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Abstract

This study was carried out to investigale Lhe eflect of ultrasonic treatment on the quality of Irying chicken
meal. Moisture conienl of ultrasonic irealed leg meat was lowesl to 59.7%, moisture contenl ol breast meat
was higher than leg meat and protein content of control was higher than ultrasonic ireatment. Fat content of
ultrasonic (reatment was higher than conirol and leg meat was higher than breast meat. Hunter’s L (lightness)
and a (redness)-value was nol. different between frying methods, bul L~value of breast meal and a—value of leg
meat was higher than leg and breast meal, respectively. Hunter’s b {(yellowness)—value was not different among
frying chicken meals. Frying loss of ultrasonic treatment was significantly lower than conirol, waler holding
capacity was higher Lhan control. VBN content of ultrasonic treatment was comparalively higher than control,
TBA number of ultrasonic treatmeni was highest to 0.78 mg malonaldehyde/kg. Hardness, springiness and
cohesiveness of frying chicken meat was not different between frying methods, bul difference of chicken muscle
parts were significantly showed. Chewiness was not different among frying chicken meats and shear [orce
value of control breast meat was lowest to 1.9 kg. In case of sensory score, aroma and taste of frying chicken
meat were not different between [rying methods, but texture, juiciness and palatability of ultrasenic treatment
were higher than conlrol and that of breast meal were higher than leg meat.
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Table 1. Chemical composition ol fryving chicken meat

- . Breast Leg
Measurement items Control Ultrasonic Contral Ultrasomc
Moistare (n=6) 63.21 0.3 63002 R 597 LO&
Crude protem (n=3) 26,105 22 1+09° 21 84+0.3" 15908
Crude [ar in=3) 12101 77102 14.9.102° 197+05"
Crude ash (n=3) L3010 13%01° 133017 12401"

Y"Mean £ Standard deviation

MValues with diflerent superscripts i the sume row are signilicanily dillerent (p<0 03]
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Table 2. Iunier's L., a and b value of frying chicken meat

Measurement Breast Leg
items Control  Ultrasonie Conlrol  Ullrasome
L 82215 a21£05" 707134 71.8+26°
A -15=14" -16+04" 27£12° 20+09°
b 15.8E29" 169+15 161229 166%=32

'“Meani Standard deviation (n=3).
“Values with different superscripts in the same row are signif-
icantly different (p<005)

Table 3. Frying loss (%), WHC (%), pH, VBN (mg%) content and TBA
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(mg/kg) number of frying chicken meat

Measurement items Breast Leg

Conlral Clirasonic Control ltrasonic
Raw weight {g, n=10) 1124+g 8" 107 9108 15452148 155.5+9,8"
Frving Weght (g, n=10) Bl1+79 629 814 903+ 12.4° 987 £7.3"
Frying loss n=10) 1581347 A8+ 2.4° 15+ 33 BHELE
WHC (n=6)" 536+4T 917+ o 5251 38 2 7+1.4°
pH {n=3) 77 L0014 G214 §.02" 608 0.05™ 5.99:-0.19"
VBN (n=3)" 10.8720.92° 1482= 077 1330+ 0.71° 1350+0.77%
TRA (n=3)” 3 60=0.05° 065t posd 067t 0.08° 0 78::20.06"

"Mean + Standard deviation,

Mralues with different superscripts in the same row arce significantly different (p<0.09).
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Table 4. Hardness {dyne/em®), springincss (%), cohesiveness (%), chewiness (g) and shear force value (kg) of frying chicken

meat

Measuremenl ilems Dreast . = Leg N p
Conlrol Ultrasonic Conrtral Ultrasonic

Hardness (n=3) 2,190 £ 156" 2215+ 153 2916+ 12/° 2,057 £ 827

Springiness (n=3) 728130 7Hh8+3.1° 6a.1t+25" GRat2s

Cohesiveness (n=3) 513130 528-39™ 57.121.5" FRAE 21"

Chewiness (n=3) 157 94 9.4 1533-41° 1535:23.2° 1508:+26"

Shear force value (n=5) 1.9+0.17 20+0 1% 2001 21+0.1°

“Mean + Standard deviation.

Values with dulferent superscripls in the same row are significantly dilferent {p<0.03),

Table 5. Sensory score ol frying chicken meat

Sensory Breast Leg
Lrails Conlral  Ultrasomc Conrtral  Ultrasonic
Aroma 72208 73408 73105 74205
Taste 73LE08 TIELT 74105 THL0E
Texture 73107 R1x07°  B53:05" 87£05
Jucmess 73E05 79408 82408 88T0L
Palatability 76+07"  81+06% #82+06° 35+05"

‘:J]\"[eani Slandard deviation (n=10%
“Values with different superscrpts in the same row are sig—
nilicantly different (<0 05).
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