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FANES pi 2R 9% S swrini®) FY 54

M E . AAY . A - ANE - AYY - DY
AFAUER FE2LATED
M o=

FA71&2E oS3 5)E 982 F3ld A FAs AL WYL ol 88t &
LAuNARe FE5te FenF Fozn AR AT B Herh BAdsta ol ’ﬁlf}
8t7] 91 v go) Aoais, £& EF 30-35%0) EFHst A FHAA AEAAR 3
Aol HolAle #AFE Mz Yok ?& . olE 31 o ZAzAs e U9y
Aol A o AR 2L Aol wg = e =HLE AGsIIE Lol 2y
&de ZAzFo §7|AeYdE 1 ol Aol %’ 2 4E A =B YEolY 29
59 AAL G ARAY AFE Gdsied ool Ak B AFdME AF F

B3 2ol WEE grlsAe B4dtd Fgo 1 HeAy vLe UE ARY 5
gon, ARAE SAE AzPgHdA NEFoRZ ¢4F A MY/} 8] = duydn
g I )= pH 23 98 i AZPVH F4 93 P3P ving $

289 AT B9 AL LT 5 Ak BAL ATP SHo] Yot

FANEE (F)FHEAA FUTE BrteAE o8 on, FAYS a8 6 FHT
8,000 rpmo2 30&z #AT ¥ 10,000 g 258 YAEs wRAg Faiy 43
FA% C, #AEY F4stA #3859 1 N HCl & 1 N NaOHZ pHE 3.0 %3
T1, 11,022 243 T2& &9tk pH 23 % 10,000% g 25% 44%8, 42 é
W F AE3)F AAFEAZRA, 4AE F)E vy FNF(EEE ¢ FEHeud
g4sted 1 N HCI ®& 1 N NaOHE ol¢ pH 5.0-552 23§ & 30% B‘x\ﬂﬁ
10,000x g 25% A2z A &¥d 3%, 1 N NaOHZ pH 7.0 z=dsAa o
g 3FEon AE £E GFL 78%E 2T ¥ HA2202 AdARHE 1.8 cm)dl
FAste 78CAA 308 #H /9F T A8 A8 YRS ACACY W,
pHE pH-meter(Metrohm 632, Swiss)&, E4+8L nlfd AEE 70Ce F2F2d4
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3087 7tE @ ohg ¥4 ste] 1,000 rpmel A 1087 QARG ¥ FAE WEEE @4
&93, A9tE Rheometer(Sun Scientific Co., Compac—100, Japan)E, a7l W
Hhe Okada™e] el wal dAY o A8(1.8x 2.0 cm) ol AF 5 mme] 73
plunger® A& 1 60 mm/ming &£%2 28HA] Rheometer(Model CR-100D, Sun
Scientific Co., Tokyo, Japan)& &3 &%t WE¥E chroma meter(Model CR-210,
Minolta Co. LTD. Japanm)Z A5 oH, ojff EFNHL L* = 89.2, ax = 0,921, b* =
078322 &qich Atk 28 7E Rheometer(EZtest, shimadze, Japan)& o] &3ty
shearing cutting test® F3332H, F&& v Az A A48 4859 FAd o
g g 22 A9 FF s FAY 82 9k FAALE SAS®Y whEg o
&3t

A &, zaNds d44dddd € F8e FAYY 9 dz2F v)sd

Tiz &ote] A3 T27% fYHoz gton, =A% 47tg] M7

T27F & F ol st foH oz FUHTable 1). HMZ9] vl go] & & 7l&4
Bl HAgo] g B £F € U BYe o 2 J44uEde s ¢ F dg©,

Bch pH 244yL H5%32 8949 29 F dn 2 A 6§ =% o

Table 1. Proximate compositions, myofibrillar protein and yield on chicken breast

surimi
Treatment Crude Crude . . .
N Water (%) . Myofibrillar protein  Yield(%)
protein(%) fat (%)
80.59% . . . 54.39%
C . 19.30%£0.90 0.21+0.17 3.66+0.13 N
1.13 17.90
81.45% N 92.79%
T1 21.28+£0.42° 0.43%0.15 4.07+0.05°
0.99° 2.11°
83.54+ 97.53%
12 21,57+0.57*  0.69%0.34° 4,09+0.03°
3.01° 1.48°

Y C(four times washing), T1(adjust with pH 3.0), T2(adjust with pH 11.0).

¥ Means with different superscripts in the same column significantly differ at p<0.05.

we wude ol BE

d A=A &
5 ¥t pH , 258, 333 %, 28 Mg 2 FHQ Aol BolA gt A
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7be 4ste AT T27b b 3, A A7 T, FAEI da2T S0l 4
PT(LoE 27te AT T27F o F 7R dged, AqEE)E A A8 Tl
o] th& 5 Fo] Hlate Witk FAE(bOE FAYEA dz2FUr MR w1, @7t AT
Q1 T27 74 wgktH(Table 2).

Table 2. Physico-chemical characteristics on chicken breast surimi

Treatment” C T1 T2
pH 6.44+0.05 6.39£0.22 6.54£0.35
WHC(%) 76.87+0.98 77.56£0.59 77.47+0.60
Shear force(g/en’) 1.94+0.11° 2.25+0,22° 2.85+0.13°
Breaking force(g) 207.22+2.95 209.00£3.35 205.83+1.47
Deformat ion{mm) 5189.67+363.51 5182.67+£385.20 4874.67+37.21
L 83.75+1.13° 83.89+0.86° 82.44+£0.97°
Color a' -1.70£0,12° -2.3240.17 -1.94%0.43°
b’ 12.16+0.91° 11.1740.40% 10.07+2.06"

D. @b These are the same as in Table 1.

AZoA 44 2 F=e AY Do FIHA Aol BojA dgten, $FHL A
A7 Tio] ©h& ¥ Fru dgten, dayds 244 £AYA 2T wsteq 4
A7 Tigk &7ke] A7 T27F 344 248 dz79 T1 ATl vste T2
A7t wodvh 2AF A FEAA dvbel YT T2 AF7F M kv
AL Ao ojgs ghd A AT Tiol 7B &3, FA¥A 277t 71wt
A, % OF54, Ak % AAHA 7lERE AY ol FAFY Aol YA tHTable 3).

Table 3. Textural properties and sensory evaluation on chicken breast surimi

Treatment® C T1 T2
Brittleness(g) 0.25+0.04 0.23+0.13 0.33+£0.10
Hardness(g/cm®) 0.32%0.05 0.33£0.22 0.37+0.12

Textural  Cohesiveness(%) 54,35+8.19° 39.85+6.59° 47.98+3.53°
properties  Springiness(%) 10.01+4.31° 13.6040.47° 13.7040.39°
Gunminess(g) 17.3743.54° 18.53+6.37" 24,06+ 2.66°
Adhesiveness(g)  164.09+59.73°  251.73+81.70°  272.96+46.29°
Appearance 4,4740.99° 6.40+1.07° 5.10%1.66°
Color 4.53+1.19 5,70+1.57 4.70+1.83
Aroma 4.20+0.56 4.60+0.84 4.20+0.63
Sensory Flavor 3.8040.86° 4.70+0.82° 4,304+0.95®
evaluation Juiciness 5,13£0,99 5.30+1.34 5.40+1.35
Tenderness 5.27+£1.75 5.601+1.35 5.90+2.18
Overal ] 4.53+0.92 4.90+1.10 4.40+0.97

acceptability

V- *® These are the same as in Table 1.

- 157 -



2 o

B7tEAE ol 8dlA FEn) Az A 43 FAF 927, pH 3.028 A A2lE T1, pH
11,002 ¢7t8 A T2 st 12 F4 SA4& vag A8 Iy PN +§, 2¢
HA G844 2 £8& d&7o viste pH 2dPe 2 & F Ut &deod, =
ke T27h o 5 Foll ulgte] £4th pH, BFY, i, dyzte g e 49
Ael ztol& HolA gttt Awrbe T27t 74 %3, T1, &2F oItk L«gh& T27}
€ 5 FHEO dgen, asghd Tlo] & F Fof vi3te Wakoh brgkd dizFrst 7}
£33, T27 71 @stch, 22z A g4 F Fxe A ol 93U Aol Kol
A gsker, $AAGL Tlol & 7 TRt ¥gtoy, gzt &g gz vstd
T13 T27F &4} 242 diz79 Tld vistd T27h stk &3z A FoA T2
b g 'S #ERAL A @ % Tiol A Fa, dRTIF 7H Bt A,
g, 54, 95 2 AN 7izEs A bl FAHA Zolst ek

o o
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