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Study on effects of chilling technology on
quality characterristics of chilled rabbit meat
WANG Wei, GOU Xing-hua
(College of Biological Industry, Chengdu University, Chengdu 610106, China)
Abstract: The effects of chilling technology on chilled rabbit meat quality characteristics were studied. The results
showed that with the rapid chilling method, the centre temperatures of the chilled meat at the early post mortem

time were significantly reduced to <4°C; and the chilling temperature was kept on 1°C for 4 ~6d the quality
characteristics of the chilled meat was the best status and the shelf-life of the meat was 10~14d at this storage

condition(1°C).
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