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Development of Restructured Chicken Thigh Jerky Added
with Red Pepper Seed Powder

Jeong—Ah Lee and Hack-Youn Kim

Department of Animal Resource Science, Kongju National University

ABSTRACT This study aimed to investigate the effects of red pepper seed powder on the physicochemical properties
(pH, CIE color value, water holding capacity, dry yield, proximate composition, and shear force) of restructured chicken
thigh jerky. The restructured chicken thigh jerky samples were prepared with the following amounts of red pepper
seed powder [0% (control), 1%, 2%, and 3%]. Moisture contents of samples containing red pepper seed powder were
significantly higher than those of control (£<0.05). The lightness, redness, and yellowness of samples an increased
with an increase in red pepper seed powder. Water holding capacity and dry yield of samples increased with increasing
concentration of red pepper seed powder. However, shear force of samples showed a downward trend with increasing
red pepper seed powder level. The sensory evaluation of samples containing 3% red pepper seed powder were highest.
The results indicate that red pepper seed powder could be enhance the physicochemical properties of restructured
chicken thigh jerky.

Key words: restructured jerky, red pepper seed, chicken, fiber, thigh

JU! A z=3k7]0l AgEA o] o ARkl Eo]l A F9lskr] ol ¥
ol Ak ey Aarv 2ar] Al e ASAE
H A, dxx, 298 5 dA Eo] 7l net o, iz, Har] 55 Fo=M A sAsa 9l
oftell At AeHAl H& 5 = WA Fol et 74 (6). 2% "7l 5 A5Ad ez @i FHgol
287t Z7hekgl a1 A (well-being) &3l wat 7154 o}l o] FrbolA X7, 2RI, FAAL Fo] N
ZEAoll digh A AEe] A= Foba k(1. ol BHA & wo] flem Z RI7IE Fal Atk EFL Halv]= toloE
2 FAGNA T 2RSS STt 3 g 3 oF m ol Fao] B Al Al K83 AA ke
o] 2 Hx7t A% Wo|Aow ol LuFHI JUTh2). SAS 7L len §3 8 Az 4d3 54
¥ 23715 ¢ AN T 25 gk dud 7HA AL AHH(2).
gol ol ¥, FAN, dFEE AR 45k AR E HF7ls A SARES] 287F A4 w
Az A7 S3= AxHa JATE). 98 5 Ax2AA et Av) AF3 A Ve AEAEe et SvkekaL
FEIAES o] Az, AFAoR Lof we| &5 At meEkA HAAANNZE W7 7 ASFAEEC] 5
& A BEU R det GAeF Axsto] e sitkd) ojubal glom uEH, A, HAF LA 9F 2 AlEE0
SEE A 2NH AT A ow AWM Ao " Wol ALEE A H AH6-8).
AL, FEO| Ak el edE o] dA =3 Al L A FiE AL S §19 FHE FH7Ehe o
718 Aste R #2 d Zo] Fof A4 HxHo de] 23+5 FaL A ALE Zs] sho] tolojEo| =g
AR FaL H= AdA Fe e & e §e80] Badal ok 3K FEE2 1A
FxE FE Az d8FH au Zav)E 27] g I nFHaHE o] HF ] Abst 283t AbshA B4
HsHAES AYaL ol 7Ied AMaRA A T
Received 23 May 2016; Accepted 25 July 2016 =AY ATHO). ARG RFAE Aol gl
Corresponding author: Hack-Youn Kim, Department of Animal o Aol AAY AstEAS walEA e dasid
Resource Science, Kongju National University, Yesan, Chungnam, o] IEA AFARS Wt FES dFole TEE 7R
Lol Ko 2 9Eh10). B, BeA2HE A7 AaE 2L vl

E-mail: kimhy@kongju.ac.kr, Phone: +82-41-330-1041



7 AL dd, el Ads vigsks 7, i
o ke s Ashs mwel 3ol 7eAd AFgAEeR
283 5 ATkD. 22 ob gk aE EEE

o] &3 AFAE At Wi Ao
wpeba] 2 ATl A o] J7E el whebA
H J 2 S4E dveta =

)
°
AC)

i
2
-4
O>’
Ho
H
lo,
K3
ot
o
—
1l
S Y,

473 B4 =

o,
o
N
-
2,
of
ol
N

SAME ¥ SHO2|d A7d SZEME

Table 1olA &= goheld A4 S Az wigdu &
YER At S5 =5 £ 244 %0] Aad ds o
t}2] 2 (Jeongwoo Food, Pocheon, Korea)& AF-&38}%Th.
3 mm plateE &3 grinder(PA-82, Mainca, Barcelo-
na, Spain)E o|-&3slo] ettt gar] Fxo dx&
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0.2%), L3R F=L(0%, 1%, 2%, 3%) = ENAAH A=}
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stk 2 % A4 18 mme] AWEZ 2 Aol el 15 cm
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F3E Axel AHEE AFH BR(EFE 14.06%, 29
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Table 1. Formulation of restructured chicken thigh jerky for-
mulated with various red pepper seed powder levels

Red pepper seed powder (%)
0 (control) 1 2 3

Ingredients (%)

Main Chicken thigh 100 100 100 100
Water 10 10 10 10
Soy sauce 9 9 9 9
NPS" 0.7 07 07 07
Starch syrup 5 5 5 5
Curing Sugar . 2 2 2 2
solution D-Sorbitol 6 6 6 6
Pepper 0.2 0.2 02 02
Garlic powder 0.2 0.2 02 02
Onion powder 0.2 0.2 02 02
Red pepper seed - 1 2 3
powder

UNPS: nitrite pickling salt.
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Table 2. Proximate composition of restructured chicken thigh
jerky formulated with various red pepper seed powder levels

Traits Red pepper seed powder (%)
(%) 0 (control) 1 2 3
Moisture 27.36+1.57° 33.00+£0.77° 33.2943.92" 33.75£1.24°

Protein  39.76+0.73 37.28+2.53 36.90+2.22 36.42+0.41
Fat 22.7542.50 23.79+£5.86 27.02+5.86 21.16£4.95
Ash 5.90£0.25" 4.60+0.55° 4.57£0.56" 4.49+0.23°

All values are mean+SD.
Means with different letters (a,b) within a row are significantly
different (P<0.05).
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window, SAS Institute Inc., Cary, NC, USA)Z o]-&3}¢]
Ads Hag xFEAxE Yehflen, ANOVAS
Duncan's multiple range test® Z}zte] E4of 3] 9

Q) Fol7t AAE AN

o
(@]
<
©
v
ol
th
o
rlr
ki
o
3
M
)
2
1>
9
ox
o
N
)
W
—
R
%

H L
nsee] G Aow Ytk 8, An S04 o]
e Bel 5o A BUE AL W) 0 A% £
AT SEAM mgelo] F7HTaL dho] B AT At
QA& 2.5, Choich Chin(11)& H41Fl Aol 44 A7}
SR AW AFEE Fold Bt ohe £/ %
Pl v gRE §4 mE FAE B4 drka wEs
Aok B9A e WRTS ALTE bl Fo el Aol
7 QUA R, DA ) Wbl Wold g Fojri
Age nglth A FFE oxTek ALY FE 2ol f94
Aol7k oM, B% T NFH BBE WA {2}

TR o)A o2 vhoka(7X0.05), A& TE 7ol
oAl Apoli= YERA] @9kt o] A= Fernandez-
Ginés 5(15)9] ATl A SAFE| 24 53 o]ate] 2 o]
AE A7held S gFo] wopxlthar Harste] 2 A
dvtel dA ek T Sk fo4 Afol& dxishH]
xopgl ot A o] Aol Fhekel whef ghas)

E RS 1wyl ol i dgel Skl uhe A
Hom whuld ghgo] a3t Ao sehdrt
pH H M=

g d A 329 pHeE A= 54 A3E Table
3ol YeEtlide. 7HE A wuked AT S0 pHE 3%
o] AFA FEE AU At FoHow v g
UERHATHZX0.05). 71 F-9f wokel & Al &3 pH
T AFA 2 O o] SUMEE A ek RS
Bt o= aFH £ pH7F 6.250| 2= aFK o]
7heko] S/ E pHY7F Srobxitkal Az gt 9 B
zT-¢F Aol A 7HE d pHE Y 7HE §- pH7F =2
#e YRS, ol ARy A B do 93|
o}u] =4k histidined] ¢l imidazolium®™} &S 7|4 &
717t Q-2 =F o] pH7L 45 Aoz AZHETH16).

o

=
H
e
o
i
:Ll
N
4
2
i
o
lo
ol
H

;
K
o
>
Sh
=)
tilo
w

H R

A7bek S 27F o2 A Ee] s fefHoR
(£X0.05), 7td AF o] A%

5 Yo 432 ndvh o9 d
=]
h=

i
s

=
N
X
ol |o
L

N
fd
g
>

rr
ko3

rlr
k]
Bl
>
- S
)
N NS
R
A
T4 & =
o= KA S

24
o
oy
=
4
N
b
fo lo
w
He e
%0
=
P

ot BN
i 1> e

oY
ﬁtl
M
=)
tlo
e
N
N
ot
fo
2
e
o
R
i
N
N
ot
-
ol\
N
N
]
b A ol
A

B

i—'&
o
-0,
1
1
Lo
E
S
rlr
=2
N
3
‘o
=)
Lo

3.50, 24.46, 22.10°]7]

5
Sxo] nFH L] ArhFel Z7He

Mo
2 2 o5
£ un

Table 3. pH and color of restructured chicken thigh jerky formulated with various red pepper seed powder levels

Red pepper seed powder (%)

Traits 0 (control) 1 2 3
- Uncooked 6.52+0.01° 6.54+0.01° 6.51+0.01° 6.43£0.02°
p Cooked 6.61£0.01° 6.56+0.01° 6.54+0.01° 6.49+0.01°
CIE L 43.74+0.71° 45.18+1.69° 44.70+0.79° 47.90+1.57°
Uncooked CIE a’ 6.96:1.14° 7.7840.46™ 8.2840.53" 9.7440.79"
Col CIE b 9.10+£0.92° 11.64+0.89° 12.36+0.70° 14.68+1.62°
olor *
CIE L 39.84+0.11° 39.08+0.21° 39.5+0.10° 41.00+1.08°
Cooked CIE a’ 6.80+0.26" 4.12+0.40° 420+0.35° 7.72+0.34°
CIE b’ 1.34+0.19° 1.52+0.50° 1.70£0.36° 4.70+£0.41°

All values are mean+SD.

Means with different letters (a-c) within a row are significantly different (P<0.05).
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Fig. 1. Dry yield and water holding capacity of restructured
chicken thigh jerky formulated with various red pepper seed
powder levels. Means with different letters (a,b) above the bars
are significantly different (P<0.05).
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Fig. 2. Shear force of restructured chicken thigh jerky formulat-
ed with various red pepper seed powder levels. Means with dif-
ferent letters (a-c) above the bars are significantly different (P<
0.05).
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Table 4. Sensory properties of restructured chicken thigh jerky formulated with various red pepper seed powder levels

Red pepper seed powder (%)

Traits (%)

0 (control) 1 2 3
Color 8.41+0.66° 8.83+0.38" 9.00+£0.36° 9.04+0.58"
Flavor 8.20+0.78° 8.70£0.54 8.75+0.83° 9.12+0.43°
Tenderness 8.08+0.51° 8.70+0.54° 9.08+0.84° 9.40+0.54"
Juiciness 8.08+0.63° 8.660.44 8.60+0.78° 9.12+0.43
Overall acceptability 8.33+0.61° 8.66:+0.49" 8.83+0.65" 9.19+0.59"

1: very poor, 10: very good.
All values are meantstandard deviation of three replicates.

Means with different letters (a-c) within a row are significantly different (P<0.05).
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