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[Food, food, and food] Second phase: No live poultry, cold and fresh (frozen)

chickens and ducks are you willing to eat?
19th floor19lou.com 2014-02-18 : Source:

Now, the live poultry in the livestock wholesale market in Hangzhou's main area has been emptied, and it has been
difficult to live poultry on the market.

In Hangzhou, if you want to drink chicken soup, to eat fried chicken and white pheasant chicken, what
kind of chilled (frozen) chicken would you like to purchase? Where to buy the right chicken for various dishes,

don't worry, here's a lot of information for you. .. ) " Click on the sofa to view

Now we encourage the use of cold chickens instead of live chickens, and trials will be soon conducted in the market.
Everyone is unfamiliar with cold chickens and would like to know how it differs from killing chickens and frozen
chickens, and whether it is truly safe. Today's article will give you literacy! OK?

What is the difference between “chilled chicken” and “freshly slaughtered chicken” and “frozen chicken”?
Freshly slaughtered chicken (hot chicken): As freshly killed broilers still maintain a certain body temperature,
the glycogen in the tissues first decomposes. Soon after, the meat is in a “rigid state” and its muscle fibers are stiff.
Therefore, the products processed with this chicken are often not easy to burn crisp, lack of juice, and are not conducive
to digestion and absorption, which also reduces the nutritional value. Since then, glycogen has continued to decompose,
the chicken tissue has become loose, and the stiffening process has ended. The muscles become soft and juicy and have
a certain degree of elasticity. The chicken taste at this stage is very delicious. If the chicken is still in the autolysis stage
at room temperature, the sensory and taste will deteriorate. If it is not heated or refrigerated, the protein will be further
decomposed and the bacteria will multiply, causing the body to become sticky and green and produce an odor--
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corruption stage. Therefore, the taste is the best and is the highest in nutritional value only after cooking in the ripening
stage.

Frozen chicken: Frozen chickens, they are quickly cooled to freeze just after slaughtering chickens. They are then
stored at -18°C. Under this freezing condition, bacteria do not multiply in large scale, and the activity of the enzyme is
greatly reduced and can be stored for a longer period of time. During freezing period, the freezer is a “drying box” that
easily evaporates moisture. Therefore, the moisture of the chicken will decrease, the tissues will shrink, the meat fibers
will become thicker, and the flesh will be darken. The adipose tissue will be partially oxidized, and the volume of water
molecules in the tissue will swell during the freezing process of the chicken, causing the cells to rupture. Therefore, the
loss of brewis and nutrients in it also reduces the amount of flavors. Therefore, the frozen chicken not only has a slight
decrease in nutritional value, but also has a slightly poor taste. If it is not handled properly, it may also have undesirable
odors. The thawed chicken meat in the normal temperature environment, the bacteria will breed quickly, so must be
cooked immediately.

Cold chicken: Thanks to the modernization of production methods, advances in slaughter, storage, transportation, and
sales, it is now possible to sell better quality cold chickens today. Because it is cooled by ice water immediately after
slaughter, the chicken meat is cooled to 0°C - 4°C (not frozen) within an hour, the meat will be kept fresh and packed.
Then, at the whole process of transportation and sales, the meat will always be kept at the 0°C-4°C in cold chain state.
Therefore, the amount of heat in the meat can be quickly eliminated, and a dry film is formed on the surface of the
body, which slows the evaporation of the body's moisture, thereby preventing the growth and reproduction of
microorganisms, and making the safety and health of the cold chicken more secure. Since the cold-fresh chickens
followed the natural law of chicken biochemistry from slaughter to sale ------ In order to complete the deadlock orderly
under the appropriate temperature conditions, it is still in the post-maturation stage. The protein breaks down into more
peptides, amino acids and nucleotides with umami taste, making the meat soft, elastic and easy to burn. Crispy, delicate
taste, umami and aroma, nutrients are easily digested and absorbed by the body. Because chilled chickens have not
undergone a freezing process, they do not need to be thawed and there is no need to worry about the loss of nutrients.
Cold chickens have gradually replaced live chickens and frozen chickens in many parts of the world such as the United
States and Hong Kong.

Freshly
slaughtered
chicken (hot Cold chicken Frozen chicken
chicken)
Temperature ordinary 0~4 °C -18°C
temperature
Nourishment | High nutritional | Less effuse, easy absorption Easily effuse its nutrient
value after ripening
Flavor Soft and juicy Soft textures and pleasing flavor Hard textures and dry, less-flavor
Price Expensive a bit Reasonable Cheep
Length of 7 ~ 10 days Rather long period
warranty
PK Freshly slaughtered chicken is tasty but expensive and not hygienic
R 1‘[ Cold chicken is not only safe, but also has good indexes. (Source: 19th Floor)
cSu

People love to Freshly slaughtered chickens, and live chickens have the hidden danger of carrying pathogenic
microorganisms, although the current bird avian outbreak has subsided. The avian flu virus, however, is very prone to
mutation, and the possibility of change its pathogenic one day is not known well. Therefore, advocating the use of cold
chickens and not eating live chickens is not only beneficial to the prevention and control of the epidemic, but also to
eating chicken that is safer, more delicious, and more nutritious than chicken.

(News Festival Xinmin Evening News)

After learning about the frozen chickens, let's take a look at where you can buy cold chicken in Hangzhou! )
Click to see the bench

The Chinese people have always been paying attention to chickens and have the feeling live chickens are good and
fresh. So even though cold chickens and frozen chickens are always in supermarkets, people always feel that they are
not fresh enough to worry about the taste. Some of the customers who linger in the supermarket are mostly in this
mentality.



Don’t you willing to eat fresh and frozen chickens and ducks? Will there be any concern?
You can also talk about how to buy poultry in the future ~
Come on, eat, eat, eat, talk, talk about it!
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