
뒷( )

포인트 고 계열(15 )

↑
6cm
↓

주

편집순( 8)

냉

장

계

육

및

양

계

육

의

저

장

기

간

연

장

련

기

술

개

발

림
축
산
식

부

↑
3cm
↓

앞( )

5 cm

↓

냉장계육 및 양 계육의 저장기간 연장 련 기술 개발

(Development of method of shelf-life extension of refrigerated and

seasoned chicken meat)

↑

9cm

↓

림 축 산 식 부 포인트 조계열(17 )

↑

4cm

↓

발 간 등 록 번 호

11-1543000-000092-01



림 산식 귀하

보고 냉 계 양 계 간 연“ 련 술개 에 한 보고”

로 합니다.

월2013 5 22



연 남 학：

연 책 철 훈：

책 연 원 주 상 집：

연 원 수：

연 원 열：

연 원 연 경：

연 원：

연 보 원 주：

연 보 원 사무엘：

연 보 원：

연 보 원 지：

연 보 원 민：



.Ⅰ

냉 계 양 계 간 연 련 술 개

연 개 필.Ⅱ

연 개1.

천연 재 한 냉 양 계 안 보 술개

연 개 필2.

계 지 콜레스테롤 고단 질 로 계 시 에 고 가공, ,

편 식 로 많 달 루어 비가 욱 가 고 는 다 특 사.

달에 라 냉 계 뿐만 아니라 양 시 가 에 다.

하지만 계 근 직 쉽게 고 골 과 에 미생물에 한 재, ,

염 수 통과 에 차 염 생 어 변질 쉽다 재, .

산 가공업체에 냉 양 계 진 해 양 에 염chloride

하나 물 첨가하는 사 하고 지만 같 과 통해 간,

연 에는 크게 향 미치지 않는 것 로 었다 라 냉 양 비 에.

게 보다 안 하게 통 해 는 새로운 술 개 필 한 실 다.

연 개 내.Ⅲ

연 개 내1.

-

-

-

연 개2.

-

-

-

-



연 개 결과.Ⅳ

계 미생물 염도 평가1.

계 안 보 한 천연 물 도 염 산염 병 과2. chloride

시험

천연 재 해 한 계 안 시험 건 립3.



천연 재 해 한 계 상 해 통 한 실 시험4.

연 계 에는 없었 나 고 산업체에 시 가능한 찾 해

력연 업체 하 다양한 술 재 하여 연 도 고 하

다.

가 사 고압과 귤껍질 물 병 처리한 계 질 특 평가.

사 고압과 귤껍질 물 병 처리한

나 산균 액 첨가에 계 질 특 평가.

산균 액 첨가에

다 칼슘염 산 병 처리에 계 질 특 평가.

칼슘염 산 병 처리에



연 과 과 계.Ⅴ

연 계 상 연 료 후에도 다양한 시도 통하여 산업체 비 고 질 에- ( , )

하고 력함

-

지 산업체 연 개 력 로-

-



SUMMARY

문 약문( )

. TitleⅠ

. Objective and Necessity of Research and DevelopmentⅡ

1. Objective

Development of method for shelf-life extension of refrigerated and seasoned

chicken meat

2. Necessity

Chicken meat is known to low fat, low cholesterol and high protein meat

products thus the consumption is growing rapidly in the world. In addition, the

development of processing methods and characteristic of easy to use help the

further growth of chicken meat processing industry. However, chicken meat can be

easily spoiled, contaminated during cutting and deboning, and deteriorated by

cross-contamination during storage and distribution. Current method to enhance

fresh refrigerated and seasoned chicken meats is the use of sodium chloride

solution but there is no significant effect from the method. Therefore, the

development of new method to extend the shelf-life of fresh refrigerated and

seasoned chicken meat products is necessary for globalization of Korean foods as

well as domestic consumers.

. Contents and Range of Research and DevelopmentⅢ

1. Contents

- Evaluation and analysis of microbiological quality of fresh refrigerated and

seasoned chicken meat

- Development of the method to extend the shelf-life of fresh refrigerated and

seasoned chicken meat using natural antimicrobial agents

- Establishment of storage stability of fresh refrigerated and seasoned chicken

meats and its application



2. Ranges

- Analysis of microbiological quality of fresh refrigerated and seasoned chicken

meat

- Analysis of shelf-life extension of the fresh refrigerated and seasoned chicken

meat using the combination of salt and natural antimicrobial agents

- Evaluation of physicochemical and sensory quality of the fresh refrigerated and

seasoned chicken meat

- Feasibility studies for establishment of storage stability and application to

industry

. ResultsⅣ

1. Evaluation of microbiological quality of chicken meat processed current method

2. Identification of the concentration of natural antimicrobial agents and experiment

for combination of chloride salt and organic acid salt

Totally 5 different natural antimicrobial agents was tested their pathogen

inactivation activity using

3. Evaluation of chicken meat safety during storage and establishment of the optimum

conditions



4. Production and feasibility study for refrigerated fresh and seasoned chicken meat

using natural antimicrobial agents

To help industry to achieve the shelf-life extension with cost-effective, various

antimicrobial agents were tested even though it was not included in the research

plan.

A. Quality evaluation of chicken meat by citrus peel extracts combined with electron

beam irradiation and high hydrostatic pressure

Microbiological quality of refrigerated fresh and seasoned chicken meat products

treated with combination of citrus peel extract and electron beam irradiation or

high hydrostatic pressure were significantly improved. When the sample was

treated with citrus peel extract only, the total aerobic bacterial count was reduced

by



B. Possible use of commercial lactic acid bacteria fermented solution for shelf-life

extension of chicken meat products

To develop more feasible method to apply industry, a commercially available

lactic acid bacteria fermented solution was tested for shelf-life extension of

chicken meat products. The original number of total aerobic bacteria was

lactic acid bacteria fermented solution. The color L*- and a*-value was increased

while a*-value was decreased. Lipid oxidation was increased and sensory quality

was decreased by the treatment. Therefore, the treatment of lactic acid bacteria

fermented solution may have an effect in the reduction of microorganisms but still

there is a limitation in oxidation and sensory quality.

C. Possible use of the combination of calcium salt and lactic acid for shelf-life

extension of chicken meat products

To prolong the shelf-life of chicken meat without adverse change in lipid

oxidation and sensory quality, the combination of calcium salt and lactic acid was

tested. The level of contaminated microorganisms reduced significantly by the

treatment. The pH was showed a little lower in the sample when compared with

control. Lipid oxidation was increased by the treatment and sensory quailty was

also deteriorated. This may be come from the higher salt content of the products

from original pickling solution and added calcium salt. Therefore, the small changes

of the formulation of pickling solution may improve sensory quality with improved

microbiological quality and longer shelf-life.

. Research Outcomes and Utilization PlanⅤ

- To obtain the results for optimum condition for the need of current industry,

various other approaches has been tried beyond original research plan

- Enhancement of export competitiveness and enlargement of global market by

improvement of storage stability of fresh and seasoned chicken meat products

- Commercialization of the developed technology and products by consistent

collaboration with industry

- Publication of research results to scientific journals national and international

level
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