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Abstract. Pathogenic bacteria inactivation efficiency irradiated by electron beam (EB) irradiation
for refrigerated chicken was evaluated through survival rate, which was the irradiation dose to keep
10% microorganism alive (Dy,). The sensory quality and changes of total numbers of bacterial colony
in refrigerated chicken with EB irradiation of different doses during storage at 0~4 ‘C were
investigated. The results showed that the D,, values of Salmonella typ himurium , Escherichia coli and
Taphylococcus aureus in refrigerated chicken after EB irradiation were 0.483,0.932 and 0.715 kGy,
respectively. The total numbers of bacterial colony in refrigerated chicken after 4 kGy and 6 kGy or
more irradiation during storage at 0~4 “C for 14 d and 28 d were measured to below the limit (5x10°
CFU/g) and their sensory quality were no significant effect.
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Table 1 Change of total number of bacterial colony in refrigerated chicken irradiated doses of E-beams during storage
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Fig. 1 Survival salmonella in refrigerated chicken irra—
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Table 2  Regression analysis of pathogenic bacteria

changes in refrigerated chicken by E-beams
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Table 3 Sensory comprehensive evaluation results of
refrigerated chicken during storage at different
doses of electron beam irradiation
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