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Studies on black-discoloration of canned boiled chicken

I. H.S formation from chicken meat by

gstorage period and heat

Yoshio HASHIMOTO
Tsutomu YASUI
Kazumi HOSHI
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Résumé

Sometimes we have found the canned boiled
chicken which had an abnormal black color.

To make clear the cause of blackening, we
checked the content of hydrogen sulfide in the
canned sample.

The results obtained from our experiments
was as follows :

1. Quantity of hydrogen suifide in the sam-
ples were checked by means of colorimetric
method, as an apparatus, Pulflich photometer
was used.

2. We found out the fact that the amount
of hydrogen sulfide in chicken meat increased
in accordance with time after slaughter and
rise of processing temperature.

3. In view of quality of the canned pro-
duct, it is desirable to sterilize the canned
product under the temperature of 110°C.

4. It is better to use the lacqured tin can
than the plain can for canning the boiled
chicken, as far as our ocbservation is concer-
ned.



