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Abstract: Variations in physiochemical indices and sensory quality of yellow broiler meat were investigated under different storage
temperatures (-1 ‘C and 4 C) to study the changes in meat quality during chilled storage. The results showed that with storage at -1 ‘C and
4 °C, the pH value, moisture content, and water activity.of yellow broiler meat decreased initially, followed by an increase in values. At-1 C,
the yellow broiler meat deteriorated to.second-grade (total volatile basic nitrogen [TVB-N] 16.34 mg/100 g) on day 6 of storage and the sample
was spoiled on day 10 (TVB-N 22.4 mg/100 g). At4 C, the yellow broiler meat deteriorated to second-grade (TVB-N 15.94 mg/100 g) on day
4 of storage and was spoiled (TVB-N 24.91 mg/100 g) on day 6. Additionally, fat and protein content of yellow broiler meat showed a
downward trend at both these temperatures, whereas thiobarbituric acid-reactive substances (TBARS) showed an upward trend with increasing
degree of oxidation.. With regard to the color, brightness (L*) increased and then decreased, redness (a*) decreased throughout, while yellowness
(b*) gradually increased. The above results indicate that the quality of yellow broiler meat stored at -1 ‘C was better maintained than that stored
at4 C. Based on results of correlation analysis and factor analysis, TVB-N, pH, TBARS, water activity, and moisture content were determined
as the main indices, whereas color, protein content, and fat content were determined as reference indices for quality inspection of chilled yellow
broiler meat during storage.
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Table 1 Changes in the color of yellow broiler during chilled storage

i ] L* a* b*
/d -1/C 4C -1/C 4C -1/°C 4c
0 52.0940.48°  52.0930.48% 4.8110.22° 4.8140.22f 81.0240.36% 31.0240.36°
2 52.8140.18°  52.3541.16® 4403035 4224023 32.5146.34% 32.93440 45"
4 58.4743.68° 56.9940.73" 3.7340.37%  3.4740.55™ 31.1541.00% 33.0845.62°*
6 56.54:4.34 55.8340.99% 35440.19%  3.2240.44%% 33.6142.02° 34.8842.19%
8 55.7740.28°  55.2310.72% 3.6440.12% 27410387 34.2443 65" 35.5240.52°
10 55274057  47.8340.25% 3.1040.13%  2.7840.30%° 34.9840.63% 35.91-4.06"
12 54.3640.61° 47.1430.18° 2.8340.07% " 2.6440.31° 35.584.64" 36.1140.30
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Table 2 Pearson correlation coefficients of different indices of chilled yellow broiler meat at -1°C

TVB-N pH Kob= ay &l ¥%%&4a  TBARS a* b* L*
TVB-N 1.00 0.59** 0.84** 0.82** -0.65** -0.71** 0.88** -0.85** 0.80** 0.12
pH 0.59** 1.00 0.82** 0.76** -0.17 -0.41 0.41 -0.38 0.50* -0.46*
Koeg 0.84** 0.82** 1.00 0.90** -0.52* -0.68** 0.72** -0.68** 0.77** -0.16
aw 0.82** 0.76** 0.90** 1.00 -0.46* -0.50* 0.63** -0.56** 0.77** -0.27
B8y -0.65** -0.17 -0.52* -0.46* 1.00 0.54* -0.69** 0.70** -0.67%* -0.35
&8 -0.71** -041 -0.68** -0.50* 0.54* 1.00 -0.74** 0.74** -0.73** -0.20
TBARS 0.88** 0.41 0.72** 0.63** -0.69** -0.74** 1.00 -0.95*% . 0.75** 0.46*
a* -0.85** -0.38 -0.68** -0.56** 0.70** 0.74** -0.95** 1.00 -0.74** -0.42
b* 0.80** 0.50* 0.77** 0.77** -0.67** -0.73** 0.75%* -0.74** 1.00 0.05
L* 0.12 -0.46* -0.16 -0.27 -0.35 -0.20 0.46* -0.42 0.05 1.00
E: 7%, E0OLK-F () EBEARK, *, EO0.05KF () L2EARKX, TR
R 3 RERPAG 4 CTHEFRBIEIRHY Pear son X R
Table 3 Pearson correlation coefficients of different indices of chilledyellow broiler meat at4 ‘C
TVB-N pH Kbz ay gl ¥%&%%4  TBARS a* b* L*
TVB-N 1 0.97** 0.88** 0.95** -0.78**  -0.71** 0.88** -0.84** 0.86** -0.27
pH 0.97** 1 0.86** 0.97** -0.74** 7 -0.71** 0.87** -0.78** 0.85** -0.23
Kab=s 0.88** 0.86** 1 0.85** -0.65*%* _-0.76** 0.74** -0.64** 0.71** -0.42
Ay 0.95** 0.97** 0.85** 1 -0.68**  -0.64** 0.80** -0.71** 0.77** -0.34
0 -0.78** -0.74** -0.65** -0.68** 1 0:54* -0.90** 0.78** -0.91** -0.09
&8 -0.71** -0.71** -0.76** -0.640* 0.54* 1 -0.74** 0.67** -0.58** 0.32
TBARS 0.88** 0.87** 0.74** 0.80** -0.90**  -0.74** 1 -0.88** 0.91** 0.01
a* -0.84** -0.78** -0.64** -0.71%* 0.78** 0.67** -0.89** 1 -0.78** -0.13
b* 0.86** 0.85** 0.71** 0.77** -0.91**  -0.58** 0.91** -0.78** 1 -0.04
L* -0.27 -0.23 -0.42 -0.34 -0.09 0.32 0.01 -0.13 -0.04 1

JEIIHTVB-N. pHEEL0NM B TE-1 ‘C R4 C i 17
AT BT 5O S5 R N34
* 4 T REICEGRE T2 8 RIIRXG B HRIRMEF 4R
Table 4 Factor analysis of different indices of chilled yellow

broiler meat at different storage temperatures
RE IS BE. EEd Rty Ritw

/'C b &a 1A @\a% AEE H %
Ehe 1 7.27 72.69 7.27 72.69
2 212 21.17 9.39 93.86
o 1 8.12 81.17 8.12 81.17
4 2 1.40 14.00 9.52 95.17

R AT, 75-1 CHRHT, BERHF
ST A0S FEFR I 24 T s e Y, (A7)
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