2011 39 7 715-719

Journal of Shanxi A gricultural Sciences

doi:10.3969/j.issn.1002-2481.2011.07.25

N N a
5 10 15 min
5 10 min

:TS251.5

9 b

201306

pH

15d 15 min

:1002- 2481 2011 07-0715-05
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Abstract The effect of acid electrolyzed oxidizing waters EOA under different electrolyzed time combined with controlled

freezing- point storage on chilled meat was studied. By determining physicochemical parameters such as, pH, total plate count, total
volatile base nitrogen TVB-N , drip loss, a’ value and sensory evaluation, the qualities of chilled meat under different treatments
were compared. The results showed that pH was influenced by EOA, EOA 5 min, EOA 10 min and EOA 15 min all sterilized ef-
fectively and there was no significant difference among them, EOA kept TVB- N values at low level, samples processed by EOA 5
min and EOA 10 min had more drip loss than those processed by EOA 15 min after 15 days, the color of samples treated with EOA

was impervious, and no effect on sensory significantly.
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