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Analysis of Sensory Properties for Chicken Meat Products in Multicultural Families

Gye-Woong Kim and Hack-Youn Km'

Department of Animal Resources Science, Kongju National University, Yesan 32439, Korea

ABSTRACT This study was conducted to investigate the sensory properties of chicken meat products, such as color, flavor,
tenderness, juiciness, taste, and so on, in multi-cultural families. Questionnaires were collected from multi-cultural families, for
a total of 80 consumers. H-4, which contained 80.2% chicken meat ham out of the 5 hams was shown to score 7.00 of 10
points on the Likert scale compared to the others products (P<0.05). Loyalty purchasing of chicken ham showed the middle
level, 6.50 points (P<0.05). Preferences for color, flavor, tenderness, juiciness and taste of chicken breast ham in South
East-Asia showed higher values than those in Korea and Vietnam (P<0.05). The preferences of dakgalbi for sensory properties
among multi-cultural families did not show significant differences. The color preferences of chicken mixed press ham showed
higher values in South East-Asia than those in Vietnam (P<0.05). The purchase intension of chicken press ham after
manufacturing was the highest, 4.12 points, for chicken meat products.

(Key words: multi-cultural families, chicken meat products, sensory properties)
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Table 1. Formula of chicken breast, thigh and mixed press hams tested for study
Ingredients Ratio (%) Ingredients Ratio (%) Ingredients Ratio (%)
) ) Chicken thigh 90.0 Chicken breast 50.0
Main Chicken breast 100.0 Main
Main  Water 8.5 Chicken thigh 50.0
)
Water 25.0 NPS 13 NPS" 8.5
Red t 4.0
ed pepper paste Sugar 15
NPSY 2.0 Red pepper powder 4.0
Phosphate 4.0
Soy sauce 4.0
Curing Onion powder 4.0
uti Sugar L5 Sugar 4.0 Additive
solution Additive Gi d 40
inger powder .
Garlic 40 8er powee
Mixed spice 1.2 Cabbage 100 Garlic powder 4.0
Sweet potato 7.5 White pepper 4.0
Phosphate 0.3 . : .
Perilla leat 1.2 Mixed spicy 10.0

" NPS: Nitrite pickling salt.
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Table 2. Sensory acceptability and loyalty of different hams at
markets in multi-cultural families

Hams" ftems Sensory acceptability Loyalty
H-1 7.40£0.47* 6.7020.65%
H-2 5.80+0.71° 4.70+0.44°
H-3 7.50+0.84° 7.20£0.54°
H-4 7.00£0.48 6.5020.49°
H-5 5.20+0.40° 3.8020.52¢

Y H-1: pork 90.0% + sundry salt + non-sodium nitrite.
H-2: pork 87.5% + refined salt + corn starch + collagen + so-
dium nitrite.
H-3: pork 86.2% + collagen + garlic 0.11% + wine 0.13% +
sodium nitrite.
H-4: chicken 80.2% -+ milk pouder + non sodium nitrite.
H-5: pork 96.8% + refined salt + sodium nitrite.
? Means and standard deviations by Likert's scale (10=very ex-
cellent, 1=very poor).
** Values with the different superscripts are significantly different
(P<0.05).
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Table 3. Preferences of chicken breast ham in multi-cultural
families

Items Korean Vietnamese  S. East-Asian
Colour 3.93£1.19Y  3.1320.88" 3.95+1.18°
Flavour 4.00£1.12° 3.24+0.89° 4.03+1.19*
Tenderness 3.71£1.20° 3.11£1.02° 3.74£1.16°
Juiciness 3.36+1.20 3.244+0.93 3.68+1.12
Taste 3.64£1.25%  3.37£0.90° 4.11%1.04°

D Means and standard deviations by Likert's scale (5=very excellent,
I=very poor).

*® Values with the different superscripts are significantly different
(P<0.05).
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Table 4. Preferences of dakgalbi in multi-cultural families
Items Korean Vietnamese S. East-Asian
Colour 4.06+1.27" 3.85+1.12 4.10£1.15
Flavour 4.00+1.10 3.93+1.03 4.15+1.09
Tenderness 3.67+£1.27 3.98+1.11 3.95+1.11
Juiciness 3.67+1.04 3.85+1.10 4.00+1.01
Taste 3.72+1.19 4.00£1.05 4.10£1.06

D Means and standard deviations by Likert's scale (5=very excellent,
I=very poor).
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Table 5. Preferences of chicken meat press ham in multi-cultural
families

Items Korean Vietnamese  S. East-Asian
Colour 3.58+1.04>0  4.2940.73° 4.10+0.89"
Flavour 4.00+0.79 4.1440.86 4.00+0.84
Tenderness 4.11+0.85 4.14+0.83 4.20+0.81
Juiciness 4.11£0.85 4.2140.71 4.20+0.75
Taste 3.89+0.97 4.24+0.72 4.30+0.64

D Means and standard deviations by Likert's scale (5=very excellent,
1=very poor).

* Values with the different superscripts are significantly different
(P<0.05).
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Purchase intention

0 . .
Chicken Breast Ham Dakgalbi

Press Ham

Fig. 1. Purchase intention by different chicken meat products in

multi-cultural families.

** Values with the different superscripts are significantly different
(P<0.05).
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