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Abstract: The dynamic changes in microbial composition of chilled yellow broiler chicken meat were predicted by assessing changes in
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volatile metabolic compounds. ples were packed.in trays and stored at -1 and 4 “C, and sensory evaluation, microbial counts (total viable

counts of Enterobacteriaceae s tic acid bacteria, Pseudomonas spp., and Brochothrix thermosphacta), and volatile metabolic compounds

were analyzed. Sixty-one compounds identified in headspace/solid phase microextraction-gas chromatography/mass spectroscopy analysis.
To reflect s ag‘ chilled yellow broiler chicken under two temperature conditions simultaneously, substances at very low or non-detectable
amount&ere oved, “after which 24 compounds were obtained. The results of principal component analysis showed that 2-butanone,
2-octyl-1-dodecanol, undecane, dodecane, ethyl caproate, ethyl caprylate, anisyl butyrate, 1-nonanal, and trichloromethane were descriptive
indicators “of freshness, whereas acetoin, 3-methyl-1-butanol, 3-methyl-l-butyraldehyde, 2-ethylhexanol, 2-amino-6-methylbenzoic acid,
2-pentanone, dimethyl disulfide, and ethyl acetate were descriptive indicators of spoilage. Partial least squares regression analysis revealed that
these 17 compounds could effectively predict the counts of different microorganisms.
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1.2.1 A s

W FEEEHCPIRNG, TIOR3 5
PR 50 g 724510/ INER, SRJG B T AT KA I
WFERY, HH PE fREFIE CASIEIT 2 : 18800
om’/(m’-24 h-atm); B 23 g/(m?>24 h)) B, 4
BB TF-1 CH 4 CHM TG 12 d, R 2 d BURedt
TTEE AT B VPR AN R AR A P E -
1.2.2 WA AT

W SPE FUERFRE-1 "CH 4 C FRETFIIet

g I’A‘]XL'%X%]’EI 25 g (n=3), FHTCHBYTIBIRE, I 225
mL KEAEBEKT, FLEOETRAKLE (200 r/min)
P2 30 min. SRJETE 10 (5IEIEFHR 2T T FRE I,
SRIGHAT AT B, SR AN B . AT AL
FURE . BRI RLE, BAARREREMER 7
SRR IR IR 1 PR,

R HEERMEERELIER G

Table 1 Selective media and incubation conditions for different bacteria

A AP BHRA RBABE/IC ¥ R0t 1) /h BHE XK
M A PCA 37 48 £# GB 4789.2-2010
AT A+ VRBGA 37 48 A% SN/T 0738-1997
FLBR MRS 37 48 £# GB 4789.35-2010
1B CFC 25 48 A IS0 13720-1995
] STAA 30 48 AH# 180 13722-1996
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Fig.1 Growth curves and sensory evaluation of the chilled
yellow broiler chicken meat stored at -1 and 4 'C
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FOPIRXS I BIZ A K . 5 4 CHAMLL, -1°C
AR TREARAA SR PRGBS

\/‘\@\ }}/\__‘\/\ NRE = > > ]
B A R T B B k] 306 22 ¢ BT e AR R A R A
(Log cfu/g)f1 2.98 (Log cfu/g), 1Mt & #}H5 FLER B 2y A,

jm}

K, 735N 1.72 (Log cfu/g) A1 1.88 (Log cfu/g).
R E TN 0T, RIBEE R TR, A

R 2 RERPAGHEIEPELERIBC SIS ENTL

Table 2 Changes in the volatile metabolite contents in chilled yellow broiler chicken meat during storage (ng/g)

-1C 4°C
B TEl/d A B® c D¢ B C D

0 6 10 12 4 6
B 237.87 246.78 328.26 150.31 22 245.18
S REE 42927 1897.12  3491.81 3657.79 47262 5733.85
-3 )53 B3 2009.52 4151.09  1489.14 1638.77 1958.74 4 1073.40
2-T R OB 675.20 160333 140519  2175.13 214433 294578
2-F 8 315.26 913.61 360.15 106.97 855.98 621.53 289.16
2-F A1+ g A 507.19 162.78 89.74 66.66 208.77 173.60 188.05
ZATK 493.91 1462.51 1177.39 1122.66 652.88 254.13
AW 3991.74 4017.36 2470.05 \ 447.18 3471.54  759.73
+—% 2543.09 934.66 335.19 678.87 652.35 343.54
+ =k 3801.45 1834.28 306.49 1530.31 533.34 339.82
2-TH 2160.35 791.56 19552 945.56 1008.88  890.41
2- /%A 80.16 770.82 382.86 407.77 527.61
zAEHm 43.28 1330.64 559.64 97505  1198.72
100.16 2086.78 1181.95 1876.07  1759.29
53957.26 5534.27 10706.66  7920.18  3600.18
286352 3513.36 1 1628.64 857.80 3310.11 196458  654.86
372.06 737.54 119.41 50.94 692.07 358.99 188.67
441819 659.97 863.71 1242.04 1191.28 132006 1087.27
1021.52 757.69 727.58 144.61 182.41 1056.47 31296
8.33 605.46 107.96 87.51 930.66 562.03 415.65
1289.28 687.81 123.14 110.75 130.72 50.94 103.22
( 685.51 433.82 158.73 92.75 127.86 237.51 22827
Zw o 37.82 344.05 1993.77  2925.50 1132.77 114933 1539.14
245 Re6-F AR T B, 616.32 163285 247156 225134 1774.48 211995  2062.85

i aRERBRETRS 1, 8 b REBETH 1S, ZREH,; c REBRETH 2, IS TR, AehTHES, KEME

Ry dRERETFS2S,
i@t HS/SPME-GC/MS iR, Xf-1 ‘CHl 4 ‘C4AF
NV BT XS PR AT R R R A TR
W, FA5F] 61 FER AU AN AT # 4R
B, B R RRECRIE R AT A H P55,
IR E] 24 BT (R 2). XU EIEEEEY)
JR 6 AN eI 4 A B 3 AN WK 4 A RS

A AR B ES 1A
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Fig.2 Loadings and scores plots of the 3 extracted principal components
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