, respectively. The bias factors indicated that
both models over-predicted growth rate. The Baranyi model was used to determine the shelf life
from the predicted growth rate. The model for shelf life prediction of cooked chicken meat keeping

at 4-30°C using Arrhenius and Baranyi model was created.

The sensory evaluation forv texture, color, and overall acceptability of cooked diced chicken meat
kept at 0, -10°C and -20°C was carried out using the hedonic test with the score from 1 to 9. The
shelf life of the product was considered to be ended when the overall acceptability score was lower
than 5. The shelf life of cookea diced chicken meat determined from the sensory evaluation were 8,
14, and >14 months, respecti\}ely. Since the microorganism could not proliferate at the freezing
temperature, other factors should be verified to be used for shelf life prediction of the frozen food.
Changes in chemical and physiological properties of cooked diced chicken meat stored at different

freezing temperatures were investigated. At frozen temperature, lipid oxidation was inhibited and

TBA level was constant throughout the time of storage. The hardness, chewiness, cohesiveness,
shear value, Hunter color L-value and Hunter color b-value increased While springiness and Hunter
color a-value decreased as the storage time increased. At frozen temperatures, texture profile and
color values of the frozen products changed very slowly. The different freezing temperatures had an
effect on the rate of changing in hardness of the frozen cooked chicken meat. Therefore, the
hardness changing rates in the frozen cooked chicken meat kept at 0, -10, -20 and -40'C were used
to develop a shélf life predictive model using Basic equation of deterioration. The shelf life model

for determining the shelf life of frozen chicken meat keeping between -40C and 0C is Ln(®) =

5.4657 — 0.0608T, where 0 is shelf life (days) and T is storage temperature (C).





