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Effects of Washing Times on Quality Characteristics of Chicken Surimi
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Abstract
This study was carried out to investigate the effects of washing times on quality characteristics of chicken breast

surimi. The surimi was prepare after 2 (C), 4 (T1) and 6 (T2) times washed with a ratio 6

: 1 distilled

water-chicken breast meat. The moisture and crude protein content of T1 and T2 were higher than that of C.
The myofibrillar protein and yield of C was higher (p<0.05) than those of T1 and T2. The pH of C was higher
(p<0.05) compare to other treatments. The WHC was no significant differences between the all treatments. The
shear force of all treatments were tended to higher as washing times increased. The breaking force and de-
formation value of T2 were lower than other treatments. The L* values in C and b* values in T1 were
significanly (p<0.05) lower among the treatments group. The hardness and gumminess of T1 was higher (p<0.05)
compared to T2. The springiness of treatments increased as washing times increased. The sensory score of surimi
made from chicken breast meat was not affected by the washing times.
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Table 1. Proximate compositions, myofibrillar protein and yield of chicken breast surimi by washing times

Treatments” Moisture (%)

Crude protein (%)

Crude fat (%) Myofibrillar protein Yield (%)

C 79.0540.02° 18.36+0.43"
Tl 81.2840.13° 20.13+0.76°
T2 81.40+0.06 19.39+0.38%

0.30+0.26 3.83+0.04° 73.2741.65°
0.2420.10 3.6120.06° 52.27+1.66°
0.10+0.07 3.55+0.01° 37.70+1 .45°

Y C(twice washing), T1(four times washing), T2(six times washing).

Means+SD.

** Means with different superscripts in the same column s1gmﬁcantly differ at p<0.05.

Table 2. Physico-chemical characteristics of chicken breast surimi by washing times

Treatments" pH WHC (%) Shear force (kg/om?) Breaking force (g)  Deformation (mm)
C 6.51+0.03° 76.23+0.50 1.830,13 209.67+0.58" 5569.67+150.53*
Tl 6.42+0.01° 77.23+1.35 1.95+0.04* 203.67+0.58° 4850.33:+450.32°
T2 6.39+0.01° 77.15£0.94 2.03£0.04° 208.33:+2.08" 5149.00+367.02"
1) Treatments are the same as in Table 1.
Means+SD.

* Means with different superscripts in the same column significantly differ at p<0.05.
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Table 3. Color of chicken breast surimi by washing times
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Table 5. Sensory score of chicken breast surimi by washing

Treatments” L* a* b*
C 8236:020°  -1.74£0.07  13.24£0.25°
Tl 84.69+0.41°  -1.58+0.12  11.9720.22°
T2 84.21+0.60° -1.774#0.12  11.26+043°
Y Treatments are the same as in Table 1.
Means+SD.

a~C

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

times
Treatments”
Items
C Tl T2
Appearance 4.80+0.84  3.80+0.84  4.80+1.10
Color 420+1.30  440+1.52  5.00+0.71
Aroma 4.00£0.71  4.40+0.55  4.20+0.45
Flavor 3.60+1.14  4.00£0.71  3.80+0.84
Juiciness 5.00+£1.00  5.20+0.84  5.20+1.30
Tenderness 5.00£2.24  5.40+£195  5.40+1.34
Overall acceptability 420+£1.10  4.60+0.89  4.80+0.84
D Treatments are the same as in Table 1.

Means+SD.

Table 4. Texture properties of chicken breast surimi by washing times

Treatments” Hardness (kg/cm®) Cohesiveness (%) Springiness (%) Gumminess (kg)
C 0.330.01% 60.92+ 6.67 5.66+0.59° 20.262.57°
T1 0.36+0.06 52.16+11.08 10.71+4.99® 18.27+2.74°
T2 0.27+0.02° 49.98+ 0.43 13.66+0.31° 13.5840.91°
D Treatments are the same as in Table 1.
Means+SD.

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