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Study on the fresh — keeping effect of ozone water on chilled pigeons
UANG ShihuitFENG YuminfCHEN Haiguang,UU Qiaoyu, WUJunshifU Yukun

Abstract Ozone water was used to disinfect meat processing equipment. The fresh pigeons were
treated by 10, 14, 18, and 22 mg/L ozone water, and the fresh - keeping effect was explored when it
was stored at 0 ~4°C. The total number of colonies, volatile alkali nitrogen content, pH value and senso-
ry indexes of chilled pigeonsin 1, 3, 5, 7, and 9 d were determined, the optimum fresh - keeping effect
of ozone water on chilled pigeons was obtained. The results showed that (1) The best concentration and
time for knife and scissors disinfection was 14 mg/L and 30 s, and the best concentration and time for
cutting board and meat grinder disinfection was 10 mg/L and 60 s. (2) The storage period of pigeon
meat could be prolonged by 7 d when it was treated by ozone water. The optimum concentration of ozone
water was 14 mg/L, when pigeon meat was stored at this concentration for 3 ~5 d, the total number of
colonies, TVB - N value, pH value, and sensory indicators were in the second - level fresh meat stand-
ard and above.
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Table 1 Sensory evaluation criteria of chilled young pigeons
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Fig. 1 Sterilization effect of different concentration
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