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Table 2. Analytical Conditions of Atomic Absorption Spectrophotometer

Air Acetylene
Lamp
Wavelength s
Elements. (nm) - uzumri%nt St - Flow Pressure Flow Pressure
(1/min) (kg/cm) (1/min) (kg /cm)

Pb 283.8 5 4 35—40 3 2530 . 1
Fe 249.3 .30 4 35—40 3 25—30 1
Sn 287.0 30 4 C o 4555 . 3 25—30 1
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Table 3. Changes in pH of Canned Duck-meat during Storage Period

Storage - Storage Period(Month)
Sample Temp. ’
C) 0. 2 4 6 8 10
0.145M-NaCl ' RT 6,54 6.60- 6.70 - 6.42  6.80  6.30
L35 6.52° - 6.57 6.60 = 6.62  6.62  6.50
45 6.54  6:55 6.60 . 6.55  6.55  6.40
55 6.55 6.50° 6.45  6.50 .6.41 6.20
Meat-soup RT 6.5¢ 6,50 6,60 6.50  6.41 * 6.40
35 6.50 6.53. - 6.55 6.35 6.45 6.30
45 6.54 6,50 6.30 6.45 6.39  6.20
55 6.52  6.55 6.40 6.45  6.39  6.40
Seasoned RT - 6.50 - 6.30  6.40  6.40  6.22 . 6.40
: 35 6.53 © 6.50  6.25. 6.45 6.35  £.20
45 6.50  6.52  6.50 6.40  6.39  6.40
55 6.52 6 6.40  6.45. 6.35 . 6.50

5,48

Table 4. Changes in Vacuum Degree of Canned Duck-meat during Storage Period

Storage \ Storage Period(Month)
Sample Temp. : : -
e 0 2 4 6 8 10
. 0. 145M-NaCl RT *24.0° 25.2  26.5 27.0  28.6  27.0
35 . 234 240 25.0 26,0 24,0 24.5
45 26,0 25:7 245 230 245  26.2
5 25.5 25,0 23.0  26.0 27.0 . 23,0
Meat-soup - RD 2.5 25,9 - 24.0 27.0 27.0  25.4
' 35 25.6 245 25,0 24.0 26.8  25.0
45 24.3 . 25,4 2.2 25,0  27.2  26.0
. 55 25,7 26,3 25.00 26,0 27.0  24.5
Seasoned RT 22,0 25.5 23.5 26.0 25.0- 26.4
' 3B 200 25,2 26.0 23.0 240 230
45 26.2 255 . 25.0 24,8 23.8  23.0
55 24,7 - 246 23.0 26,0 27,0 252

* Expresed as om/Hg
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Coupon O was from initial can and coupons

o8z %—i%}% 108 BRe B }‘%ﬁ—g} A 1—3 and 4—6 were from cans stored at room
temperature and at 45°C respectivity. Coupons

EHBE BHE, pH 8 BxEe #b A
' - 1 and 4 were from cans that prepared with
AL HEE. WA K3 O KEERE .
H OBMEE RESHA sk 22 BRE 0.145M-NaCl; coupons 2 and 5, meat-soup;
Aol coupons 3 and 6, seasoning solution.
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Studies on the Duck-meat( 1)

—Various Changes in the Canned Duck-meat during the Storage Period—

Duk-Bong Cho, Dong-Pil Kim, Ha-Chin Sung, In-Yae Chang~

Depariment of Food Tecimology, Seowon Health Junior COllege

> Abstract<

Various changes, especially leaching of heavy. metals, in the canned duck-meat
during the 10 months storage pe‘riOd were investigated.

Detinning reached to 57.28 ppm level, andv the leaching of Pb and Fe levels were
equivalent to 5.88 and 60.00 ppm respectively in the stored 10 months cans.

The changes of pH and vacuum degrees were not significant and swelled cans were

not observed. ,
Corrosion of tin-plate was increased as the during storage period in each sample.
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