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Quality Properties of Duck Breasts during Ice Temperature Storage
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Abstract: This study aimed to examine the effects of ice-temperature storage on the quality of duck breasts. Fresh duck
breasts were stored at 4 and —1 “C, respectively. The total bacteria count, pH, total volatile base-nitrogen (TVB-N), water
loss rate and sensory parameter of duck breasts were determined during storage to obtain the optimum preservation condition
for fresh duck breasts. The results indicated that total bacteria and TVB-N value were well controlled by ice-temperature
with a delayed increase of pH value. When the duck breasts was stored at ice temperature for up to 20 days, the total number
of bacteria was 1.7 x 10° CFU/g, which was within the range stipulated by the Chinese national standard (< 10° CFU/g).
TVB-N value of duck breasts was 18.48 mg/100 g, which met the limit for fresh meat grade two according to the Chinese
national standard (< 20 mg/100 g). The pH value was 6.05, which met the requirement for fresh meat grade one according
to the Chinese national standard (pH 5.18-6.12). This study indicates that ice-temperature can delay the quality deterioration
of duck breasts and prolong the storage life by 15 days compared with cold storage.
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Fig.2  Changes in TVB-N of duck breasts during storage

B B2 s, BEE B R WEK, 2 A
TVB-NEZ#i T+ . (R AR &R, 4 C
ZAF TS A A TVB-NE AL i K, 10— 1 °C T A
WTVB-NAA ML W8 F 2% . B hs e, —HEEN
AKT15 mg/100 g, e PIA K T20 mg/100 g, &%
AN T20 mg/100 g. 10 diFf, 4 C Mg TVB-N
B 927.72 mg/100 g, J& TR, H H B 81K
BB M—1 C4MF FTVB-NE ~17.64 mg/100 g,
JB&F e, 20 A, — 1 CIMSHATVB-N{E N
18.48 mg/100 g, J& T 2t N, HIKE LA HIHE
MR IAT RIS . R T T 4% AL UK IR o A e
1 b TR A S LR, 6 A E O FE TVB-NAB #E 4T 1
BRI, 4 CIg s T vk A TVB-NAE R K
STREEE] T 20 mg/100 g, 13 KIAF]26 mg/100 g,
COA BB R A PR A . 1 & VKR A B 55 2 1 R B
TVB-N{E 15 mg/100 g, AT 2 B DKl P i 4 252 £1%) 6 P A
JEH U R R, RIS A TS SRARA



i

6o 4 =

2015, Vol.36, No.14 225

2.4 WS AR AR H pHAR K AZ 1K

NN pHAE — 2 Pk, B 5% )5 d TR
W, JUURE BT T R, AERERERRRRIAE ALY, A
IpHAE T ™o IS 1, 8 A L AE 40 1 B 1 L R 40
RN E RV IE T, EpHIE BT ™

6.8
6.7
6.6
6.5

T 6.4

6.3
6.2
6.1
6.0
59 1 1 1

0 10 20 30

TP [h)/d

3 WARrEE R bpHENEL
Fig.3  Changes in pH value of duck breasts during storage

—e——1°7C

—=4C

WE3FTRN, £0~10dW, —1 CIGEE&METH
i3 i P pHAE — AR T4 C% 4 FIpHE. 4 C RIS
WpH/E HH JE I G, ] R KON s FE s, I
AR, TS T pHAE PRI AL 7EI58US 4 C 1Y
i A I pHAE 2 R BE R 3, A3 AT BE 2 D8 A 75 S SR R
MPER NP T R, M pHAE FEAR . AR
GB/T 9695.5—2008 A K #i i i pHAE TR AR I S H AH v i
et PIpH 5.18~6.12, IXfEEAIpH 6.3~6.6, A5/ PIpH 6.714
Fo 2 HFE AR BRI R G B A AR AE, (H 22 A
P AE T SER I MRS B ot K A 22 B S 2R 51 A
{E, R 5 A p HLAEL i 7 S TP 2 PRI 1) P 3 665 2 R AN T A7
(K 3K 5 R 2R A S5 1 IE VA 9B 5 DK TR e S i AT 11 S 56 L
BT As RARAT .

2.5 S R et R R PR 1 AR Ak

43.0
42.5
42.0
41.5
41.0
40.5
40.0
39.5
39.0
38.53
38.0E : ! |

0 10 20 30

IR Te/d

4 VAR R LA

Fig.4  Changes in L* value of duck breasts during storage
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Fig.6  Changes in b* value of duck breasts during storage
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Fig.8  Changes in shearing force of duck breasts during storage
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