AHE HUIE A5 2E HFUME2E &3S A% 2FEHE Y o %

A%E . A7

Aol BAol wet 9 &5 FuUstL ¢RI R LAFoRH KFE 4y
st AHAES 45 SAF g wA G4 agn dHAgd ug BEE 7EolA
HAok, AL 4vlE 198793500 1907 3.3 keoll A 19990l 5.3 kg2 8 Frsto] @
B 5.269 F7H¢S YA HEEFSE 2R, 199D)Y, §79 dAH HoM &
obAE JldL #@nlA HEd 2L SAE B Sa/mone]la Escherichia coli
0157:H7 2 Listeria®t & Aol 285 AlEES AZL dEsle FAHY Y=L
dogd & o, a8rz 7tg Fo :r)7t 83 7HE 301 AEAE FAY £ gle 4
1A i A&e Wl Ado] Bt

2 d7E sldend e 2PN £Y 988 drl95es BAse Agy 7y
AR ZR0] A8an W79F FA Age EojHA 23 vude Adste 4
FH9eE 248 99 ANA2A d9 ANART, BAR A% 39

A% 7ted A E FYste AR AW 24 24E AASRGE, $5AL %
v v 2998 47 A9 drheiAl g2 dxTd 299 9L #he AgTFE 4
YA A sh=d B AAAZAY. 50 nl AR YL FHo AANN A2 3094 F
Jstdck. zZtzhe]l AEEL 6ATHE 7T4CTZAA 2C 7240= Fo37bHAM Heating Block
(Dry ThemoUnit DIC-10)oll A sttt Qb E BAS AOAC (1995) whlo] st 4
T % Dry Oven (102T, 16 hr)2o& 234 &L Soxhelt§-g o] 854t pi: pH
meter (Model 340, Mettler-Toledo, Schwarzenbach, Switzerland)& o] £8}o] 58 wlE=x
T HEFoE Yed. 714 #dEe 71 T 58 FHol UL FEFS sdEzR Yg
E‘r FA9 ZHL color meter® o] &3] Hunter BE(L), BME(a), FHT(h) TS
SAsAG. 99l Ss4e NE2RY £44 vlde 229 3 Lowryd 195DV
ol43tel ZAsHATE. M7)9 % (SDS-PAGE) AL Laemnli (1970)9] W& o] &ste] AA

&SL‘
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89 separation gel®} stacking gel® 247} 12%, 4%2] polyacrylamide ge 18 ol&sld o
Bag B, EFELA(standard)S 5 ug, ¥ME ABE 10 pg € loadingdtd ov
150ve] Ao g oF 2417k B9 loadingdt Fol FEAIAZ ¥4 F %“-‘1’:3: gA s &
A % Jepd g e 3E9ddd dustey EAEE Fabv. £ dge 33 9
Halgon i ALSEYE 902 v ofduiAEE offstgon SPSS package
(10.01)8 o]&3d p<0.05 F5Fo2 EAHIE AN5G

w9 g

A4 olzlatAel ARS H¥E Aol Table 1€ B pHe e B 97} 7165398
o 24 UdeEh f943E 2T (P<0.05) AE UM E f93 Aolr) BAsA] &%k
o (P>0.05). ¥ %3 AUgm 94 g9t MERARYg 9. £a4 duz
91 e Y849 gzt 13.0 % olx, V&R 18.4 98 R ° B2

< YEAch. Table 2 oA B wpe) Zo] 22E 2 nus) £ o /1E8lx] ¥ 98
vﬂr 7tEg Yoz 2z vud o 744 i §3Ao] Solsv AFgS B
£3] 22C9 64T zHe] vl gaiAo] FA3] ZasAt. 24749 A3 HEEx
e 718 7 242 Y9 SRy FERSE 4.39¢9 3.4%3 §94 Aolg
BolA gA g 2Tt FUESLE ARl ST (P<0.05). g 2 % FE H
7Hek HElFe 7rE gl dAskA] ot *‘°"z47}°ﬂ 3 AEuFe FaAE F ddd
= Huffman 5 (1981)P'9] ZA7bet 9xjstgich. B8 &4 24 Al P2(L) g4 7h&4ol
9 E9AE FAE()E wmog Auzol e dARA AerAnd o $4 4o

Lo i B

2ok A9 W7k o2 A e eRd e A% a3 B vud wes

r°“

Table 1. pH, proximate composition, crude fat, protein solubility, and Hunter L, a b
values as affected by of chicken parts and different salt levels.

Part” Salt content®
Leg Breast 0% 2%

pH 6.53% 6.20° 6.46° 6.27°
Moisture content 79.25° 76.65 78.53° 77.38°
Crude fat 1.78 0.85° 1.63° 1.00?
Protein solubility 13.00° 18.42° 14.92° 16.50°
L 53.93° 48.88° 52.50° 50.30°

a 9.83* 6.70° 7.40° 9.13°

b 4.93° 3.30° 4.45° 3.78°

* \eans with same row having the same superscript are not different (P>0.05).
Y parts : Leg = Leg + Leg with salt(2%); Breast = Breast + Breast with salt(2%) ®Salt
content ' 0% = Leg + Breast; 2% = Leg with salt(2%) + Breast with salt(2%)
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Table 2. Cooking loss(%), protein solubility(%), pH, and Hunter a and b values of
chicken of as affected by various cooking temperatures and different salt levels.

Part? Cooking Temperature(C)?
Salt Leg Breast 22 64 66 68 70 72 74
CL 4.39" 343 - 2.12% 146 2.70° 279"  4.8%° 7.32°

PS 4.15° 4.87° 14.92*° 410" 3.12% 255" 245 226° 2.16°
a 11.72° 880° 565" 10.87° 10.67° 10.18° 10.36° 10.41° 11.36°
b 861*° 878 445" 9.17° 895 882° 899 9.11° 925
pH 6.47° 631° 6.27° 641° 641° 641° 642° 638  6.42°
2% a 10.08* 873" 913 994 874 9.04* 961° 973 9.50°

b 6.32° 6.88 378 7.06° 7.34° 6.42® 6.38° 6.81° 7.00°

%

*“ Means with same row having the same superscript are not different (P>0.05).

CL = Cookmg loss; PS = Protein solubility "Region : Leg = Cooking at 22, 64, 66, 68, 70,
72 and 74C; Breast = Cooking at 22, 64, 66, 68, 70, 72 and 74T 2)Cooking Temperature :
22 = Leg and breast at 22C; 64 = Leg and breast at 64C; 66 = Leg and breast at 66C; 68
= Leg and breast at 68C; 70 = Leg and breast at 70C; 72 = Leg and breast at 72C: 74 =
Leg and breast at 74TC.

Table 3. Protein solubility(%), pH, and Hunter a and b value of chicken as affected
by various cooking temperatures and different salt levels

Cooking Temperature(C)

Salt Part 22 64 66 68 70 72 74
Leg 6.71** 681 6.81* 681" 6.83% 683" 6.84*

pH )
Breast 6.23%  6.34"® 6.34°®  6.34®® 634" 6.34®® 6.34°°
0% ) ' bA A B B B 8
. Leg  54.00" 71.26°* 70.63°® 73.18% 72.33°® 74.11%® 73.51°8
Breast 51.00" 79.91** 81.01** 82.63** 82.91* 82.70*" 83.03*
b Leg  14.35"% 401"  3.72A 290" 3.30™* 261 2554
v Breast 18.65** 3.91° 3.09"* 2.39"™ 237" 216" 215"
. Leg  53.85" 64.54"® 50.39** 67.83® 67.86°° 68.20" 67.61°®

Breast 46.75" 77.61** 76.98* 77.28*" 77.41** 77.05*% 77.96*

"¢ Means with same row having the same superscript are not different (P>0.05).
8 Neans with same column having the same superscript are not different (P>0.05).
PS = Protein solubility.
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Cooking Temperature(C)

Fig 1. Changes of protein bands of chicken leg and breast as affected by the
combination of salt and various cooking temperatures.
(M: marker, A: leg, B: leg with salt2 %, C: breast, D: breast with salt 2 %)

A g FeelA ok 92,80,60.5 kDad] FAEHE zZte w@ddo] stdd o 2% Az
75 kDadl Ex1%E ZE wwldo] 68T7HA UETthl Al At (Fig. 1). g Ao g
A 2§ o2 75 kDa o EAFE e ©iFo] 68THA gujdtA Bole ZFE Ykl
Ak, 7TteFANA = 90,68,48 kDad] EAFE Zhe wiido] Y84 (22T)o Mgk Bojt}
TYEAl 25 A 58 kDad] BEAES Zbe= uMlA L 66 T/AT BHylon 44 kDad
g b Gud e 3T/AT Jehtst Atk A8 A7g AfTE o9 fAt
o AgE B,

2 ATE A% ed BERAdA @) 49 Arkstel 64TRE TUTAR 2T 2
Aoz skgstel plish AWAE, 19U, BUD £304 1T DY 29 wE
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T AT, piE 269 AEE H/E A 2TEE
& 28 ook didE F 58S A A
FES A 25 2Rt w4 JeElgd.
L&t FNEFE gadte AFS WE}LH;’M‘%} Aol A
o}, Ao gloiME L @ JteRddA a e dERddA 54 vehdt. 2 294
A JtEeES AEAE Y dE¢E $e wid FEL g YA 75 kDas} JhE Y4
4] 58 kDa 9 44 kDao] 7}E 2% 66~68TAA Alehaith. =& 43 FoA delFYda o

e

92,80,60.5 kDag) ¥AIFE 2 o], SERIloIAE 90,68,48 kDol BARE Ze
wugdo] 4EgiMY duhith odd 24 vud pEe F34Y L5 248 9
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