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Thesis:
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Comparison of sensory and chemical characteristics of
frozen chicken tissue by industrial and home methods
In Sabzevar city

Poultry meat is highly perishable and spoils quickly if stored improperly. One of the
common ways to preserve this product is to freeze meat. In this research, the effect of
freezing on chicken meat in domestic, industrial and refrigerated conditions was
investigated for 91 days. For this purpose, the samples were divided into three groups of
household, industrial and refrigerated storage on the microbial (Staphylococcus aureus,
Escherichia coli, total bacterial counts and coliforms) and chemical (pH, moisture, water
holding capacity, and cooking efficiency) characteristics of meat Fresh and frozen chicken
were examined on days 1, 31, 61 and 91. The results showed that in all three groups,
Staphylococcus aureus, Escherichia coli, total bacterial count and coliform count, as well as
pH, humidity and weight loss increased (water holding capacity decreased), but these
increases in the group kept at refrigerator temperature. Frozen by home and industrial
methods respectively, with the increase in shelf life, there was a decrease (increase) trend
and significant difference. Also, the effect of storage time had a greater effect on the
microbial and chemical load of samples than the storage method. Based on this, it can be
concluded that frozen chicken with a short storage period can be used as a natural method
to increase the quality of chicken meat.



