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Effects of Packaging Materials on the Quality of Special Flavored Shredded Chicken

JI De-rong, WANG Yi-rong, DUAN Li-li, SHI Jing-jing, ZHANG Fei

(Sichuan Tourism College, Chengdu 610100, China)

ABSTRACT: The work aims to discuss the effects of common packaging materials on the quality of special flavored
shredded chicken, a traditional Sichuan cuisine, to screen packaging materials for research and development of packaging
products for special flavored shredded chicken. Composite bags of PA + PE, PA + CPP and PA + PE + CPP, aluminum foil
cooking bags, transparent glass cans were selected for packaging. They were stored at 0-4 °C for 7 days to compare their
effects on the quality of special flavored shredded chicken. The results showed that with the increase of time, the shredded
chicken packed with PA + PE + CPP had the best color and texture. The total number of colonies showed a gradual upward
trend, and the order of antibacterial effect was as follows: aluminum foil cooking bag > PA + PE + CPP composite pack-
aging bag > PA + CPP composite packaging bag > PE + PA composite bag > transparent glass can > no packaging.
Both basic nitrogen and peroxide value increased significantly. And the growth rate of the packed group was slow com-
pared with the unpacked control group. The preservation effect of aluminum foil cooking bag and PA + PE + CPP compo-
site bag was relatively good. In conclusion, aluminum foil packaging bag can better inhibit the growth and reproduction of
microorganism and the oxidation of chicken, can be used as packaging material for special flavored shredded chicken

products.
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Tab.1 Sensory evaluation criterion of special flavored shredded chicken
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Fig.1 Results of total number of colonies of special flavored
shredded chicken during storage
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Fig.4 Results of moisture content of special flavored
shredded chicken during storage
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Fig.5 Results of texture of special flavored shredded chicken during storage
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