
 

Figure S1. Effects of time and treatments on sensory attributes: (a) odor, (b) color, (c) texture of raw 
ground chicken meat stored at 4°C during 12 days. Columns present total mean values; vertical bars 
denote 0.95 confidence intervals, and means with the same superscript are not different (p > 0.05, 
Duncan’s test).  
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Table S1. r Pearson’s correlation coefficients between parameters of lipid and protein oxidation 
(TBARS – thiobarbituric acid reagent substances, CD – conjugated diene content, SH – thiol group 
content, hexanal content), and color coordinates (L*a*b*). * statistically significant coefficient (p ≤ 0.05, 
Student’s t test). 

 TBARS hexanal CD 
content 

SH 
content 

L*(D65) a*(D65) b*(D65) 

TBARS 1.00       
hexanal 0.54* 1.00 

     
CD content 0.46* 0.17* 1.00 

    
SH content -0.70* -0.49* -0.53* 1.00 

   
L*(D65) 0.52* 0.55* -0.02 -0.67* 1.00 

  
a*(D65) -0.15 0.04 0.19* 0.17* -0.07 1.00  
b*(D65) 0.06 0.12 0.19* -0.05 0.03 0.48* 1.00 
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Figure S2. Importance (expressed as Chi-squared value) of the predictive variables (TBARS – 
thiobarbituric acid reagent substances, CD – conjugated diene content, SH – thiol group content, 
hexanal content, pH, color coordinates: L*a*b*, TVC – total viable count, Psedomonas, Enterobactericeae 
and LAB – lactic acid bacteria, odor, color, texture) on the dependent variable: sample. 

 


