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Physicochemical Properties of Chicken Jerky
with Pear, Pineapple and Kiwi Extracts
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Department of Food Technology, Seoul Health College

Abstract

This study was to investigate physicochemical and sensory evaluation properties of
chicken jerky with pear, pineapple and kiwi extracts. Moisture content range was 25.87~
27.55%, and crude protein and crude fat turned out to satisfy the jerky standard. Degree
of saline was 5.34~544%, and that value showed lower level of T-1, T-2 and T-3 sample
than C-1. The pH levels of the samples with fruit extracts were low, and, as the storage
period was extended, they increased. The initial level of water activation was 0.732~
0.756%, which proved significant in the storage period(p<0.01). Hardness value of jerky
products was 45.25~49.66><]05dyne/cm2, and the Kiwi extract added jerky samples showed
the lowest. Strength value range was 89.37~108.16><105dyne/cm2, and the S-1 was the
highest. It has significance between contrasting groups and comparing ones and among the
storage periods(p<0.01). The color value of early jerky products showed 4.80, the highest,
and the shape and the texture showed above 4.50, and the flavor was above 4.30, which
became lower as the storage periods at normal temperature were extended.
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dtroz 2o AKLE F 10% W7l /o olg5H 1 & w1y
A X7 "1 el S7hel| whe vleh Vet B 22 FEHE oj&Hw 9lt
FHUOITHKim & Lee 2001). &9 7h54-2 8 o] B2 white muscleZA] @i}
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S7hs ¥ Holxn duka sh Bag vk 43RS bt el @A
5 2002). =3 7191, i, FRIHEol A &3 Y proteasee] EF Z7o] A% ac-
tomyosin 81438 ZAFSIY] HAASA L AHE 218 ARSI AeN] S 2002).
FEEY AN £ EE HAR, 58, 524, 249 Ao o5 Fio|t}
FUFE 259 9E0) UL FE 7o Qe AN2YF, 25099 534,

4 °, ”ﬂzl“‘a‘: 50]“% a7) A3 o2 SN, V1AIA Wy, V1A

2 ?ﬂ—’r’--* 3zkg el s AR oot BYHQ o8 TPsAe
71 98l 7l e AZ W, SQINE 2 719 BEAS o) Az $¥9 B
9, S5 F4 54 24, 1Rt

1. AHE |29 H=
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Chilled raw breast meat

Trimming(defat)

Slice(3.5mm)
|

Seasoning(tumbler operated)

I
Ripening (12°C/ 12hrs.)

Drying and smoking 1 step 60°C/ 30min.
2 step 65C/15min.
3 step 72°C/40min.

I

Cooling(room temp. 18°C/8hrs.)
I

Packaging(nylon/LDPE. vacuum)
I

Jerky sample(storage at 20+17)

<Fig. 1> Schematic diagram of the chicken jerky.
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{Table 1> Composition of seasoning agents on the jerky of chicken breast (%)
Seasong agents C-1 T-1 T-2 T-3
Pear extracts - 0.6 - -
Pineapple extracts - - 0.6 -
Kiwi extracts - - - 0.6
Soy juice 1.5 1.5 1.5 1.5
White sugar 1.5 1.5 1.3 1.5
Milim 32 3.2 32 32
NaCl 0.45 0.45 045 0.45
MSG 1.66 1.66 1.66 1.66
1G 0.07 0.07 0.07 0.07
Sesame oil 0.56 0.56 0.56 0.56
Ginger powder 0.67 0.67 0.67 0.67
Garlic powder 0.33 0.33 0.33 0.33
Hot pepper 0.02 0.02 0.02 0.02
Sodium nitrite 0.02 0.02 0.02 0.02
Sodium erythrobate 0.03 0.03 0.03 0.03
Potassium sorbic acid 0.01 0.01 0.01 0.01
Breast meat 78.67 78.67 78.67 78.67
Total 100.00 100.60 100.60 100.60

C-1: Control, none add to fruit extract, T-1: add to 0.6% pear extracts,
T-2: add to 0.6% pineapple extracts, T-3: add to 0.6% kiwi extracts.

area 1.00mny’, load cell 2.00 kg2 4385} 24319 om o]u] modet No. 2, adap-
tor= No.(diameter 4.00mm)E AM2-3}e} hardness$} strength-S w) A|Evjch 143] ub
¥, 2759 BEE Uit

5. BHs Z9| T4l
AR 715 Ak 29 U9 A 9E B B9 AW 7120 @
A 77 1998) §09) wep, 227, $v] 2L o2 T4 A, AY 5L 57 7]

Sl 93] 1.0(very poor)oll 4] 5.0(excellent)7}=] v E¥3te] Brlalc). =de)
A7k 25902 FAE] AABA AR 1975).
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<Table 2> Contents of moisture, protein, fat and ash on the jerky of chicken breast

(%)
Item C T-1 T-2 T-3
Moisture 26.90+2.14 27.55£3.78 25.87+3.12 26.61£1.77
Crude protein 48.91+4.24 46.14+3.83 45.10+4.01 43.98+5.00
Crude fat 6.86+0.19 6.30£0.31 5.94+1.55 6.72+0.74
Crude ash 6.10+0.62 7.30+£0.75 6.73+0.41 6.37+0.48

C-1: Control, none add to fruit extract, T-1: add to 0.6% pear extracts
T-2: add to 0.6% pineapple extracts, T-3: add to 0.6% kiwi extracts.

of ot A59] EAXE BAL SAS program®] Gener Liner Model Pro-
cedure F3}o] #2493+ & Duncan®] multipl test® A3ty AA3kc)
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2T} Bl S8 gk MY E 25.87~27.55% Alo| & Ml = ul E=of
(T-D)& 748 Z0] A JepiRict. 1ol E 5&AL 71ete] b AJ4EQ T2
7} 7V B oIk %£94 f‘f&*@ TZ(1998)1 1 €] 87 FZAA]Q] 25.0%
ogt el 7Bl YER L Qick. zuele §3xo] FAA YER 40.0% o]
Hoh B O 5& 32 no] 9or 53] glzpolA 4891%2 i £E
RS Bola Qlrk 22 FEFL 6.10~7.30% Alo]|2 ZA 7132 10.0% o)
3} FERT 84 Y wiglol) gtmy) A sleAnc Azl ofs duHst 27

T A& ' 7 ANk UL, 9t 98 SIF, ES SEF, A% §EF
vl dut 2AE TFF Aol e R 98S, 29, Ax T, TP AZE
zpo] Fol A 3= Ao g B & IItKASY 5 1994; Yang et al. 1998; Yang & Lee
2002; Lee et al. 1997).
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(Table 3> Sensory score of chiken jerky in during storage at 20+1T

Days of storage

ftems Sample
Initial 30 60 90
C-1 4.64+1.45 4.63+1.90 457+1.26 4.51£1.00
T-1 4.57£1.30 4.85+1.80 4.50+1.31 4.48+1.23
Appearance
T-2 4.59+1.21 4.58+1.35 4.56+1.51 4.5240.75
T-3 4.60+0.82 4.65+1.94 4.60+1.08 4.50+0.87
C-1 4.76x+1.16 4.77+1.34 4.54+1.60 4.50+0.95
T-1 4.78+1.20 4.74+1.16 4.63+1.01 4.43+0.88
Texture
T-2 4.69+0.76 4.67+1.00 447+1.36 4.40+1.14
T-3 4.78+0.79 4.80+1.38 4.72+1.07 4.57£0.67
C-1 4.30+1.31 4.31£1.10 4.20£1.04 4.47+1.17
T-1 4.34+0.70 4.33+0.83 4.37£1.09 4.26+1.05
Flavor
T-2 4.31+0.76 4.32+41.12 4.32£1.23 4.30£1.18
T-3 4.37+0.69 4.36+0.93 4.38+0.99 4.07+1.35
C-1 4.92+0.81 4.90+1.18 4.80£1.12 4.65+1.27
T-1 4.82:+0.98 4.78+0.75 4.64+0.68 4.54+1.10
Color
T-2 4.88+0.85 4.82+1.31 4.68+1.30 4.5310.90
T-3 4.93+0.91 4.9440.97 4.74+1.20 4.49+1.21

C-1: Control, none add to fruit extract, T-1: add to 0.6% pear extracts,
T-2: add to 0.6% pineapple extracts, T-3: add to 0.6% kiwi extracts.

Eol 9% F= RS AHE 0 98 F9] 2|8, SR, AspRAA 2
E—:xﬂ o JEo2A veRitha dohdn. tiRF e h2TH(C-1)d] HISke] v
WHT-1, T-2, T-3)0l A o whe P 438 Kol itk 39 sk e-& §3
ol 9k FFEL 523%0)3 U SEFE 6.16~725%1Q0H FuUlat =5 S
EFE 533~542% P=tn B uEYcHYang & Lee 2002).

—L
=1
S 1982). IRINE, v & 7|90l 28 Duld B aaE pH 5.0~6.0 A}Ol
A& pHE o] RO 2 2Hsle] A
EZ 3tHOmar & Awang 1979). )2 HC-1)= 6.07 AE0]3L ), FlofZ, 719
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Day of storase
<Fig. 2> Change of salinity in chicken jerky during storage at 20+1T.
C-1 : control, none add to fruit extract
T-1 : add to 0.6% pear extracts
T-2 : add to 0.6% pineapple extracts
T-3 : add to 0.6% kiwi extracts
6.5 65
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<Fig. 3> Change of pH in chicken jerky during storage at 20+1<C.
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© Z10.2(Yamaguchi et al. 1986) ~1 ZA7}2} ¥ig}= <Fig. 4> 9} 2t} A)A]
Fol 2499 271GME RTHC-1)7E oRF ¥ & SFoln HBTELS T WA
O72-0808 Mlfck 3 TgShel G 4D ol 4 Azl Wk
A% 717to] AR o) 8 BT gho] A HES #F Veh)a glon &
AZA] A 74 LB8F IF F(sodium compounds)S&- 5 FAEE Y=

085 0.85

0.8 108

AW
Aw

0.75 1 0.7%

07 . : 07
Initia 30 60 0
Day of storage
<Fig. 4> Change of Aw in chicken jerky during storage at 20+1T.

C-1 : control, none add to fruit extract

T-1 : add to 0.6% pear extracts

T-2 : add to 0.6% pineapple extracts

T-3 : add to 0.6% kiwi extracts
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lojebe Karel & Axslar THPaterson et al. 1988). 90 EoF A 2oA] =%
 BEE U= 0.732~0.756 Afo] 24t} vl ko] §-9)
A ket A% 713 Alelol M frejAde] Q1A E UTHp<0.01).
S, EF SEFY SR SHEE B8 gho) 0.705~0.724 A}
oleh & BAAL ok & A& KX AT o] 1 3k zjolol| A vehdl Ao
Bk §F Az Wrlehs 7 @aol ol o8 47 845 24 Zagct
= X

AFe) £47 54T 2A0S THNE ARt % 4B TAUAA vk
e
P

Aol uf, IRINE © 79} FHYow
X0 AE 53 AT A= ke CFig. 59 28 558 Ho|1 ot Az"
AAE FE] 27) AT AW B 4525~49.66x10°dyne/cm’ AJo| &2 oS
H7VHA of@ tlzprt 7HE Eor MinTt B Y19 $E5AS R Aol 71g
S Belil e e 2946 9Ee) Bajyt 350 2] Uolrt Gl
ARet & vk BF 2T e v Alolol A, A7 717t Afolel A zhzhel &
ool FAEAHp<0.01). A% (hardness)?} A% (softness)= M2 7+ Auld A
E 7MY Az &% 2 A% 257} =31, AF 7)7ko] RojRAS5E A5 Axs) 7t
aEol ArTt Fgdhs AT A dAshs AFS Hth(Heldman 1973).
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g 50 5 9
5 S
z —T-3 &
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~—a—T-1
——C-1
40 0

Initial 30 60 90
Day of storage
<Fig. 5> Change of hardness in chicken jerky during storage at 20+1C.
C-1 : control, none add to fruit extract
T-1 : add to 0.6% pear extracts
T-2 : add to 0.6% pineapple extracts
T-3 : add to 0.6% kiwi extracts
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AR 712 90U e AFE AR Tk KER A FHEL HZ AX 1
off Blato] vz o} ulmFollA] oF 16.0~21.0% AR 24 thzT7h 7H & Ax
27He2 1) W A0 S 3] M)l Tt 4 e ke uramm
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al. 1992).
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& 27k 71 A viag)l T-30] 7 e Ak gutdes Rue X
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<Fig. 6> Change of strength in chicken jerky during storage at 20+1T.
C-1 : control, none add to fruit extract
T-1 : add to 0.6% pear extracts
T-2 : add to 0.6% pineapple extracts
T-3 : add to 0.6% kiwi extracts
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