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Abstract

This study was carried out to investigate the effect of hot boning and curing condition on the quality characteristics of
ground chicken breast. Treatments were cured by four conditions follows; control (general curing method), T1 (after hot-
boning and then immediately cured), T2 (after hot-boning and immediately cured, then frozen), and T3 (after hot-boning,
immediately frozen, refrigerated and then cured). The pH of chicken breast in the state of pre-rigor was 6.22. The pH of cold
storage or freezing chicken breast meat respectively were 5.70 or 5.61. The pH of T1 and T2 treatments were significantly
higher than those of control and T3 treatment (p<0.05). After stored for 1 wk, the pH value of T1 treatment had a higher
value than those of other treatments. T1 treatment had the highest water holding capacity and the lowest cooking loss among
all treatments, regardless of the cooking methods. The reduction in diameter for T1 and T2 treatments was lower than those
of control and T3 treatment (p<0.05). T1 treatment had the lowest fat loss and moisture loss among all treatments, and the
emulsifying capacity of T1 treatment was the highest. The protein solubility of T1 treatment was significantly lower than
that of T3 treatment.
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Fig. 1. Experimental design using hot-boned chicken breasts.
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1984). Table 1> 254 & AlS 7S 217F &
A%, AART, A7 524 pH HeE vERd A
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Table 1. Changes of pH on ground chicken breasts about hot-boning and various curing conditions

Treatments? Hot-boned Curing Storage(day)
chicken breast before after 1 7
Control 5.70+0.01® 5.83:0.03° 5.70£0.04¢ 5.71x0.12°
n 6.22+0.01 6.22+0.01* 6.34+0.02% 6.15£0.02% 5.80+0.06*
T2 e 6.22+0.014 6.34:0.02% 6.07£0.038 5.79+0.07*
T3 5.61£0.02¢ 5.700.03¢ 5.6040.04° 5 6840.00°

DTreatments are shown in Fig. 1.
All values are mean + standard deviation.

A-PMeans in the same column with different letters are significantly different (p<0.05).
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Fig. 2. Effects of hot-boning and curing conditions on water
holding capacity of ground chicken breasts. Treatments
are shown in Fig. 1. A-D Means between treatments with
different letters are significantly different (p<0.05).
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Fig. 3. Effects of hot-boning and curing conditions on reduc-
tion in diameter of ground chicken breasts. Treatments
are shown in Fig. 1. A, B Means between treatments with
different letters are significantly different (p<0.05).
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< pHollM Q¢ H7P7t 7MESEE s9FTs B
(Drerup et al., 1981; Farouk and Swan, 1997)2} ¥X|3}
£ A% Jehiisith ZtEd el wEbe dARIQIA
2 7tg" B Aol AT BAgle] fodeR

2 719 ol vls) 2 7S YERHATH(p<0.05).
o AL MAAAY B3t sEe o3 AFH=U}t
75°C7HA] 7FEE W REAHCR 75°CHY ¥ B4 2%
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(Ryyninen et al., 2004). =3} Berry9} Leddy(1984) o}
29, 5 e 7fERHE AAR-AR 71Estas o
g2 71 el v B AEe Yty Bud 4
o} YA 3HAT

Fig. 3& ojfst 39 wet EX8 224 ¢ &
A A ABRAEES YERA Aotk AATAES T
(6.70%)7 T2 H&)7-(6.96%)7F HWZET(9.00%)st T3
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Ao wzd, AFA 8o 0.5% AES TN AL
AAF 25 29 E3E Ao Hlgte stEgEol

Table 2. Effects of cooking methods on cooking loss of ground chicken breasts about hot-boning and various curing methods

) Treatments"
Cooking methods
Control T1 T2 T3
Water bath (%) 12.40+1.018Y 9.49+0.61¢Y 10.3320.90°Y 14.50+1.122Y
Electric griddle (%) 14.36+1.014Y 11.96+0.86°Y 13.12+0.925¥ 14.92+0.73Y
Microwave oven (%) 19.46+1.388% 18.19+0.995% 18.77+1.258% 20.87+1.694%

DTreatments are shown in Fig. 1.
All values are mean + standard deviation.

A€ Means in the same row with different letters are significantly different (p<0.05).
%Y Means in the same with different letters are significantly different (p<0.05).
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EXTAL AL, Yu005)= BAH 2% 2Fo] Hrh AFAA A 5o pHE zAslA o SIS
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< UERSItkaL Basigict. 2eu} Boles9} Swan(1996)  F%he oHlE3 drowsm fobgeat faelgdel &
<+ AAE 15%9] A9S A8l 54Xz A% ds ASA ANETT o AFeEe] B24E 1 A

3 9807 YhE batterd] 71848 AR I Ade Y} g =t Bush)s sk
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sttt 9 Axohs gle] YdWrH o Hurldle Ay 93 /FEEAolh vuld 226 7P Wol o
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HRAATE 7hE o] HSUrh(Lee and Kim, 19911 3t 9] 89, 235 %, pH, §7] Z7)d] JaS et o
et WA o2 AlSo glo] iAol tejdET g E i)
BolA 84 T %Zak: won F3e] 7|7t 7
el Mt A 235 Mo| v < W FEEL TR AE2 YA 53], Wl
1719 f3Hee FSRH Y ol in water type)°Z Q93§27 o] 4o 317} A 227 BRayE, o

pr el
LU
229 gulgo] La5o] A 24 To] "ol 5 F2o] AslEH, ARV

= o] A BN 8 :
Ae2A WA 1D A, 19, B Bk o] AE 2} W) 13 AR 2ol
;;j_

o= Lt

FU

A HY S gl Feoly #8180 24T ) w3 . i

B9 w8 2o gpe ERES olF £ Atk 1 gl we} EEAe] WolAy] o m. AR
719 FEEAM ZHdULe 95T AIARA A8 o 9F 2F W Hpreblendsy 584 B SR
o] oPgaaT)E date Sk w4, AEFHNN £ 9e B gaa ARA BAV) Aok 519

[e)

=] ¥
sje S e Jfdske Bt 28 W tiHamm, 1981). 254 EF A S M2 g
TES YA FES IAANZ B ol AYTE E 2HA GA F 2427 B¢ AR O AxF
HE oRe WA FAske] fraleel] At 98 batterd] P84 @A £8143S Table 39 JERNITH
e dAale] 3ty FRE 53] 24%9S ol&ste]  YAXA F PAF controlo] 64.93 mg/mL, TAHE &
AR A AR &8RS she] 1520%9) AEEE 7F AR T AP} 6775 mgmL, SAF FEARE T2 A
N 2AAE AZE W 1 397} 7P AcKCunningham B9 65.73 mg/mL, WEAT 5 928 T37} 63.97 mg/

and Froning, 1972; Bernthal er al., 1989). Table 3& &  mLoZ Jelhtom, T4 ﬂaﬁt SAAS dAg T1
A 22 A S MR O 204N 94 & ATH 9508 B2 Sei4e BYTHp<0.05). ©]
24707 0] A3 oy Alxd Al 3R] AW £ ¥ ik AR A 259 58 pHS} ATPE AY

ol RS e Zolth £l ATl 24 @ & S kel AR B acting} myosind]
AT AN TI AT Al e SR gl 47 shelslo] Bao] AW wuld g 271

Y7t 1.19%, 8.52%% TF2 ol wls] 74 AA =2 28-S #2184 At} Bemnthal 5(1989)
AEo] 71 =& £818E Uehithp<0.05). 2eftd AT 93 984 9ud FEue YEAgRoE &
3 R e A F GAE AAS conwold} T3 A7 E=AGOlA EI AGEEE 1.8-2.0% oY W E3iT)
T WAL R v #EEs Rtk o83 Au= 3 sioh

Table 3. Comparison of emulsion capacity and protein solubility on chicken batter about hot boning and various processing

methods
Treatments"
Traits
Control T1 T2 T3
Emulsion Fat loss (%) 1.78+0.674B 1.19£0.56¢ 1.41+0.405€ 2.22+0.474
capacity Moisture loss (%) 12.67+0.58* 8.52+0.44¢ 10.44+0.678 12.7420.70*
(%) Total loss (%) 14.44+0.674 9.70+0.59¢ 11.85+0.65° 14.96+0.684
Protein sotubility (mg/mL) 64.93+2.3948 67.75+1.96* - 65.73+3.78"8 63.97+3.06"

DTreatments are shown in Fig. 1.
All values are mean =+ standard deviation.
A€ Means in the same row with different letters are significantly different (p<0.05).
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