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A Study for the Mechanical and Sensory Characteristics of
Chickens by Cooking Methods

— For the Focus on Native Chicken —

Jae-Sook Han, Gyeong-Phile Han, Jeong-Sook Kim and Mi-Hyang Kim*

Departiwent of Home Management. Yeungnam University

*Department of Food Preparation, Shin-1l Junior Coliege

ABSTRACT

This study was carried out as part of a basic works to improve the native chicken uses, The mech-
anical test on the native chicken boiled plain broth and the sensory test was surveyved the preference
of three kinds of chickens(native chicken, whangchu, broiler) prepared with six different cooking
methods-chicken boiled plain, chicken broiled in microwave, stewed chicken, chicken fried with spice,
chicken cutlet, chicken curry - using 120 Yeungnam University students and graduate students as the
panel. The results were as follows: The panels preferred the viscositv of chicken boiled plain broth
for two hours. The viscosity of chicken boiled plain broth for two hours with the spindle at 5, r.p.m.
of 20. 50. 100 was 8.6, 13.6, 9.9 respectively, and salt concentration was 0.40wt%. In the sensory test
by cooking methods. the results of preference are in the following order-chicken curry, chicken cut-
let, chicken fried with spice, stewed chicken, chicken boiled plain and chicken broiled in microwave,
The most preferred cooking method of the native chicken, whangchu and broiler is chicken boiled
plain, broiled in microwave and stewed chicken respectively. They preferred the native chicken in
texture and taste. But in color, aroma and appearence among the sensory characteristics, whangchu
was preferred by the panels.
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Table 1. Cooking conditions by cooking methods (g)

Ingredients S1 S2 33 S4 S5 S6

Chicken 1,000 1,000 1,000 1,000 300 300

Glutinous rice 330

(soaked)

Mushroom 30

Potato 150 150

Carrot 100 100

Onion 150 150

Egg 55 55

Starch powder 50

Wheat flour 22

Bread crumb 20

Curry powder 100

Water 3,000 400 30

Soy sauce 144 36

Sugar 48 12

Starch syrup 40

Salt 12 12 4

Pepper 2 2 2

Springon ion 9

Garlic 30 16 23

Rice wine 15 15 45 15

Ginger juice 12 4 19 12

Gochujang 42

Ketchup 105

Butter 10

Sesame oil 15 5

Sesame seed 3 2
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Table 2. Sensory characteristics of native chick-
en boiled plain broth(Backsuk) by cooking

time
Cooking time Male  Female  Total
(mmute)

90 3.60° 3, ')8“ % 4”“
120 1.00° 4.64° 4.27"
150 2.94 254" 2.901
F value 25717 62, )1*** 72. 10'**

'p < 0()1

Means with the same letters within each column are

not significantly different(p<.05)
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Table 3. Viscosity of boiled plain broth by cooking

time (mPa.s)
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Table 4. Sensory characteristics by cooking methods
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Cookmg method

Item ———
S1 S2 S %

Color 357401 3.44° 3 8”’
Aroma 3.64 3.37 3.63
Appearence 3.41% 3.51% 3.61%
Texture 3.48%¢ 3.34° 3.34°
Taste 3.78° 3.53° 3.59%
Overall 3.6 3.52¢ 3.631

L p<05 p<,01

»p< 001 Y Mean

e ———  Flyglue

sS4 S5 S6

3.76¢ 3.68° 3.85¢ 7.54%
3.61" 3.62° 3.750 7.40%=
3.62> 3.71° 3.65™ Q.77
3.58¢ 3.40% 3.54% 3.12"
3.74 3.85° 3.71% 5.82%
3. 68“ 3.73% 3.74"

272"

Means with the same letter within each column are not significantly different(p<.05)
S1: Boiled plain( = 43) $2: Broiled with micro wave ( 41 2-¢| §) 2] % -Lo] ;
S3: Stewed(H4) S4: Fried with spice( %yl %-vh)

S5: Chicken cutlet(x1Z1#1&21)  S6: Chicken curry{ %] 7
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Table 5. Sensory characteristics by three kinds of chickens

Cooking method

[tem Chickens e - -
S1 S2 S3 S4 S5 S6
Native 3.98>1 2.57% 3.63 3.82 3.30° 3. 93“
Color Whangchu 3.87° 4.05° 3.53 3.70 3.83° 3.98"
Broiler 2.85% 3.72° 3.58 3.75 3.92° 3.63¢
F-value 49.68** 59,57 0. 33 0.54 16.35*" 6.87
Native 4.02¢ 3.40 3.68° 3.60 3.39* 3. 98”
Whangchu 3.70° 3.45 3.45° 3.62 3.73 3.60°
Aroma ] !
Broiler 3.20° 3.25 3.77" 3.62 3.73° 3.67°
F-value 25.01%* 1.24 4.71= 0.01 7.62** 9.12*=
Native 3.53" 3.00° 3.65 3.60 3.56° 3.64
Whangchu 3.78¢ 3.93¢ 3.58 3.62 3.77° 3.72
Appearence ; .
Broiler 2.90° 3.60° 3.58 3.63 3.82° 3.60
F.value 21.09* 22,80 0.24 0.04 3.47* 0.75
Native 4.45° 4.48° 4.15° 4.30° 4.18° 4,05¢
Whangchu 3.63" 3.53° 3.12° 3.50° 3.35° 3.53
Texture ) ] ]
Broiler 2.37° 2.00* 2.77¢ 2.95 2.67° 2.85¢
F-value 213.19* 254.94* 75.60™* 86.25** 96.04™ 84.95"*
Native 4.38 3.78° 3.88° 3.82 3.97° 4.03¢
Whangchu 3.88° 4.15 3.27¢ 3.78 3.89* 3.70°P
Taste ] .
Broiler 3.08° 2.67* 3.62° 3.62 3.68° 3.42¢
F-value 77.43* 9%0. /8"*“ 14.42 2.13 3.36% 12.83*
Native 4.30¢ 3. ">b 4.07 3.85° 3.90° 4.08"
Whangchu 3.70P 4.20¢ 3.23% 3.720 3.77% 3.622
Overall ) ] ]
Broiler 2.87* 2.63° 3. 58° 3.48° 3.53° 3.53¢
F-value 83.97** 103, 10 24 83™ 5.64* 4.92" 12.95%

*p<.05 *ip<.0l = p<.001 !': Mean

Means with the same letter within each column are not significantly different(p<.05)
S1: Boiled plain S2: Broiled with micro wave

S3: Stewed S4: Fried with spice

S5: Chicken cutlet S6: Chicken curry
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Table 6. Sensory characteristics by sex
Cooking method
Sex Item F-value
S1 S2 S3 S4 S5 S6

I 3,53V 3.48% 3.65% 3.73% 3.56%" 3.87° 4,82

12 3.532° 3.41° 3.71¢ 3.48% 3.62° 3.65% 3.78*
Male 13 3.32° 3.47% 3.67° 3.49%¢ 3.62% 3.60% 4.11*

14 3.49% 3.307 3.35° 3.61° 3.45% 3.57° 2.92%

15 3.77° 3.54° 3.58: 3.75° 3.77° 3.64%° 2.56*

16 3.67 3.52 3.59 3.65 3.63 3.68 0.79

3] 3.61%° 3.40% 3.49° 3.79° 3.85° 3.83° 4.74*

12 3.79¢¢ 3.317 3.52° 3.80¢ 3.61" 3.88¢ 8.65**

I3 3.522 3.57%° 3.52° 3.80% 3.84° 3.724% 3.08
Female |

14 3.48° 3.40° 3.33° 3.55° 3.33 3.5(° 0.85

15 3.80% 3.50° 3.60% 3,723 3.95° 3.81% 4.04*

16 3.56% 3.517 3.68%° 3.73%® 3.88° 3.83° 3.18
*. p<.05 = p<.001 Y. Mean

Means with the same letter within each column are not significantly different(p<.05)

I1 : Color I2: Aroma

S1 : Boiled plain
S3 : Stewed
S5 : Chicken cutlet

13 : Appearence

I4 : Texture
S2 : Broiled with micro wave
S4 : Fried with spice

S6 : Chicken curry

15 : Taste

16 : Overall preference
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Table 7. Sensory characteristics on three kinds of chickens by sex
Sex Item Natlve Whangchu Broiler F-value
Color 3. 4@‘ n 3.77° 3.65° 8.86*
Aroma 3.63 3.54 3.53 1.79
. a b 2 b ok
Male Appearence .3.37‘ 3.65 3.56 10.39
Texture 4.18° 3.41° 2.79% 272,70
Taste 3.89¢ 3.71° 3.43¢ 26.84™
Overall 3.93¢ 3.60° 3.34° 43.29
Color 3.60° 3.91¢ 3.47° 13.72%
Aroma 3.74% 3.67% 3.55P 3.45*
9 b . C s ~a i
Female Appearence 3.67 .%.85‘ 3.47 11.02
Texture 4.48" 3.49° 2.33% 500.55*
Taste 4.10¢ 3.87" 3.23 75.34™*
Overall 4.07° 3.85" 3.18° 72,627

* p<.05 **:p<.001%!: Mean
Means with the same letter within each column are not significantly different (p<.(5)

Table 8. Preference on three kinds of chickens by sex

Sex Native 7 Whangchu Bf;)iler Total(%)
Male 212(50.5) 116(27.6) 92(21.9) 420(100.0) X2==7.22*
Female 166(55.3) 92(30.7) 42(14.0) 300(100.0) df=2
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