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Comparison of Different Antioxidants on Quality of Pre-processed

Sichuan-style Chicken Breast Strips during Refrigeration
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Abstract: Preprocessed Sichuan-style chicken breast strips with no antioxidant (control), tea polyphenol, sodium erythorbate, vitamin E or
rosemary extract were prepared and stored at 4 °C, separately. The sensory score, L"a’h" value, thiobarbituric acid value (TBA value), and
aerobic plate count of Sichuan-style chicken breast strips were investigated. Compared to the control, four antioxidant treatments were effective
in maintaining the sensory quality of Sichuan-style chicken breast strips. Four antioxidant treatments reduced TBA values and aerobic plate
counts of Sichuan-style chicken breast strips. Tea polyphenol had the best antioxidant effect in Sichuan-style chicken breast strips, followed by
sodium erythorbate treatment. The color and odor sensory score of preprocessed Sichuan-style chicken breast strips with tea polyphenol reduced
significantly during cold stored at the fourth day (p<0.05), while the control at the first day (p<0.05). In addition, the preprocessed Sichuan-style
chicken breast strips with tea polyphenol had the smallest change rate of TBA value and aerobic plate count during cold storage (increased by
86.67% and 37.29%, respectively). It is suggested that adding 0.4 g/kg tea polyphenol in preprocessed Sichuan-style chicken breast strips can
improve antioxidant properties.
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Table 1 The standard of sensory score of preprocessed sichuang-style chicken breast strips
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Table 1 The color sensory score of preprocessed Sichuan-style chicken breast strips

2

2010 AR HHR AT il B L
#ZR51T

g B8 fd Z4ap:} D- 3 e BR 4 4A R 5Em N4 FEW ik AR I 20
0 33.90+1.91° 33.40+2.12° 32.40+1.84° 32.90+2.13° 33.90+1.91°
1 33.30+1.64° 33.20+1.87° 32.10+1.85° 32.40+2.46° 33.30+1.64%
2 32.20+1.32% 32.40+1.96° 32.20+3.71° 32.30+3.09° 32.20+1.32%®
3 27.20+3.19° 31.50+3.17° 30.80+2.78° 29.50+3.78" 31.20+1.87°
4 24.30+3.34° 27.60+2.50° 27.60+1.58" 23.50+1.78° 24.30+3.34°
5 22.50+1.58° 22.70+2.67° 25.20+1.87° 20.80+2.86¢ 22.50+1.58°
6 17.8042.90° 21.30+2.11% 22.40+2.37° 18.20+2.78° 17.80+2.90°
7 19.00+1.49% 20.30+3.20¢ 19.30+1.64° 19.80+3.08% 19.00+1.49°
8 20.30+2.36° 22.30+2.98% 20.70+2.16% 20.50+2.51% 19.80+4.24°

E: CRHAHREE; RFIHEARRELTE LA ZFEF (p<0.05).

& 3 JULRIEER) || B SRR E TS

Table 3 The odor sensory score of preprocessed Sichuan-style chicken breast strips

A At A /d 4 D-F H I B 4R 28 S 2.7 WA EZEW k1% A FR I LA
0 20.20+1.40 20.90+1.52° 19.80+1.93 19.20+1.87% 19.30+1.342
1 18.40+1.84° 20.00+0.94% 19.90+1.37° 18.90+1.66™ 19.4042.37%
2 18.30+1.95° 20.10+1.52% 19.50+1.51% 19.70+2.00° 19.50+1.43
3 15.30+1.16° 19.50+1.35° 19.50+1.08° 17.70+1.42% 19.60+1.58
4 16.30+1.25° 17.20+1.55° 16.40+1.71° 16.8041.93° 17.00+2.31°
5 12.70+2.16° 13.10+1.73¢ 12.50+1.18° 12.90+2.231 13.60+1.71°
6 9.90+1.20° 10.80+1.23° 12.9042.23° 11.10+2.38° 12.00+1.94°
7 10.40+1.65° 10.70+1.57° 12.0041.25° 11.90+1.29% 10.10+1.52¢
8 8.60+1.58" 10.80+2.04° 9.80+2.10° 10.20+2.62° 9.70+2.06°

Er CRHEHAE £ RIPYEA AR EXLFTH LARE 272 F (p<0.05).
< 4 LR BB TN RE TS

Table 4 The overall evaluation sensory score of preprocessed Sichuan-style chicken breast strips

gkt a) fd O D- - H3F B4k 40 K5 WA ZEW k1% A SR I LA

0 11.70+1.34° 12.30+1.06° 11.60+1.08° 11.70+1.42° 11.80+1.32°
1 11.300.67% 11.60+0.84° 10.70+1.34®  10.40+1.17® 11.20+0.63%
2 10.30+0.82% 11.3040.95°% 10.4043.72%® 10.80+1.03* 10.80+1.55%
3 9.60+1.26° 11.40+1.08° 11.30+1.64° 11.20+1.23° 10.30+1.16°
4 9.90+1.29° 10.00+1.15° 10.50+1.08% 9.30+0.82° 11.0041.25%
5 7.40+2.01% 8.10+1.91° 10.10+1.20° 7.60+1.26° 8.10+1.73%
6 6.30+1.83° 7.00+1.49% 9.40+1.43 7.3042.26° 7.70+2.16%
7 8.10+3.28¢ 8.90+2.13" 8.60+1.84° 9.00+1.63° 8.50+2.46"°

8 5.90+0.99" 6.40+1.26° 7.20+1.14° 7.00+0.94° 7.00+1.15°

E: CRHAHREE; RFIHEARRELTE LA ZFEF (p<0.05).
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Table 5 The a” value of preprocessed Sichuan-style chicken breast strips

At/ FEm D-F IR f B A2 F 5 ®AEFEM vk AR IR A
0 19.91+1.71 20.85+0.24% 21.14%0.67° 19.62+1.15% 20.64+0.85%
1 19.91+0.27% 20.42+1.07° 21.2621.52* 20.38+2.06% 20.71%1.95%
2 20.02+0.06° 19.96+1.28° 20.930.90® 20.62+1.07% 20.36+1.36%
3 12.05+1.51° 20.91+1.37° 20.42+0.62° 15.62+1.31° 17.53+0.76"
4 14.05+1.35" 16.68+2.34™ 16.51+1.25% 16.38+0.71° 16.41+0.67°
5 12.62+0.92" 17.14+1.83" 16.48+1.40 16.64+1.12 14.33+1.31°
6 9.32+2.46° 14.88+1.62° 15.54+1.82" 9.62+2.34° 11.78+1.30°
7 5.18+0.28" 11.07+0.92¢ 8.02+0.90° 7.44+0.55° 5.74+1.67°
8 4.3141.28" 10.78+0.61¢ 5.050.14° 5.19+0.30° 7.07+1.16%

Er CPHEHARE £ RIFIPYEA AR EXLFH LARE 272 F (p<0.05).
6 JLLHIEER) || EIEHIEY b &
Table 6 The b” value of preprocessed Sichuan-style chicken breast strips

A F A Tam D-F- IR B 4 20 5 gAEFEHR ik AR A
0 30.76+0.82* 31.07+4.24% 31.21+1.16% 30.33+1.54% 30.47+0.74%
1 29.0420.67° 30.51+1.10° 30.43+1.08* 29.92+0.27% 30.71+1.39%
2 28.60+2.05% 30.39+2.62° 28.40+2.54% 29.07+1.56® 29.25+1.58%
3 17.69+1.03° 31.35+2.06% 27.80+1.37® 25.16+1.76" 24.98+1.66"
4 16.91+2.30° 26.68+2.08" 26.4522.24° 19.90+0.79° 22.1140.72°
5 14.77+1.55° 19.7142.62° 19.58+0.94° 21.3643.11° 16.59+1.17¢
6 9.29+0.30 18.3442.74° 16.63+1.76" 12.35+1.51¢ 12.2240.62°
7 6.62+1.01° 11.64+1.18 13.00+1.36° 8.17+0.45° 8.81+1.15°
8 7.82+0.66° 9.79+0.71¢ 7.87+1.02 6.90+1.57 8.12+0.45°
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E: CPHMAMREE; RFIHEARRELFTE LA ZFEF (p<0.05).
R 7 JLLEEER) || EXCHIAY TBA &
Table 7 The TBA value of preprocessed Sichuan-style chicken breast strips

HBAEN mas D-FRRaBRAE FEEE fAFEH R ARRSA
0 0.31+0.01° 0.30+0.01¢ 0.30£0.02¢  0.33+0.02¢ 0.30+0.02
2 0.38+0.01¢ 0.31+0.01 0.28+0.03  0.30+0.01 0.31+0.01
4 0.50+0.02° 0.35+0.01° 0.38+0.05°  0.44+0.04° 0.37+0.00°
6 0.60+0.08" 0.48+0.03° 0.45+0.01°  052+0.01° 0.4620.02°
8 0.70+0.04° 0.63+0.01° 0.56+0.01*°  0.65+0.01° 0.6520.00%
BATAE 12581 % 110.00% 86.67% 96.97% 116.67%

E: PHALREZ; RPIHEA TR FRLFE LARE 2R3 EF (p<0.05).
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Table 8 The aerobic plate count of preprocessed Sichuan-style chicken breast strips

g aE 1) /d FhE  D-FRALBRME  FEEE gAFER R AR
0 4.71+0.03 4.76+0.13 4724010  4.68+0.09° 4.71+0.02
3 5.47+0.06° 5.04+0.15° 5.09+0.07°  5.16+0.05° 5.17+0.01°
6 6.46+0.20° 5.76+0.06" 5.65+0.07°  5.84+0.06" 5.81+0.03"
8 7.2940.17° 6.61+0.12° 6.48+0.10°  6.68+0.17° 6.56:+0.04°
EARERE 5478% 38.87% 37.29% 42.73% 39.20%

Er CPHEERAE £ RIPHEA RR R FH LARH 2R 2F (p<0.05).

£ b, HRRE VSRR A RSN TR AE B TR
WFIFE N2 (ASINE 0.4 g/kg).
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