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Study on Fresh-keeping Performance of Pigeon Meat by Pueraria Root Starch—Chitosan Composite Membrane
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Abstract

(Light Industry Food College,Zhongkai University of Agriculture and Engineen-

Chilled pigeons were preserved by using different concentrations of chitosan, puerarin and ascorbic acid to compare the effects of

volatile base nitrogen, juice loss rate and total number of bacterial colonies. Experimental results showed that the optimum concentrations of chi-

tosan, puerarin and ascorbic acid in the puerarin-chitosan composite membrane were 2% , 2% and 0.5% , respectively.The composite coating

at this concentration has good antibacterial and fresh-keeping effect and can extend the shelf life of cold meat.
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Fig.1 Effects of chitosan concentration on TVB—-N of pigeon

meat
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Fig.2 Effects of chitosan concentration on juice loss rate of pi-

geon meat

2.1.3 2GR b 5T SRV B X RS A T I S R S . 7
R A7 b A o, R AT £ IV A Y B T 7 BB < T
10° CFU/ g, [l 3 8873 AN [ Vi B2 1) 7 SR A2 45 P AR U B Ak 34
i 58 PSS 1] ) 0 T A P 5, e i 255 X R A 0 4
BRI O FELIST TR] P9 A2 T DR A it 2 % 4 T S AR T
25 S IR ) A P K, X DO P R TR ey — 58 SROBE 5 T
IR PR T AR EME RN .

75 PN HRALAS 5 AN A Eo T 10° 4/g db
Gl 12 5T 19 2% 3% SR JEE (A AR L UM T ) PRLAE A
BBUNT 10° A/ g b F— . 55 9 Kas (X IRAL A
REA R SEHE L 107 AN/ g3 17 1% 2% 3% SRBIEVR 2 () 13 15
VAL BRI URE AR A SR T 10° A/ g, (/N T 107 A/ g, b T
TG
22 SRERPERESREXSARELRIR M
2.2.1 AR E RGN X RS ) TVB-N {E AR
P 4 s BREES 5 R TVB-N B3 150 mg/kg, 3% B3R
VER T R B % TR AL BERE A B TVB =N {BL2E 7 K 3
150 mg/kg, 55 9 K, 25 X HRZH Y TVB-N {E##i4250 mg/kg,
JRTAETTN . 1% 5 R TE K Ab B PIFERY TVB =N {8
200 mg/ kg 1M 2% 3% B L UE Ry VR JBE 04 TRk IR AL BE Y P RE Y



47 %8 # TG MRS

JE T4 AR SE 1 AR W) BT 50 181

TVB-N {3 150 mg/kg, fH/N T 200 mg/kg, kb T — 2 fif
JE RN 3

LE .- —h— M = xR

—— 1%

nH BAK
Total colony number /| 1g (CFU/g)

BFiE) Time I d
B3 ERERESAREESHNMm

Fig.3 Effects of chitosan concentration on total colony number

of pigeon meat
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Fig.4 Effects of pueraria starch concentration on TVB-N of pi-

geon meat
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Fig.5 Effects of puerarin starch concentration on juice loss rate

of pigeon meat
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Fig.6 Effects of pueraria starch concentration on total colony

number of pigeon meat
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Fig.7 Effects of ascorbic acid concentration on TVB-N of pigeon

meat
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Fig.8 Effects of ascorbic acid concentration on juice loss rate of

pigeon meat

T e 0.5% —m-1.0% —h15% —e s

iR BAL
Total colony number /| 1g (CFU/g)

AfiE] Time [/ d
B9 HUFMERRESRER K2

Fig.9 Effects of ascorbic acid concentration on total colony

number of pigeon meat
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