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Abstract

This study was carried out to investigate the effect of ultrasonic treatmeat time on the quality and palatability
of fried chicken meat. Moisture content, U-10 treatment (chicken meat treated by ultrasonification for 10
minutes) of breast and leg were lower than those of the confrol, protein contents were not different between
samples. Fat content was higher with increasing ultrasonic treated time. Frying loss of ultrasonic treated breast
and leg were lower than those of the control, water holding capacity of ultrasonic treated breast and leg were
higher than those of the control with increasing ultrasonic treated time. Rheological textures between control and
ultrasonic treated samples were not different. L* value(lightness) between control and ultrasonic treated samples
were not different, but L* values of breast were higher than those of the leg. And a* value(redness) was not
effect by ultrasonic treatment, but a* value of leg were higher than those of the breast. Amino acid composition
has included many glutamic acid, aspartic acid, lysine, leucine and arginine, Oleic acid and linoleic acid occupied
beyond S0% of fatty acid composition. And taste, texture, juiciness and palatability improved with increasing
ultrasonic treated time.
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Raw weight (g) — Frying weight (g)

Frying loss(%) = Raw weight (@)

Water holding capacity(%) = (1—free water/total water)x 100
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Table 1. Chemical composition of fried chicken meat by
ultrasonic treatment time

Measurement Breast Leg

ftems  conrol  U-3” U107 Control U3 U-10
Moisture(%) 54.8" 53.8° 535" 631" 63.0° 60.1°

Protein(%) 38.5 388 383 281 287 286
Fat(%) 5.0° 53 63° 81 89 102"

" Ultrasonic frying 3 minute.

¥ Ultrasonic frying 10 minute.

¥ Values with different superscripts in the same row are signifi-
cantly different(p<0.05).
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U3 2 =7 ¢o= ¥/ vetsth
Al GRbdE 2ol o] Ang(1988)2 71 AlE2]
7k 2 gelge Rl Z42) 70.50 B 67.21%, i
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Table 2. Frying loss(%), WHC(%), calorie(Kcal/g), pH, hardness(dyne/cm®) and springiness(%) of fried chicken meat b
y! y

ultrasonic treatment time

Measurement Breast Leg

items Control U-3" U-10° Control U-3 U-10
Frying loss 47.9+6.0° 47.3* 41.2° 37.5" 33.8 32.0°
WHC" 55.3° 61.2° 82.2° 53.4° 587 74.6*
Calorie 59 6.0 6.0 6.2 63 6.4
pH 6.72° 6.90° 6.93° 6.80 6.84 6.86
Hardness 1,876 1,897 1,909 1,973 . 2,007 1,995
Springiness 613 64.9 63.8 57.1 579 60.7

D~ Refer to the legend of Table 1.

% Values with different superscripts in the same row are significantly different(p<0.05).

* Water holding capacity.
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Table 3. L*, a* and b* of frying chicken meat by ultra-
sonic treatment time

Hunter's Breast Leg
value  congol U-3” U107 Control  U-3 U-10
L 773 815 818 732 740 748
a* 23 -34 38 11 -09 -14
b 206 195 204 194 179 177

2 Refer to the legend of Table 1.
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Table 4. Amino acid composition of fried chicken meat by

ultrasonic treatment time (g amino acid/100 g protein)

Breast Leg
Amino acids

Control U-3" U-10°  Control U3 U-10
Asp 878 821 88l 936 921 1028
Thr 413 3.88 421 446 450 452
Ser 368 339 375 412 418 420
Glu 13.59 1299 1401 1559 1550 15.66
Pro 352 328 342 387 384 352
Gly 411 392 415 478 475 480
Ala 537 493 527 564 565 585
Cys 1.83% 1.00° 137 1200 1.57° 0.76°
Val 445 415 462 457 437 432
Met 243 224 258 222 267 276
Ile 438 405 441 446 458 4.69
Leu 751 688 753 782 790 7.69
Tyr 3.24* 268" 3.23° 3.09 327 345
Phe 342 363 3.85 372 392 375
His 473 476" 328 2517 256 3.16"
Lys 8.19 746 822 883 860 9.11
Arg 622 597 679 743 773 927"
Total  89.58 8342 89.50  93.67 94.80 97.79

"2 Refer to the legend of Table 1.
? Values with different superscripts in the same row are signifi-
cantly different(p<0.05).
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Table 5. Fatty acid composition of fried chicken meat by ultrasonic treatment time

Z4 9 7134 vlAE Q¢ 119

(g fatty acid/100 g fat)

Fatty acids Breast Leg
Control U-3” U-107 Control U-3 U-10
Crao - - 0.50° 0.75" 0.56"
Ciso 12.91% 11.89° 17.74 18.18 20.12 18.54
Cig1 1.06* 0.45° 3.92 4.7 477
Ciso 0.73° 3.12° 334 472 477
Cis 31.88" 22.82° 18.74° 37.56 37.37 37.54
Ciz 43.76° 61.72° 63.52° 3245 38.51° 30.44"
Ci8:3, trans9,12 5.01 - 2.09" 1.06” 0.96"
Coony 039 - 0.38 - -
Caoz 0.14 - _ _
Ca3 0.10 - 1.15" 1.18 0.84"
Caoss 0.31 - - - -
Caro 1.35 - - - -
Caa 0.37 - -
Unknown 1.99 - 0.43" 2.22 3.60"
SFAY 14.99° 15.01° 17.74 22.027 24.94* 21.85
MUFA® 33.33° 2327 18.74° 41.86 42.09 4231
PUFA” 49.69° 61.72° 63.52" 35.69" 30.75° 32.24Y
UFA® 83.02 84.99 82.26 77.55" 72.84 74.55%
MUFA/SFA 2.22° 1.55° 1.06° 1.90 1.69 1.94
PUFA/SFA 331° 4117 3.58% 1.62° 123" 1.48%

"2 Refer to the legend of Table 1.
? Saturated fatty acid.

* Monounsaturated fatty acid.

* Polyunsaturated fatty acid.

% Unsaturated fatty acid.

" Values with different superscripts in the same row are significantly different(p<0.05).
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Table 6. Sensory score of fried chicken meat by ultrasonic
treatment time :

Sensory Breast Leg
traits  congol U3 U-10°  Control  U-3  U-10
Aroma 73 72 74 7.3 75 15
Taste 729 76 82" 7.8 83 85"
Texture 7.2° 78 83 8.0 85 8.8
Juiciness 7.2° 74% 78 79 83% 87
Palatability 7.5  7.7% 82° 78 83 86

=2 Refer to the legend of Table 1.
* Values with different superscripts in the same row are signifi-
cantly different(p<0.05).
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