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panel, became signifieantly different from odor anc flavor of
fresh neat at'ter four to five weeks of storage, Store? breast
meat was rated less tender than fresh breast meat, although

ecually juicy. Stored leg meat, on the other hand, was lfound

ore tender and juicy than fresih leg meat, indicating that
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inereased marikedly during the

tion)., Proteolysis in breast and leg meat cduring storage was

the formation of free anino

sulthydryl groups, The lon-binding

properties of breast and lec meat, as iieasured by loss of

eiziat ands minerals during cooking,
storage, The water-bindin oYol: Fagv

appreciably ng the first week of storase, while that of
les meat 4id not c storage tine, The

in quality is
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FIG. 4 INCREASE OF PHOSPHO-I18-TUNGSTIC—ACID POSITIVE 4
MATERIALS IN BREAST AND LEG MEAT OF IO-WEEK OLD CHICKEN'
DURING STORAGE AT 0°C
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FIG.5 EFFECT OF STORAGE TIME AT 0°C ON

LOSS OF WEIGHT AND MINERALS DURING COOKING
OF BREAST MEAT OF IO—WECK OLD CHICKENS.
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FIG. 6 EFFECT OF STORAGE TIME AT 0°C ON LOSS OF
WEIGHT AND MINERALS DURING COOKING OF LEG MEAT
FROM I0-WEEK OLD CHICKENS.
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h RELAT!ON BETWEEN THE INITIAL DEVELOPMENT OF OFF—0ODORS

(Exprw (k(!CKEN MEAT AND STORAGE T'kME AND TEMPERATURE 3

ek ‘—H[MENTVAL RESULTS ARE FOR BREAST AND LEG MEAT FROM

CONWEM OLD CHICKENS, STORED IN NITROGEN UNDER ASEPTIC
DITIONS AT ABOVE —FREEZING TEMPERATURES. LITERATURE

RESuLTS ARE FOR SIMILAR MEAT STORED IN NITROGEN AT

BELOW—FR?EZWG TEMPERATURES.)
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