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Research on Water Holding Capacity of Chicken Breast Meat Cured with

Bamboo Salt
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ABSTRACT

This study was conducted to evaluate bamboo salt usage as a curing agent of chicken breast
meat focusing on water holding capacity. Chicken breast meat with a lightness greater than
48 and less than 53 was selected and randomly allocated to five treatment groups. The five
treatments were as follows: 1) unsalted control (C), 2) bamboo salt 2.1% (w/w, BS), 3) refined
salt 2.1% (w/w, S), 4 sodium polyphosphate 2.1% (w/w, SP), and 5) mixed refined salt and
sodium polyphosphate 4.2% (w/w, S+SP). Measurements related to water holding capacity
were brine absorption, drip loss, filter paper compression loss, and cooking loss. There was
no significant difference in brine absorption between BS, S, and SP treatments except for the
control, and S+SP treatment showed the highest brine absorption (/X0.05). Drip loss was also
not significantly different between BS, S, and SP treatments. However, the S+SP treatment
had significantly (/X0.05) less drip loss than the SP treatment, and the control had the least

Ezszzzd J\ﬂ 1§ 2822 (X0.05) drip loss compared with the curing treatment. No significant differences were
Accept Jul. 3. 2024 observed in Filter paper compression loss and cooking loss between treatments regardless of
curing or not and curing agents. In conclusion, considering that the concentration of 4.2% in
the S+SP treatment was twice the concentration of the other curing treatments, bamboo salt
*Correspondence which has various beneficial physiological effects and contains many minerals can be used
Suhyup Lee as a curing agent without compromising the water holding capacity of chicken breast meat.
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Table 1. Different composition of curing solution for chicken breast meat

Agents Composition (w/w)
Treatments DW BS S SP
C _ _ _ _
BS 97.9 2.1 - -
S 97.9 - 2.1 -
SP 97.9 - - 2.1
S+SP 95.8 - 2.1 2.1

Abbreviations: C, Control; DW, distilled water; BS, bamboo salt; S, refined salt; SP, sodium tripolyphosphate; S+SP, refined

salt+sodium tripolyphosphate.

19



JPAF

Ol&E - utmjal - o) - Hx|a
Jhe 212 (cooking loss) £ (S+SPI= THE HelTo] wls] §oHoR Re AXAF

7t Honikel (1998)9] WS o]&ste] &7gst
Rt AR FAS 2l SRHIEIY 870 Yol

8509 PfzolH AReT 75T/ stdedt. 7+

o T ASEA| 3087 Yo ARES WZA|L EH]
ZHO QK| 38 JlolA| UL A7 RAIAZA AA

Sfo] FAS HSAT. THAUFE

e AL 0lgs

of A&,
1 A AgFA - 71 3 AgRA)
7t %) = Tt 1 AR %100
SAEY
B5E B 5% F2o g o2t HeiTie A

ol& Yolr7| 3l SPSS for Windows 16.0(SPSS Inc.,
Chicago, 1I., USA) B4 371X EAHEA(Analysis of
variance, ANOVA)S AAJ5F9.2H, Duncan's multiple
A7 FeldS HSsIelH

range test® ol &

Zup 2 pE

al
=

OH

1%}

II|0|I

XAE+=

0}o.

Wi

FAAEE A HE=HOE AllstaL, 2 A=+
o] 9EF(FA) A5 AN F4-&2 Table 290 Ut
ok ZAB)F BAAO), EMMIHER(SP 22 A4
T A Afolole AAETES] FOH Aot fle

Ao ehth AAAT EelhtEge] EHAeT

& UERITHZX0.05).

Aurr oz gxjof] AREEE AFF QAL AXAIR
9] B4EE ol Aoz A Qrie=rl8Isielt
3], 2018). F8AoA HEFS} Ah o]20= o
=, dRAHoF Ago| AHoH HEF ol A&
Th o] SHskEo], 4 o] A ST kst

-0
o

o] Agslh ol ASThMAo] SHAL U=l FIlE
7HAQ, ASThild 2 Ao FE A © B
2 FES TR £ UEE FeTHA, 2010). 3L 4
STAs YRAZIL Do) SEARS STM7IH,
ago] o 484 9HE 2 ke 7HE Al A WiE
ﬂi(gel matrix)& Fg3e] 22 7HFol BHege

2018; A, 2011).

Cﬂ*&%—% dZE|g QKo R HrhE A9, 489 pH
F7HA711, =& pHY =2 oAt SAlo]
o Ao o] AJ/gE HEHo] 2 Al(actomyosin)
S AA 511*171L Aoz IHA St}
(Alvarado®}t Sams, 2003; A, 2011). 3&59] Qlardz}
BAES ol&sl B7EA OWZHE e AHXiong¥}
Kupski, 19990 ®H, ZQRIEEY mZREE
AT FAHELEo] FHoR Eokom, ofr]o]
AFe Zrletd GRNTSLLE 2rHHoZ Z7)el9nt

B AFofA iz Hlg] BS, S, S+SP Aol w2

m[o i

HA8S
‘T‘E—‘1ﬂe

OD‘?<]‘3“°’\° © Na, Cl, phosphate®} Z2 o]0 9t
geo g mtnn, E3| S+SP A HET 4.2%)7F 89
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Table 2. Various measurements related water holding capacity of broiler breast meats cured with

different curing agents

_ Treatments c BS S sp S+SP
Variables
Brine uptake (%) - 8.52+0.23° 8.93+0.02° 8.92+0.11° 9.43%0.10°
Drip loss (%) 0.98+0.19° 5.05+0.58% 5.05+0.71% 6.01£0.522 3.34£0.95°
Filter paper compression loss (%) 26.15£1.23 27.74+1.41 27.79+1.67 27.84+1.55 26.74£1.16
Cooking loss (%) 22.25£1.15 26.13£0.72 25.43£1.95 24.22+3.06 23.94+0.48
@° Meanststandard error with different superscripts in same rows are significantly different (X0.05).
Abbreviations: C, control (not curing); BS, bamboo salt; S, refined salt; SP, sodium tripolyphosphate; S+SP, refined

salt+sodium tripolyphosphate.
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