( Jiangsu J.of Agr.Sci.) 2019 35(5) : 1203~ 1208

http: //www.jsnyxb.com 1203

. J. 2019 35('5) : 1203-1208.
doi: 10.3969/j.1ssn.1000-4440.2019.05.029
1 1 2 2 1
(1. 210014; 2. 213000)
N WL-
o 2%
0.75%L- 0.3%; : 2%- 0.50%L- 0.1%.
TS251.575 DA 1 1000-4440( 2019) 05-1203-06

Influence of non-phosphate water-retaining agents on quality of Chinese

prepared diced chicken

YAN Zheng'  BIAN Huan'  WANG Yong-mei’  CHEN Ben-sheng  ZHU Yong—zhi'
( 1.Agro-product Processing Research Institute Jiangsu Academy of Agriculiural Sciences Nanjing 210014  China; 2. Jiangsu Lihua Food Co. Lid.

Changzhou 213000 China)

Abstract:  In order to improve the water-holding capacity and avoide the use of phosphate in the processing the effect
of non-phosphate water—retaining agents on the Chinese prepared diced chicken was studied. The effects of three nonphos—
phate water—retaining agents trehalose sodium bicarbonate and L-histidine as well as their interactions on the water-hold—
ing capacity in prepared diced chicken were investigated by the combined use of single-factor experiment and orthogonal ex—
periment. The results showed that the optimum composition was trehalose 2% sodium bicarbonate 0.75%  L-histidine
0.3% for the minimum cooking loss. And it was trehalose 2% sodium bicarbonate 0. 50% L-histidine 0. 1% for the maxi—
mum weight gain. Then the changes of shear force color freshness and aftertaste of diced chicken were observed during
the storage time. The results indicated that non-phosphate water—etaining agents had not only the water-holding capacity but
also the function of keeping fresh of the Chinese prepared diced chicken.
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Fig.1 Effect of the trehalose addition on water-holding capaci—
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15 Table 1 Result of orthogonal experiment
22 22
20 20 A B C (%) (%)
S 12 :2 S 1 1(1%) 1(0.25%) 1(0.1%)  10.32 18.22
ﬁ 14 14 g 2 1(1%) 2(0.50%) 2(0.2%)  9.64 17.81
;;f‘g 12 1(2) E 3 1(1%) 3(0.75%) 3(0.3%) 8.24 17.64
"o p = 4 2(2%) 1(0.25%) 2(0.2%) 9.42 18.59
6 01 0.2 03 040 5 2(2%) 2(0.50%) 3(0.3%) 8.27 19.32
LA (%) 6 2(2%) 3(0.75%) 1(0.1%) 7.43 18.85
—a— FEEBEE. —e— FEERICR 7 3(3%) 1(0.25%) 3(0.3%) 9.66 16.88
- 8 3(3%) 2(0.50%) 1(0.1%) 8.69 17.21
Fig.3 Effect of the L-histidine addition on water-holding ca— 9 3(3%) 3(0.75%) 2(0.2%) 7.20 16.94
pacity of diced chicken A.B.C -
2.2
Lo( 3%) :
9 Table 2 The range analysis of orthogonal experiment
1. 2 3, 2 K N 5 R 5 C
kyskysky ky 9367 9767 8767 17.867 17.833  18.067
- A2B3C3; k, 8.333  8.800 8.733 18.867 18.100  17.733
A2B2CI. ks 8.467  7.600 8.667 16.967 17.767  17.900
B>A>C FA>C> R 1.034 2167  0.100  1.900 0333  0.334
B. 3 N A.B.C 1.
’ 3
° Table 3 The variance analysis of orthogonal experiment
3 F
( 20 155.76 31.907  *
0.75% I 0.3%) 236 AT
7 12% 9 I- 14.17 2.904
( 2%. 0.88
0. 50% L- 0. 1%) M0 2l
20. 46% 0.187 0.757
L- 0.167 0.676
23 ’ 0.250
e (0.01<P<0.05) 2 F 19.00.
2.3.1
1617 . .
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Fig.4 Effect of different formulation of water-retaining agents

on shear force of diced chicken
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Table 4 Effect of different formulation of water-retaining agents on

color of diced chicken

(d)
0 2 4
L 46.63+2.32a  40.32+2.75b  36.57+3.55¢
1 47.32+1.88a  44.54x147ad  42.64x1.25d
2 48.04+247a  4532:1.78a  44.14x1.26ad
a* 4.58+0.47a  5.3420.22b  6.02+0.54d
1 43240232  4.68£0.36ac  5.01x0.54c
2 4.46£021a  4.96£0.42abc  5.32+0.24hc
b 9.69£0.34b  8.22+0.45a 7.89+0.57a
1 9.77£0.47b  9.64+0.36b  9.22+0.45b
2 9.42+0.76b  9.04+0.47h 8.78+0.32ab
1. 2 4 .
( P<0.05) .
191
181 2 d 0d
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Fig.5 Effect of different formulation of water-retaining agents

on freshness and aftertaste of diced chicken
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