R S=7bEela) A A 458 Al 23, 89~96 (2018)

Check for

Sodium Tripolyphosphate@} Fl=ct=

Korean J. Poult. Sci. Vol.45, No.2, 89~96 (2018)
updates | https://doi.org/10.5536/KJPS.2018.45.2.89

89

P &gt dAHSCZ MiZEst

Al2id2iel E20fl DIxle g

2" - Dicky Tri Utama' - 34" - QH7)? - o] A7)
ety 2 IE e S2egnleh
gt At

Effects of Sodium Tripolyphosphate and Canola Qil on the Quality of
Chicken Nuggets Made from Old Layer Meat

Juntae Kim', Dicky Tri Utama', Hae Seong Jeong', Byoung Ki An’ and Sung Ki Lee'"
'Department of Applied Animal Science, College of Animal Life Sciences, Kangwon National University, Chuncheon 24341, Republic of Korea
“Department of Animal Science and Technology, Konkuk University, Seoul 05029, Republic of Korea

ABSTRACT This study aimed to investigate the effect of adding sodium tripolyphosphate (STPP) and canola oil on the
quality traits of chicken nuggets. The nuggets were prepared from the breast meat of 75-week-old Hy-line old layer.
Experiment 1 was conducted to evaluate the effect of adding different levels (0%, 0.1%, 0.2%, and 0.3%) of STPP addition
(w/w). It was found that moisture content and cooking yield were significantly increased by the addition of STPP (P<0.05).
STPP addition significantly increased hardness and Warner-Bratzler shear force (WBSF) value (P<0.05). Thereafter, STPP
addition was fixed at 0.3% (w/w) and another experiment was performed to investigate the effect of canola oil addition (w/w)
at different levels (5%, 10%, and 15%). There was no difference in pH depending on canola oil content. However, emulsion
capacity, fat loss, and total water loss increased with the increase in canola oil content (P<0.05). Hardness and WBSF value
showed significant decreases as canola oil content increased (P<0.05). Texture and overall acceptance were significantly
increased with the increase in canola oil content in a test based sensory evaluation. In conclusion, adding 0.3% STPP and
15% canola oil to chicken nuggets made from the old layer could produce a product with an acceptable quality.

(Key words: old layer, chicken nuggets, STPP, canola oil)
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Fig. 1. The manufacturing process of chicken nugget made from
old layer meat.
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Table 1. Effect of sodium tripolyphosphate (STPP) level (%) on
the physical properties of chicken nugget made from old layer
breast meat

STPP level (%)

SEM

0 0.1 0.2 03
Moisture (%) 5631° 56.51° 56.55° 59.04* 0.30
Crude fat (%) 3.15° 353 354 368 0.07
pH 6566 6.62° 663 665 001

Cooking yield (%) 9434 9561° 9575 9649° 026

: STPP, Canola Oil Z7}e] u}&

SEM: standard error of the mean.
7 Means differ significantly between different treatments (P<0.05).
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Fig. 2. Effect of sodium tripolyphosphate (STPP) level (%) on the shear force value (a) and hardness (b) of chicken nugget made
from old layer breast meat.
"¢ Means differ significantly between different treatments (P<0.05).

Table 2. Effect of sodium tripolyphosphate (STPP) level (%) on 2. &Y || Fh=2tw a2kl g A2 MA HZle] EF
the sensory scores of chicken nugget made from old layer breast EM
meat
STPP level (%) 1) o|gtstd EA
SEM _
0 01 02 03 03%°] STPPE ¥ A% Uzl 7hsehr s
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Texture ip s ee er  om | FUE TUHSITE Table 3604 B sk go] ¥
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Overall acceptance 5.6 5.6 6.0 6.1 0.25
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Table 3. Effect of canola oil content (%) on the physical
properties of chicken nugget made from old layer breast meat

Oil content (%)

ZA 7o) AAEE Aoz AzteEc) a2 STPP 0.2%% SEM
0.3% 2]+ 2t -FodQl zfol= & 4 ¢ldth sFx]9 STPP 5 10 15

0.2%¢°l] ]3]l STPP 0.3%cllA 2217 47} Wolx]& AL Moisture (%) 60.83" 54.35°  50.72° 139

gl 4= glgl T, o] STPP F7}ol| & 7 E(hardness) Crude fat (%) 355 540"  729° 043

* @%a(Shear force)f S7tell A& A= xg;u‘a_q, = pH 643 641 641  0.005

Ao Arel At AARE FaM e g1 + Ade

Emulsion capacity
d, STPP kel 3718l weh U2 Fms Avo)

=
-
7¥ehe 2l & F JhP<0.05). oA g st Aol &
7P 2243 5 40l 9 vzt AadEn. 34
7] &% (overall acceptance)®] 73-F- STPP 73 7ol 4] STPP Cooking yield (%) 9749 97133 9729 020
03%7HA] S7t85 718%7t Ak dodhs A< B3 SEM: standard error of the mean.

oh SEAITE A2 ZF f-2A Q] 2ol I THP>0.05). "¢ Means differ significantly between different treatments (P<0.05).

Fat loss (mL/100 g) 274> 299° 325 0.17
Total fluid loss (mL/100 g)  7.73° 823  874* 0.35
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A7t Z7FF TtHP<0.05). T4 (juiciness) S 7k
15% H7HrellA 7V =& A4E Bolov, 2 AT 3
frelAel zlole fIATHP>0.05). £ 7] E % (overall
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FE A7l dxd UEAaS TVMA THE 71E=
= 7M7) Ao E YEhgth

% (internal

Table 4. Effect of canola oil content (%) on the sensory scores
of chicken nugget made from old layer breast meat

Oil content (%)

SEM

5 10 15
Internal appearance 7.2 6.2 7.0 0.25
Texture 5.8° 60° 700 019
Juiciness 5.6 5.4 6.4 0.26
Flavor 7.0 7.4 7.0 0.15
Overall acceptance 5.6° 6.4° 74 027

SEM: standard error of the mean.
* Means differ significantly between different treatments (P<0.03).
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Fig. 3. Effect of canola oil content (%) on the shear force value (a) and hardness (b) of chicken nugget made from old layer breast

meat.

#7¢ Means differ significantly between different treatments (P<0.05).
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