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meg), Al¢] x| (Sage), &zsto] 2 (Allspice),

a2 A FE

t}ol (Thyme), Ab< (iU Ax=U5F # & ab-
A), W Ok £59 R S 4o
2xel Zho] Mra Al F8 g A), ZE I
59 Asbsb 1F S FAL wE 4 gk

11. %71 W3 F=2E| (Chicken

noad e

b AAe G TR HulE ol¢ F
WaFEdE e AFEE vage A 4
= 2 Aol Ggo) £o2 BIU Hn

HA =
717k b wwEEE Al abean Al (Ke
na)¢l A7ke e
i Sodiim Caseinatel $3-(2{h)Y A=
2 2y A g0 a5k =3 Young(1973) &
[e]

e % 29 2o W EdlA 65°C(149°F)7t
Table 1. Basic formulations for frankf--

urters made from puree and hand deboned

chicken meat

S Meat type
Ingredients “and
Puree deboned
Puree 6, 810gm. —
Hand deboned chicken — 4, 086gm.
Chicken fat - 1,362gm,.
" Ice — 1, 362gm,

Salt , 119gm. 228gmnl. -
Seasoning . 70gm. 70gm. .
Sugar s 50gm. 50gm. .
Sodium nitrate 2. 0gm. 2. 0gm.
Sodium - nitrite 1. 0gm. 1.0gm.

Table 2.  Ingredients used to prepare the
chicken frankfurters from mechanically deb-

oned broiler meat(backs and necks without skin)

Ingredient Crams
Chicken meat 9, 443
Lard ' C1,249
Cure & seasoning®* 454
Water (ice) : - 636
Total 11,782

* A commercial cure and seasoning mix for
chicken frankfurters containing Nacl, corn
syrup solids, flavoring, monosodium gluta-
mate, NaNG; and NaNO,.
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Formula for chicken frankfurters

Table 3. " Table 4, Basic formulation of broiler

v - sausage

Ingredient Quantity - .
- Chicken meat 4,313g(9— + 1bs) Ingredlents Ratio(%) | Amount(g)

Chicken fat 1, 135g(2— 4 1bs) Hand deboned i

. , . 50.00 7,980

Chipped ice 1,362g(31bs) chicken meat Ce

Salt 105 Chicken fat and skin 1’6. 00 1, 276. 8‘7

Seasoning 55¢ Wheat meal -10.00 798..0

" (a commercial blend) Blood 13,00 239.‘ 4

‘Onion powder log Gelatm 3,00 : 239. 4.

Sodium nitrate " 1og Ice 14.50 1,187.1

Sodium. nitrite 1.1g Salt L1 87.8

Dextrosd 38g Sugar 1.28 102, 1

- - " Spices - 0.35 , 27.9
] 7k ste] nlEelxl AlEL = Baker(1971) Glutamic acid 0. 53 42,3
= - o = Poly-phosphate
F& B33k 2L Ead DA ¥ RO 015 | 120
2 FFHEX vhge] AeAA A -3t Solbic acid 0.05 4.0
AEFLR AF3 &+ S AFH F97] Sozilill;nl\llorii)trite 0.01 0.8
ol 7]l EAYE " Ascorbic acid ’ 0. 05 2.4
= Ak »

12. X7 & M| (Ch‘Cken Sausage) P _Spices consited of white pepper 2g ; Onion
AXE BN Har]E £ 49 o] W@t " powder 1g;ginger 1g; nutmeg powder 1g.
At £4lA Az ZAI AR E 29 and garlic powder 0.5g
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