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ty shown by thigh muscles when compared with breast and when the assessment was based on the 
production yield*Both observations allow to recommed the use of thigh muscle,particularly 
from unstandard chicken broiler carcasses for manufacturing of the fine comminuted, emulsified 
meat products such as scalded sausages and/or patties.Our data with regard to poultry meat
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breast muscles.No significant difference /P » 0.05/ was noticed with regard to both colour 
parameters mentioned above between ready products processed from hot and chilled thigh mus­
cles, while the data related to products manufactured from chilled and unchilled beast muscles 
regarding the same parameters differed significantly .The difference in luminance of colour /V/
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TABLE 1. EFFECTIVENESS o f  CURING CHILLED and UNCHILLED POULTRY MEAT
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statistically significant difference at P<0.05


