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Studies on black-discoloration of canned hboiled chicken

II. H.S formation by the uessels used in perboiling
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Résumé

In order to check whether or not the qua-
lity of the vessel used for perboiling the chi-
cken meat has an affect on quantity of hy-
drogen sulfide in the perboiled and canned
products, these tests were performed, using
iron, copper, alminum and stainless steel ve-
ssel.

The results obtained from the above test
was as follows:

When the boiled chicken was made by us-
ing iron vessel, and packed in plain can, the
largest amount of hydrogen sulfide was de-
tected.

However, in order of copper, aluminum and
stainless steel vessel, decreased the amount
of hydrogen sulfide thus formed. It was im-
possible to find the difference among the qu-
antity of hydrogen sulfide in the samples when
the samples were packed in the lacqured can.
Therefore, it can be concluded that alminum
and stainless steel vessel should be used for
perboiling and the product should be packed
in the lacqured can to prevent afterblackening
of the product. )



