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Studies on the Processing Characteristics of Poultry Meat

1. Water Holding Capacity of Chicken Muscle

Sung S K.

College of Animal Science, Yeungnam University

Abstract

This experiment was carried out to improve on the simple and conventional processing method by
studying the characteristics of poultry meat. For the experiment, 20 hens culled and 20 broilers were
slaughtered and divided into the following five groups; whole carcass, skinned carcass, debonned carcass,
thigh muscle and breast muscle. Each group was ground by the super grinding machine.

The resuls tobtained are summarized as follows;

(1) The percentage of the ready-to-cook of cull hens and broilers was 64.32+2.11, 67.96+1.16, and
of the water uptake, 105.43+41.9, 104.134-0.2, respectively.

(2) In the chemical composition, broiler meat showed high moisture content and a little low fat
content, as compared with cull hen meat. By groups, whole carcass ground meat contained lower
maisture content, and higher fat and ash content than thigh muscle and breast muscle.

(3) Thigh muscle and breast muscle group was higher than the other and whole carcass group was
lower for the relative WHC and water retention.

(4) The higher temperature the higher cooking loss percentage in all groups, and whole carcass group
was the highest cooking loss percentage among the all groups.

(5) The significant difference was little observed for the relative WHC, water retention and cooking

loss percentage by groups between cull hen and Broiler.
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Table 1. Percent ready-to-cook weight and percent water uptake weight.
Sample . . Ready-to-cook Water uptake o
size Live weight(g) wt. () % wt. (g) %
Cull Hen 20 hds 3,276.6+468.5 2,107.8+473.8 64.32+2.11  2,222.4+122.6 105.43%1.9
Broiler 20 hds 3,145.0+144.4 2,137.6+105.9 67.96+1.16 2,467.83+174.7 104.13£0.2
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Table 2. Chemical composition

Sample No. Moisture gﬁgggn Crude fat Ash Crude fiber

Cull Hen 1 58. 47 22.35 11.22 7.92 0

2 66. 87 20.04 3.14 8.35 0

3 69. 57 20.55 7.95 1.17 0

4 72.08 21.03 3.87 1.23 0

- 5 72.98 .95 3.43 1.15 0

Broxler 1 60. 14 .85 10.02 7.87 0

2 69. 56 . 20 2.97 8.42 0

3 70. 14 .05 7.72 1. 30 0

4 73.87 .55 3.25 1.15 0

5 73.41 .35 3.12 1.27 0
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Table 3. Water Holding Capacity(press technique)

Sample Outer(A) Inner(cm?) . Relative WHC
No. area(cm?) area(B) B/A-B 1-B/A-B
Cull Hen 1. 19. 38 11.49 0. 687 0.313
2. 23.13 17.35 0.448 0.552
3. 20.25 13.04 0. 553 0. 447
4. 22.65 17.42 0. 300 0.700
5. 20.97 16.03 0. 303 0.692
Broiler 1. 21.28 14.55 0. 465 0.535
2. 21.58 15.59 0. 384 0.616
3. 20.98 14.43 0.454 0. 546
4. 22.88 16,10 0.421 0.579
5. 19.53 14.58 0. 340 0. 660
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Table 4. Water retention(centrifuging method)

Sample o o
No. 0°C 90°C
Cull Hen 1 21.66 —5.01 percentage
2 33.33 11.67
3 28. 33 5.00
4 31.67 16.00
5 40.00 25.00
Broiler 1 21.66 —8.34
2 30.00 10.95
3 25.00 5.00
4 26.67 16.25
5 26.67 23.50
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Table 5. Cooking loss percentage

Sample No. 65°C  75°C 85°C 95°C

Cull Hen 1 21.0 27.5 28.3 32.3
2 19.3 18.5 24.3 27.8

3 15.0 23.8 31.8 29.5

4 10.5 20.2  29.3 27.5

5 7.5 22.0 24,0 21.8

Broiler 1 22.0 23.7 24.5 29.5
2 12.3 24.0 26.0 "25.5

3 14.8 21.5 21.5 27.3

4 16.5 13.0 23.3 23.5

5 6.0 15.5 22.8 20.8

Table 6. Relationship between cull hen and
broiler of water holding capacity

t-Value

Cooking loss at 65°C 1.56
75°C 0.38
85°C 0.06
. 95°C 0.44

Relative WHC 0. 007
Water retention at 0°C 3.00
90°C 0.21
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