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Abstract

To extend the shelf-life of chicken breast meat, samples were treated with gel-packs containing slow-released ClO, gas
at 7-15 ppm for 8 days at 4C. And the changes in lipid oxidation and taste compounds of the samples were investigated.
TBARS value of the chicken breast was slightly increased during storage. TBARS value of gas treatments was similar to
the control during storage. There were 14 fatty acids in the chicken breast. And there was no change in the fatty acid
composition during storage, and there was no significant difference between the control and gas treatments. The content
of free amino acids was gradually increased during storage. The content of free amino acids were not significantly different
between the control and gas treatments during storage. The content of GMP in the control and gas treatments were decreased
during storage. However, gas treatments showed slightly higher content than that of control. AMP was not significantly
different between the control and gas treatments. IMP gradually decreased during storage and the content of inosine and
hypoxanthine was increased. IMP, inosine and hypoxanthine contents of gas treatment were similar to control, but the control
tended to change more rapidly than those of gas treatments.
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(Jung 5 2013). olof = H 7hsA -2 2008 45E )4
20104 6,749= 22 2F 1508 Z7}8FHTHKMTA 2019).

IY @752 o E 919 iR 2 uje RufE
7] 3% AE YEEN 75 4 AF F Fgol F71 g8
Slth(Raeisi 5 2016). o]= WA 445 v|&o] Fol AFF O
A& =7} w2 31(Brooke & Kaiser 1970), £3| m|A&Eo] A 4
U= 2 A 9] v Z(Raeisi 5 2016) I FrE o} A= {-A]
£ S8 = UAE R A=A A7 7= A Qo
(Kim 5 2016).

A& Aol Wl 5 oA HA(Cl0y) = ¥HEA] FARE9
Aol A3(Kim JM 2001) =2 Fo| BAHEHA o,
pH W3] BAGlo] H+tEE FA5t= AR dHA Ut
(Kim 5 2009). o]&} &2 ol4tst g ie WA O FeHT} 7}
2 Y o Fpdo] 55k A FAHESY Aol
T SOl Ao g nPES Ao 5 Utk LA
QltiHan S 2001).

A (Lee 5 2018)9NX= H7HES9 A = H
Ao dgho = 7~15 ppm] AWF 9| oj4kstg A kA A
e P 4CoAA AFstHA A% 7|3t g v =t
A, o|gtetd 4 #s3d F4 WIS SAT i, oAkt
a7kA A A 2yt 7tEREelY Adgs
H37E QAR o|4kstd 4 7hA AW Ao HF9oll=
qzEthes 459 7P S A2 Yehgen, pH %
A A7IHE A Mo E 2T ET o]Akstd 4 Tk
Aol tha ¥ gy B, 53] 10 ppm ALY 7
Folle A7 WY 7 71327 22 A= Yehgt
I 5t HrkES AA] ol4tetg A 7k A AP A tha
Aol = ALE AlRHG ST
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At A A4t RS 2ZEH A R5E FYste] ARESHIS
o, A&7 Aol E Fadfsly] fste] H7HESW TUE #
AE 7 x5 em A=Y A7|2 Adsto] ARSI

H7HESo ol4tgtd A 7kA AHEls FEE(T, 10 2 15
ppm) AHFE o] o]AE g A 7HA AW(Sejin E & P Co., Ltd.,
Anyang, Korea)& AM-3to] A H(Lee 5 2018)9} 53 v
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2. NFrlE £

ojitgtg 4 kA AWS AT HrlesY AR F X
AHES SA87] 5F] Jo & Ahn(2000)9] S HMFT
& 2-thiobarbituric acid reactive substances(TBARS) 72 &4
SIALE =, A& 3 g9l 54 9 mLE ¥ & 7.2% butylated
hydroxyl toluene(Sigma Chemical Co., St. Louis, MO, USA)
0.05 mLE A7}ste] #&7](T25 basic, IKA GmbH & Co. KG,
Germany)E ©]-83f @2(1,130 g 1DAZ F #EH 1 mLE
F3}o] 2-thiobarbituric acid(TBA)&} trichloroacetic acid(TCA)
=3 8820 mM TBA in 15% TCA) 2 mLE E§stgc}h &
oIS 3087 0T G 24 LT F 1087 W2
sho] 2,000 x g2 2087 AR T ATAE He) 2 2
LA|(DU” 530, Bechman Instruments Inc., USA)S ©]&-5}o] 532
el EHEE 29skgch A AEE mg malondi-
aldehyde/kg sample2 A3} T

s

-

WAF 240 WBLE 24517] SIstel Folch 5(19578] Y
of mat A AGES FE34TE S, AE 30 gof 150 mL 2
Folch solvent(methanol:chloroform = 1:2, v/v)& &7}s}o] X4k
4 g 2ashgon], of S0 058% KOH So4& 7}
3 F o2 Do} BEek 2417 Bt A2l HAskeit
T 452 AABHAL 3152 chloroform 52 §4= Na,SO,
£ o83t S AASIL ATAIF 2T, Ny as(99.999%)
S o]&ste] &S A A FE3 A4 100 pLof| BF;-
methanol(Sigma-Aldrich Co., St Louis, MO, USA)Z 1 mL #7}
3131 308 52t 70 Cof| A methylation A]ZA T} 1 ¥ methylation
A7l A 25 YZHA) 7], 2 mLe] hexane(HPLC grade)} 5 mL
o R4S Wl TUW T 2 BAYE Lol fay
acid methyl ester’} &35 hexane 2 £383}l9 GC vial2
7] & gas chromatograph(HP Agilent 7890A, Santa Clara, CA,
UsA)Z At 24 S3sklch ol AHEE column
DB-Wax(50 m x 0.25mm x 0.25 pm, Agilent, Santa Clara, CA,
USA)E A3, oven 2% 200C, inlet 2% 250, detector
2 250C=E 3}t Carrier gas2+= heliumS ARE-3}o] £
= 0.79 mL/min®.2 & BUYF% o H, split ratio= 100:12
st =3t X HHAFLS standard 2] retention timed} H]:L
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o)At gHeo] Wt H=E &e1sky] 915ke] Hughes 5(2002)
o] wp o ofsto] fEjobu]ibE &I &, AA vh
3k H7HES 2.5 gof 2% TCA €94 10 mLE 22 3 13,500
mpm/min &2 17 F - ASHA 7] 3L, #FEES 17,000 * g9
A 1587 9483 3 0.45 um membrane filterS ©]-&3}
o o3y, o]& Culbert 5(2017)] W2 FEA|TA|
1 3 FEotu|ieit Al22 5w, RP-HPLCZ S733}3ith
Column& AccQ - Tag™(3.9x150 mm, Waters)o]$].0.H, =¢]=F
£ 5 L, column %% 37C, detector= fluorescent detector
(Waters™ 2475, Millipore Co-operative, Milford, MA, USA)Z
excitation wavelength+= 250 nm, emission wavelength+= 395 nm
Z 3} o)A Waters AccQ - Tag eluent A(E1] A)Q}
60% acetonitrile(£1] B)Z gradient 0.2 EASI4 T

5. Al 2% =X

o|Atgtd 4 7hA AT A AT HUMESY A%
Zhol w2 Ak =2 9] W3k Nakatami 5(1986)2] WY
S HFPsl] A3 TE =, A7 5 goll 0.7 M perchloric acid
20 mLE H7}sbe] FA7)(T25b, Ika, Works(Asia)., Sdn, Bhd,
Malaysia)E ©]-&-3l 20,000 pmof| A} 14& &<+ +AsHh +
AES 2,190 x g2 4T A 108 5 ¥4 &2 (Union 32R,
Hanil, Inchun, Korea)E 3§t tF-2 A5 A 3t T ZALof 0.7

3]

M perchloric acid 10 mLE 3712 Yo] A3&5 & 22 AF

o] KClIOsE AATE tF2 0.7 M perchloric acid(pH 6.0)5 ©]&
3o 50 mL2 A-8351%th ©]E 0.2 um PVDF membrane filter
(Whatman, England)E ©]-8-3t% LE7 thg £4°] °]&3}
et

A HH EZ-E hypoxanthine, inosine, inosine-5'-mono-
phosphate(IMP), adenosine-5'-monophosphate(AMP) & hypoxan-
thine(Hx) 52 HPLC(Acme 9000, Younglin Instrument)& ©|-&
3}e] Atlantis Cig(5 um, 4.6 x 250 mm) column©. 2 EA35}%1
o} B4 A A}23F 0] FAMS 0.1 M triethylamine in 0.15 M

L FREE 20

o, FHIAL 254 nmE AHESHT.

6. SAHXzZ

E A4 foj Aat= SPSS 12.0(Statistical Package
for Social Sciences, SPSS Inc., Chicago, IL, USA) program=-
ARgSto] 7 A7) 72l4(p<0.05)2 ANOVAR 43
3 Duncan's multiple range testo]] ]3] A 7Ee] 2o]E B
Hsteick
A o

1. NEAE

MR o o4t artAs Ads GQrtes AGA A
Yy 2 A5HH A TBARS(thiobarbituric acid reactive substance)
& &A% A3 Table 13 Zrh

H7he5 2719 TBARS= 0.042 w9 -2 gh& Ueh
AT, A F0] W3k 7|7hEE 72} 0.12, 0.11, 0.08 = 0.09
2 z27|Rohe Ot STl st W e e
ARt F=E ARNE ot 4 kA A X2 A
S A% F HIte d2ady iRV E 92 g A
€ A2 yegten, A7t S7te] mhE A &Atej=gt
o digt 49 FF2 fle Aoz AEHh

Kim §(2014)2 H7H559] TBARSE &A% Aa, A%
F 235|8 Fashs AT AL, Chae 5012 AR 5
H7HES Y A =7 oft Srbetha she] ARbE 2
HE B, ols g@7Hs= AAll A&l vile 2
Aol AR AR o] W] Aoz ddEy, 2 43
A A= gho] A% 7I7F Y 2 WSS EolA|
HE olfre oAt s 7hATE A Yol = EstaL, Al
22U Aeire] 7] fizo] Ad s doluA] g2 A
S = ARE|, §7ksS AFAl ol4tstg 4 kA A A
ol o3t A= fls AeE FEEU:

Table 1. Changes in TBARS value of chicken breast treated with slow-released chlorine dioxide gas during storage

(unit: MDA/kg)

Storage period (day)

Concentration of ClO, gas

(ppm) 0 2 4 6 8

Control 0.04+0.06 0.12:£0.02 0.11+0.01° 0.08+0.00 0.09+0.02
7 0.04+0.06 0.08+0.01 0.080.00° 0.10£0.01 0.10£0.02
10 0.04+0.06 0.10+0.00 0.12+0.02° 0.1120.00 0.08+0.01
15 0.040.06 0.09+0.00 0.07+0.00° 0.09+0.02 0.1240.03

D Values with different superscripts within a column ®® was significantly different (p<0.05).
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2. X|dhat = B4 H5zo] A7t A9 dojuhA] e, ool AtkEe =
AR ojitstd vt ANE Q7S ARAl A ¥ 4 W3t B3 A9 gle AoE ATHUH:
I ASHEA A AT 24 ST A3 Table 29} Atk olitstdA ThA A A2 Aol dE2ay A%

SAeRe 14719 Ao TAElel glon, e 717k Ui 0122 AolE Mol @ Aoz et 4
acid7} 36% Q|2 71 & S ey, I J2= of AREE FEOA Y A= XA 24 WIS 7HA L

palmitic acid, linoleic acid, stearic acid®] $=©]gith. A= g Ao 7 moir|o] o|AlStd A A AW Z o 9
F ZoARAT BESAGA 240 &S oF 12 4 B EIIEROINS Aol gl Ao ARHYr

Z B33} Al o] B8 Ao F yEelton, ZF A Jo 5(2018)2 AAAL A3t T4 2aE AASIHA

wo} ofzb o] S7E HolZll ST & WA ZHOE ALY 24E 2T Ak A% F 24 AUARIR 249

BORS ) AR F AAT) 2HL 2 WskE THAeA UL AT F ARae FRIAE foH9 RolE 2

= ¥ Aoz yehga, AL E 572 3K Table 1)0]4] o] x| gFot Az W B A= 9| Zpol= AN A= FUT

Table 2. Changes in fatty acid composition of chicken breast treated with slow-released chlorine dioxide gas during storage

(unit: %)
Fatty acid Concentration of Storage period (day)
ClO, gas (ppm) 0 2 4 6 8

Control 0.06+0.03 0.03+0.00 0.05+0.03 0.05+0.01 0.03+0.01
. 7 0.06+0.03 0.03+0.00 0.03+0.01 0.08+0.07 0.05+0.03
100 10 0.06+0.03 0.05+0.02 0.03+0.02 0.04+0.03 0.08+0.04
15 0.06+0.03 0.06+0.04 0.03+0.01 0.04+0.02 0.04+0.02

Control 0.07+0.05 0.03+0.01 0.04+0.02 0.04+0.00 0.04+0.00

) 7 0.07+0.05 0.05+0.02 0.04+0.01 0.05+0.02 0.04+0.02
120 10 0.07+0.05 0.04+0.01 0.04+0.03 0.04+0.02 0.09+0.07
15 0.07+0.05 0.04+0.02 0.04+0.02 0.04+0.01 0.04+0.00

Control 0.55+0.05 0.54+0.04 0.6020.05 0.66+0.04* 0.61+0.02

7 0.55+0.05 0.64+0.14 0.59+0.06 0.47+0.098 0.44+0.04
140 10 0.5540.05 0.56+0.01 0.50+0.08 0.58+0.024B 0.5240.01
15 0.5540.05 0.57+0.03 0.50+0.06 0.62+£0.02% 0.56+0.11

Control 21.85+1.29 22.3740.15 22.58+1.43 22.3440.04 23.09+1.38

16:0 7 21.85+1.29® 24.03+0.53* 22.1240.45% 21.34+1.61% 20.90+1.08"
10 21.85+1.29 22.46+1.15 21.86+1.15 22.2940.95 21.63£1.53

15 21.85£1.29 22.21+0.95 22.03+£1.43 23.3842.35 22.62+1.00

Control 5.3240.85 4.59+0.54 6.12+2.32 4.53+0.25 5.50+1.12
16:1 7 5.32+0.85 5.54+0.44 5.21+0.65 3.90+0.83 4.544+0.73
10 5.32+0.85 4.61+0.83 4.62+0.15 4.73+0.20 4.64+0.99

15 5.324+0.85 5.05+£1.97 5.50+0.05 5.64+1.43 4.74+0.64
Control 7.69+0.01 8.33+0.04 7.44+1.45 9.41+£1.19 7.93+0.01

18:0 7 7.69+0.01° 8.44+0.36 7.81+0.38" 9.504+0.86° 8.74+0.84%
10 7.69+0.01 8.59+0.49 8.56+0.90 8.04+0.12 8.30+0.32

15 7.69+0.01 7.98+1.25 8.05+0.06 7.8240.51 8.63+1.08

Control 0.3940.00 0.41+0.03 0.36+0.04 0.35+0.01 0.36:+0.08
81T 7 0.3940.00 0.39+0.04 0.36+0.01 0.40+0.10 0.30+0.11
10 0.3940.00 0.46+0.10 0.37+0.04 0.41+0.12 0.36+0.04

15 0.39+0.00 0.40+0.06 0.47£0.14 0.46+0.06 0.3540.01
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Table 2. Continued (unit: %)
Fatty acid Concentration of Storage period (day)
ClO; gas (ppm) 0 2 4 6 8
Control 36.10+0.20 35.76+0.50 36.49+4.04 35.77£1.65 35.66+2.90
1801 7 36.10+0.20 35.43+1.16 34.95+1.38 33.75+5.47 33.47+1.80
10 36.10+0.20 35.4440.89 35.81+4.12 34.86+1.46 35.12+£2.18
15 36.10£0.20° 34.27+0.10° 34.71%1.15° 38.64+1.65° 34.09+0.87°
Control 16.27+1.68 15.81£1.62 13.50+1.168 14.2040.93 15.64+0.85
‘ 7 16.27+1.68 15.05£1.16 16.77+0.274 16.09+1.57 16.57+0.27
182 10 16.27+1.68 15.83+£0.29 15.40+0.23* 17.5240.09 15.51+£2.84
15 16.27+1.68 16.52+0.35 15.82+0.23* 14.10+2.73 16.75+0.85
Control 0.4840.02 0.51+0.01 0.41£0.02 0.5240.13 0.47+0.10
) 7 0.48+0.02 0.45+0.12 0.46+0.07 0.55+0.03 0.55+0.13
18:3 10 0.48+0.02 0.53+0.03 0.52+0.02 0.43+0.04 0.50+0.11
15 0.48+0.02 0.47+0.05 0.43+0.01 0.49+0.04 0.50+0.04
Control 0.4840.08 0.54+0.06 0.3840.17 0.450.00 0.45+0.03
i 7 0.4840.08 0.36+0.09 0.46+0.07 0.5740.21 0.62+0.24
202 10 0.4840.08 0.50+0.06 0.56+0.20 0.484+0.00 0.5740.23
15 0.4840.08 0.48+0.06 0.50+0.03 0.42+0.17 0.5140.07
Control 1.1020.13 1.25+0.36 0.89+0.27 0.93+0.07 1.07+0.17
' 7 1.1040.13 0.90+0.01 1.06+0.08 1.35+0.59 1.52+0.54
203 10 1.10+0.13 1.30£0.07 1.31£0.36 0.94+0.14 1.30+0.00
15 1.10£0.13 1.1540.13 1.34+0.00 1.05+0.28 1.08+0.28
Control 3.00+0.35 2.96+0.08 3.79£2.31 3.82+1.18 2.93+0.10
20:4 7 3.00+0.35 2.47+0.37 3.2840.56 3.84+1.93 4.13+£1.27
10 3.00+0.35 3.15+£0.64 3.24+1.43 3.51+0.45 3.79+1.07
15 3.00+0.35 3.54+0.46 3.70+0.89 2.41+1.05 3.404+0.90
Control 0.82+0.08 0.79+0.01"B 0.96+0.55 0.86+0.16 0.7440.05
ot 7 0.82+0.08 0.60+0.05° 0.84+0.06 1.02+0.59 1.05+0.31
10 0.82+0.08 0.82+0.11% 0.93+0.39 0.92+0.05 0.97+0.25
15 0.82+0.08 0.91+0.09* 1.04+0.16 0.63+0.34 0.93+0.15
Control 94.17+0.37 93.91+0.15 93.61+1.85 93.924+0.80 94.51+0.37
7 94.17+0.37 94.384+0.59 93.97+0.47 92.9042.29 92.934+0.66
Total 10 94.17+0.37 94.33+0.15 93.74+1.97 94.79+0.82 93.37+0.00
15 94.17+0.37 93.65+0.34 94.16+1.61 95.7240.24 94.2340.93

D Values with different superscripts within a row ®*

Aoz ek

3. F2loH|at

SRS BIGREE
231 AshaA]
33} 2k

= 4ol o3 2ag

A7hs AW GES A 37
Gefotulieite] WsHE ST AIH Table

oF|ieAbe 1430] ofmlizito]

and a column “P were significantly different (p<0.05).

25905, Yulx|9) o] iitse
overlap2. 2 A| |3}t

RE2Y & Feohuldt FFS AR AT 22446
mg%RoH, A 5 Z-7F 27881, 36240 U 335.04 mg%h=2
27RO Z7kehe ASE Usht, Agaby £ fdo o
3 T BaE gejotulindto] F7HHE A2 & 4 U

oo, A% T fElotulieAl ) S42 Al AR A
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Table 3. Changes in free amino acid contents of chicken breast treated with slow-released chlorine dioxide gas during
storage (unit: mg%)

Concentration of Storage period (day)

Amino acid

ClO; gas (ppm) 0 2 4 6
Essential amino acid
Control 5.68+1.09° 8.56+0.18" 12.35+0.44° 12.96+1.75%
) 7 5.68+1.09° 12.01+1.24%A8 16.72+5.30° 20.5242.47%4
iLe 10 5.68+1.09° 14.45+0.11* 9.68+3.20° 14.93+0.56"
15 5.68+1.09° 10.21+1.63%¢ 18.90+6.01° 12.80:£0.06™"
Control 12.3542.10° 16.16+1.44™ 23.05+0.29*8 24.46+2.67°
Leu 7 12.35+2.10° 22 4742 388 18.49+6.67"® 36.25+4.004
10 12.3542.10° 26.44+0.18" 18.57+4.04"8 27.27+0.728
15 12.3542.10° 19.90:2.72"8¢ 35.60£6.88** 24.29+0.32%8
Control 19.310.65° 29.68+3.66™5 32.33+1.45° 23.8843.49™
7 19.31+0.65 35.54+0.68"P 34.33+527° 32.39+0.20°
Lys 10 19.31+0.65 39.2440.76 31.86+13.41® 25.6548.44%
15 19.310.65° 32.86:+4.40"" 46.11+4.83° 34.47+6.55™
Control 4.33+0.61° 5.78+0.37°8 8.68+0.21" 10.76+1.24°®
Mt 7 4.33+0.61° 8.71£1.72"8 9.05+1.14°® 17.13+1.38*
10 4.33£0.61° 10.010.84* 6.96+1.28" 11.63+1.03
15 4.33+0.61° 7.7440.80%8 15.64+3.474 10.79+0.18™
Control 6.72+0.35° 8.12+0.49°® 11.69+0.19° 13.96+1.15%®
Phe 7 6.72+0.35° 12.04+1.36™4 7.34+7.71° 20.39+1.35
10 6.72+0.35° 12.67+0.05* 9.68+1.34° 14.33+1 .48
15 6.72+0.35° 10.68+0.06"A 18.26+4.10° 14.7240.67"8
Control 9.90+1.10° 14.43£0.20"8 19.61+0.40*? 21.7542.12°%®
Val 7 9.90+1.10° 18.75+2.30%8 19.53+1.26"8 31.78+3.72*
10 9.90+1.10° 22.29+1.37* 15.48+4.14%8 22.89+0.58°®
15 9.90+1.10° 16.57+2.07°" 29.60+6.97* 20.87+0.36™
Non-essential amino acid
Control 34.4843.16° 34.56+0.03° 42.68+2.14 44 .49+5.00°
7 34.48+3.16° 38.64:+4.60"" 40.13+1.42°8 59.24+10.66"
Ala 10 34.48+3.16° 47774338 35.07+6.66™ 45.60+1.26"
15 34.48+3.16° 39.56+6.88%5 62.55+8.52% 44.50+1.33°
Control 11.02+1.47° 17.94+1.83" 27.28+0.44° 21.52+4.23
Asp 7 11.0241.47° 25.43+7.65™" 25.49+1.42° 30.74+6.62°
10 11.02+1.47° 31.19+0.71% 18.66+4.39° 26.5243.03"
15 11.02+1.47° 22.58+3.60°AB 32.90+9.92° 25.7241.56°
Control 28.37+42.43¢ 36.66+2.60™ 46.02+1.28 45.10+5.83"
Gl 7 28.37+2.43° 47.69+9.52°8 47.52+1.64° 54.44+11.03°
10 28.37+2.43° 57.17+0.60°* 33.81£10.24° 48.27+4.06"
15 28.37+2.43° 42.17+9.67™48 56.9213.30° 39.14+0.11®
Control 19.801.60° 21.74+1.99"8 27.24+] 49%8 29.89+0.53"®
Gly 7 19.80+1.60° 25.93+0.67™ 28.3442.46"8 38.7242.50*
10 19.80+1.60° 33.38+2.13* 22.87+3.17%8 29.20+1.22°®
15 19.80+1.60° 27.55+3.93%AB 39.134+8.90* 33.68+2.62%P
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Table 3. Continued

o8 W - A - A - AE2

(unit: mg%)

Concentration of

Storage period (day)

Amino acid
ClO, gas (ppm) 0 2 4 6
Control 28.5543.99 32.94:44 248 41.2942.14™8 36.7044.59™
. 7 28.55+3.99° 41.8624.95A8 40.24+0.37°AB 53.07£15.16*
S
10 28.55+3.99 45.16+0.91* 28.37+2.95%8 41.92+1.23"
15 28.5543.99 39.46+3.13%8 56.75+13.01* 43 54+0.34
Control 8.96+2.70" 10.14+0.18% 16.59+5.10° 17.21+1.60%8
. 7 8.96+2.70° 15.77+1.17° 16.04+0.47% 20.97+2.08*
TO
10 8.96:+2.70° 15.50+1.19° 9.56+3.15° 15.67+0.42%
15 8.96+2.70 14.26+3.81 20.89+10.64 18.21+1.97*®
Control 24.29+1.77° 29.66+4.80"F 37.85+0.56*8 19.98+6.43%
o 7 24.29+1.77° 38.09+3.65*8 38.2042.00*8 38.04+18.07*
cr
10 24.29+1.77° 43744058 29.80+5.49°8 35.6248.70™
15 24.29+1.77° 36.96+4.56>8 55.52+11.80* 41.59+0.53®
Control 10.71+0.59° 12.44+1.13%8 15.75+1.35%® 12.40+0.70°
T 7 10.71+0.59° 17.02+1.89* 17.332.78*® 19.56+3.07
7 10 10.71+0.59° 18.20+1.13*4 14.75+1.52%8 15.46+4.81%°
15 10.710.59¢ 15.82+1.15%8 26.48+3.64% 19.88+1.20°
Control 224.46+8.16° 278.81+18.37°8 362.40+11.87*8 335.04441.34%8
Total 7 204.46+8.16° 359.95+41.07°48 358.77+20.59A8 473.24481.93*
ota
10 224.46+8.16° 417224581 285.10::65.00° 374.95+26.40*8
15 224.46+8.16° 336.314:48.41°48 515.25+111.98%4 384.20+8.66"48
(a~c) (A~C)

and a column

D Values with different superscripts within a row
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A J7Iko] F7Vatol wek & fejofuliedt gherol 571
3h11, Aol 27 ol S HolAl Pt Ao et
o olkElel Tk AE A2lof ofFt SrkE RN ] §2
ofaliate] Aol ¥ 4 gl ASE AREUh
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Table 4. Changes in nucleotide-related compounds of chicken breast treated with slow-released chlorine dioxide gas during

storage (unit: mg%)

Nucleotide-related ~ Conc. of ClO; Storage period (day)

compounds gas (ppm) 0 2 4 6 8
Control 4.37+1.744) 3.56+1.27%* 2.1240.44%* 1.3440.29" 1.04+0.21°®
7 4.37+1.74%4 4.19+0.73™* 2.38+0.17%* 2.4940.06™% 2.22+40.32°4
aMP 10 437+1.74 3.89:+0.60** 2.65+0.99* 3.46+0.87* 1.73£0.29**
15 4.37+1.74* 3.36+1.36* 2.83+0.73%4 2.80:£0.59°8 1.15+0.198
Control 4.65+0.79" 4.61+0.45™ 5.80+0.39™* 5.94+0.38" 5.58+0.64™*
AMP 7 4.65+0.79" 5.2140.238 5.74+0.60™* 6.80+1.13* 5.49+0.48"
10 4.65+0.79** 6.16+0.58** 5.53£1.69" 6.07+1.19** 6.52+1.69**
15 4.65+0.79" 5.5620.68°5 5.28+0.60°* 547+ 447 6.17+0.574
Control 114.83+18.39* 83.64+11.91°* 59.52+16.54"* 49.41+10.86°%  27.72+0.37"
P 7 114.83£18.39**  93.57+8.41%* 72.29+15.31°% 70.91+3.30° 66.24+16.54°*
10 114.83+18.39* 87.27+2.94%A 59.38+18.89%4 66.62+1.43%A 51.47+10.46°A8
15 114.83+18.39* 85.29+10.60** 74.01£11.20° 66.27+3.74% 32.43+11.69°2
Control 10.44+0.35% 17.4241.35%A 25.04:+4.12° 29.90+10.91°*  45.70+0.49*
) 7 10.44+0.35™ 14.88+2.89™A8 17.74+1.86™" 21.1542.52% 22.19+9.39"
Hypoxanthine 10 10.44+0.35% 13.01£3.30°® 16.85+1.45" 20.80+6.38" 37.03+2.88*8
15 10.44+0.35%4 15.78+0.76°A8 12.79+3.62® 30.07+6.89%* 39.50+8.21*4
Control 52.11+0.31% 79.66+8.26" 101.04+10.10* 99.93+2.63™*®  96.69+4.01*
Inosine 7 52.11£0.31% 82.14+0.42°4 101.35+15.26™ 95.14+£536™  84.95+5.43™*
10 52.11£0.31°* 87.85+8.63%" 78.24£18.95%*  109.34+3.52* 87.45+19.39°*
15 52.11£0.31°4 78.10:£4.30° 100.27+5.90** 89.3748.49"8 80.99+8.50>"

D Values with different superscripts within a row

(a~e)

and a column “® were significantly different (p<0.05).
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