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Influence of Corn Starch—chitosan Films Coating on Rabbit Meat Quality
after Cold Storage

XU Ming—yue', LI Hong—jun'?, HE Zhi—fei'?, WANG Shan'
(1. Southwest University, Chongqing 400716, China;
2. Chongging Special Food Engineering and Technology Research Center, Chongqing 400716, China)

ABSTRACT: The objective of this study was to investigate the effects of corn starch—chitosan films coating on rabbit meat
quality after cold storage. The physical characteristics of corn starch—chitosan were investigated before coating rabbit meat.
The pH, shearing force, hardness, TVB-N, TBA, MetMb and total bacterial colony of rabbit meat with/without coating were
measured during (4+1)°C storage. Our results showed that tensile strength, elongation and WVP of starch—chitosan films
were (13.82+0.46) MPa, (28.08+0.23) %, and (1.24+0.03)x10"° g/(m-s-Pa). The shear force and hardness were slowed
down after coating of corn starch—chitosan films. In addition, the corn starch—chitosan films significantly delayed the rising
of pH, TVB-N, TBA, MetMb (P<0.05) and effectively restrained the growth of surface microorganisms. Taken together,
corn starch—chitosan films had good preservation effects for fresh rabbit meat storage.

KEY WORDS: corn starch—chitosan films; rabbit meat; change of quality
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Fig.1 Effect of corn starch—chitosan on pH value of rabbit meat

during refrigeration
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Fig.2 Effect of corn starch—chitosan on shearing force of rabbit
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Fig.3 Effect of corn starch—chitosan on hardness of rabbit meat dur—

ing refrigeration
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Fig.4 Effect of corn starch—chitosan on TVB=N of rabbit meat dur—
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rabbit meat during storage
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