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Effect of Ozone on Preservation of Chicken
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Abstract: Effects of ozone on preservation of chicken were investigated by using total lmial
quality during refrigeration as indexes in this paper. The results showed that soaking the chicken in’5~

Guangzhou QChina)
TVB-N H value, sensory

zone solution for 20 min gave the

best preservation effect on chicken and the shelf life of chilled chicken could be up to 11 days.
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during refrigeration
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Fig.1 Changes of the total amount of bacteria during
refrigeration
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Fig.2 Changes of the TVB-N in chicken during refrigeration
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Fig.3 Changes of the pH of chicken.during refrigeration
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Table 3 Scores of the sensory quality of chicken during refrigeration
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