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Abstract  

Our study investigated the influence of packaging method and storage temperature on 
the stability and shelf life of turkey meat under refrigeration. The samples consisted of 
turkey breast packed in clipped polyethylene bags (A) and vacuum-packed bags (B), then 
stored at temperatures between 2 and 4°C. Quality was evaluated over a 10-day period 
through organoleptic examination and physicochemical determinations (pH, volatile 
nitrogen compounds, and water-holding capacity). The results showed that vacuum 
packaging, combined with lower storage temperature (2°C), had a favorable effect on 
sensory attributes and physicochemical indicators. Thus, shelf life was extended, and both 
sensory and physicochemical quality were better maintained compared to conventional 
packaging. In addition, vacuum-packed samples exhibited lower water-holding capacity 
values. 
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