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Tab. 1 Effect of pre-chilling temperature on water holding
capacity of chilled meat %
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A 57.69 +8. 86 62.15 £5.12

B 47.84 £5.21 58.50 £6. 65

C 58.43 £41.31 58.56 £7. 81

D 53.96 £3.48 51.86 £4.25

POKPEF- 15 1H 54.49 +4.84 57.76 £4.31
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Tab.2 Effect of pre-chilling tempreture on pH of chilled meat
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Fig.1 Comparison of water loss rate in

different precooling time
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Fig.2 Comparison of water loss rate in

different carcass spacing
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Fig.3 Comparison cased with vacuum

packaging of water loss rate
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Fig.4 Comparison of water loss rate treated
by different chemical reagent
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Effect of Pre-cooling, Packaging and Chemical Treatment
on Water Loss of Chilled Meat

ZHANG Chun-hui',
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XIA Shuang-mei’

(1. Institute of Agro-Products Processing Science and Technology, Chinese Academy of Agricultural Sciences ,
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Abstract: Precooling process and packaging format were thought as the key factors to influence chilled

meat water loss. Different precooling processes, packaging formats and chemical treatment methods were

used to study chilled meat water loss rate. The result showed that keeping at 0 —2 °C forfully precooling,

cuting short precooling time and increasing the gap of carcass, using the vacuum packaging and chemical

treatment could reduce water loss rate of the chilled meat obviously .

Key words: precooling process; vacuum packaging; chemical treatment; water loss rate
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