, i B
ti ;h’ Vol.37,No. 06,2016
%*J.Hﬁ(n =) *ﬁlﬁl) : &L‘fﬁ
] R e P S5 s O )35 M)

S, Ritm, T2, 8, BN, INE
(FaHHFRERFR, FE#H % 453003)

BB RA, BT R AR 5 R AR 3 A e AR A B B S g ST 0 R, A RKFE RE MK FE EFFTPA
B AN EIGAF, AR FEBEF T JEAKE FEFEINE FHATEE S0 A ERATER S5, 34
F AL AAR0.6% & 71400 MPa ARJES mindt, A A 6] 5 A SR AR AL AR kK R 3562.41% AR LK 12641.72 g, B
R, FFREREN, TG 5 R IR 52 328 1) R h) ob 69 th ob B BB A8 1) BE) S 09 B AOR
KBRS, EGE, TR R, EF, BRI

Effect of carrageenan combination ultra high pressure treatment
on the quality of chicken meat products
MA Ya-ping, KANG Zhuang-li, WANG Jia—nan,LI Xiang, PAN Run-shu, MA Han—jun"

(College of Food Science, Henan Institute of Science and Technology, Xinxiang 453003, China)

Abstract: Chicken breast was selected as raw materials to discuss the effect of high pressure treatment and
carrageenan on the quality of minced chicken products. Based on single factor experiment,orthogonal experiment
was used to select carrageenan addition,pressure levels and holding time. The index were water loss rate,
cooking loss,color,gel property. The results showed that the minced chicken products would have the best
treatment effect . water—holding capacity of 62.41% ,hardness of 12641.72 g and had a good gel when the
carrageenan added 0.6%,400 MPa pressure,holding pressure for 5 min. This study indicated that UHP treatment
with carrageenan addition could improve the yield of minced chicken products and formation of chicken meat

products.
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Fig.1 Effect of carrageenan addition on water—holding capacity

of minced chicken products
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Fig.2 Effect of carrageenan addition on TPA of minced

chicken products
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Fig.4 Effect of pressure levels on water-holding capacity of

minced chicken products
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Fig.7 Effect of holding time on water—holding capacity of

minced chicken products
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Table 2 Orthogonal experiment results
BS A B C D G241 RIKE (%) 8% ()
1 1 1 1 1 63.79 10015.27
2 1 2 2 2 69.94 7563.94
3 1 3 3 3 66.27 6736.77
4 2 1 2 3 67.2 8267.2
5 2 2 3 1 65.05 8765.05
6 2 3 1 2 60.19 9963.49
7 3 1 3 2 62.01 9965.01
8 3 2 1 3 63.04 12065.04
9 3 3 2 1 65.31 9865.31
k, 66.67 64.33 62.34 64.72
ks 64.15 66.01 67.48 64.05
RAE k; 63.45 63.92 64.44 65.5
R, 3.21 2.09 5.14 1.46
k, 8105.33 9415.83 11014.27 9548.54
ks 8998.58 9464.68 8565.48 9164.15
i
k; 10631.79 8855.19 8488.94 9023
R, 2526.46 609.49 2525.32 525.54

K3 RIRETTEI

Table 3 Variance analysis of loss rate

Kz WM BHE PE e o 2&FE
A 17.16 2 16.14 476 9.15  #x

B 7.33 2 690 476 9.15 *

C 40.12 2 3773 476 9.15

SR S 67.8 8

TR 10.52 2

A RN 2R B, p<0.05; #+ R IR 28 il R 7 p<0.01; K47

e W2 AT

Table 4 Variance analysis of hardness

g Wz Porfl Bl FEH Fe o BFE
A 98.48x10° 2 66.56 4.76 9.15 ok
B 6.88x10° 2 465 476 9.15

C 92.89x10° 2 62.78 4.76 9.15 ok
Y  202.69%x10° 8

W 4.44x10° 2
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