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Quality Properties of Chicken Breast Ham manufactured with Spent
Broiler Breeder Hen and Spent Laying Hen

Hack-Youn Kim™ and Gye-Woong Kim'
Dept. of Animal Resources Science, Kongju National University, Yesan 32439, Korea

ABSTRACT This study aimed to investigate the physicochemical properties of chicken breast ham manufactured with broiler
(BR), spent broiler breeder hen (SBBH), and spent laying hen (SLH). The water holding capacity and final yield of chicken
breast ham manufactured with SLH was significantly lower than chicken breast ham manufactured with BR and SBBH
(P<0.05). The lightness and redness of chicken breast ham manufactured with SBBH were significantly higher than those of
chicken breast ham manufactured with SLH (P<0.05). The yellowness of chicken breast ham manufactured with BR and SLH
was significantly higher than that of chicken breast ham manufactured with SBBH (P<0.05). The shear force of chicken breast
ham manufactured with SLH was the highest. The tenderness and overall acceptability of chicken breast ham manufactured
with BR and SBBH were significantly higher than those of chicken breast ham manufactured with SLH. Therefore, SBBH

and SLH can lead to various textures of chicken breast hams.

(Key words: chicken breast ham, spent broiler breeder hen, spent laying hen, broiler)
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Fig. 1. Water holding capacity of chicken breast ham manufac-
tured with broiler, spent broiler breeder hen, and spent laying hen.
*® Means with different letters among the treatment are signifi-
cantly different (P<0.05).
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Fig. 2. Curing and final yields of chicken breast ham manufac-
tured with broiler, spent broiler breeder hen, and spent laying hen.
ab. A~C Means with different letters among the treatment are sig-
nificantly different (P<0.05).
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Table 1. pH value and CIE L*, a* b* value of chicken breast
ham manufactured with broiler, spent broiler breeder hen, and
spent laying hen

Spent broiler Spent laying

Traits Broiler breeder hen hen
pH 6.200.03 6.19+0.04 6.17£0.03
CIE L*  59.26+1.01% 60.16+1.57° 58.13+1.57°
CIE a* 11.38+0.36™ 12.00+0.82° 10.94+0.59°
CIE b* 19.03£1.35° 15.76+0.78° 19.47+0.66"

All values are mean+SD.
*® Means in the same row with different superscripts are signi-
ficantly different (P<0.05).

A e vlol e F2Yl gkl me} o] & Holw, o] ¢
&, 49, £33 5599 wgt 2ol 7} Ve, Aol
7S5 nlol o2l ghafo] TRt mEbd Aol
& Sa A 277 F S8FA wAVL nlol oZF = g
ol 7] wj o AT} a1 FAET} B Yepd 3
o2 A7k

]
a
s L .
“Bi L
g 4 b
=]
o
2 3 r
= c
=]
2. I
1 -
[} 1 Il
Broiler Spent broiler Spent laying hen

breeder hen

Fig. 3. Shear force of chicken breast ham manufactured with
broiler, spent broiler breeder hen, and spent laying hen. *™° Means
with different letters among the treatment are significantly diffe-
rent (P<0.05).

e 247} 2.1 kg, 3.2 kg, 4.5 kg 2 Ak
e 7 o] ddEe] feolHor TP mom(p<
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(P<0.05). ©]2]3 A= Atk 7isate] Adelo] B
de], §E&TA A ETHED Erhs Bael YA
THNa et al., 2013; Jung et al., 2013; Jeon et al., 2015). At
2 By 1y dAE 7R, A" AbgheA 7t
Fako] Hapgo] 7P ] wf el At o] Mg o] 7t
A vehd A2 AZHEr Table 2= BEU2, $&
A A9} AbeheA A o] BeH e A stk
va2de], 834 A9 AeheA] 7kt o) Aw F
], o]F & 7}7} 8.6~8.7, 8.5~8.6, 9.0~9.22] Bl glo
H, o4 a2l & WHsA] EaThP>0.05). B2 9}
SEA A 7 dlo] Amet AAHQ] TS = A 4E
SeAET A oR 2 ge BIow(P<0.05), At
A 7 e vsdol 7Y W gk YERAITE Kim
(2014)2 F31 AR AFeA|e] ko] Skl w
2} #5524 7 E(hardness)7} S7Fehchal Baste] £ Aok
AR A9E B, Hede risae] dx, g5y A
A9l 7ZxolA atghe ARG Frha Busle] B A
Aztel A3 THIung et al., 2013). o] 3+ A AHE n}
gog S83A wAs A 7t S o] g3t
oFet 22 7he] A WS NET ¢ S Ao dAvkHch

~ o
= I

Table 2. Sensory properties of chicken breast ham manufactured
with broiler, spent broiler breeder hen, and spent laying hen

Spent broiler ~ Spent laying

Traits Broiler breeder hen hen
Color 8.70+0.48 8.70:0.48 8.600.70
Flavor 8.50+0.53 8.50+0.53 8.60+0.52
Tenderness 8.60+0.70% 8.20+0.42% 7.50+0.53°
Juiciness 8.50:£0.85° 7.90+£0.57% 7.60:£0.70°
Off-flavor 9.20:0.63 9.10+0.74 9.000.82
Zf;gbﬂity 8.90+0.57° 8.40+£0.52" 7.8040.63"

1: very poor, 10: very good.

All values are mean+SD.

** Means in the same row with different superscripts are signifi-
cantly different (P<0.05).
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