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SUMMARY : Spent hens were used to prepare the surimi-like
and ria  ̂ S ic k e n  u sin g fish  surimi m anufacturing process. The breast
The Uligh w ere rem oved from the spent hens and deboned by deboner.

m echanical deboned m eat was w ashed three tim es w ith coo lin g  water.
to 0.25%  o f salt solution was used at the last w ashing to aid rem oving

Uŝ tUre form surim i. The surimi obtained from  the above process was
to determ ine its chem ical com position , total p igm ents, m yoglobin , the

st K'tCr a’ k valu es, pH and y ie ld . E m u lsify in g  cap acity , em ulsion
al$ 1 Wat er h olin g  capacity , v isco sity  and rh eo log ica l properties w ere

tested. M eanw hile, e ffects o f salt coneentration, temperature, pH and Ptotein . ,.Th concentration on the gel form ation o f  ch icken  surimi were studied.
£ results w ere as follow s:

S tab ility  o f  water soluble protein tended to be constant after 3 tim eswush‘
^as
Naci

Irteatne<̂  ôw er fat content and higher in water binding than ch icken
5̂  Paste. Total pigm ents o f  breast and thigh decreased approxim ately in 
, totally by ’w ash in g , and m y og lo b in  con ten ts o f  breast and thigh
ntescle aiid 1 m creased, w hile a-value decreased.

^ and 65.7%  from the washed breast and thigh m uscles, respectively . 
- u e> e m u ls ify in g  cap acity  and em u lsio n  sta b ility , w ater h o ld in g  
Clty and rh eo lo g ica l properties o f  ch ick en  surim i w ere better than

Ing- It was found that the ratio o f  meat : w ashing solution by 1 : 4 
teore su itab le and econom ic and w ashing solution  with 0 .20  to 0.25%  

f°r last w ashing could reduce 1 to 2% water from surimi. Surimi

eased in \5%  and 43% , resp ectively . L value for breast and thigh
Y ields o f  surimi were found

217



those o f  untreated ch ick en  m eat. H ow ever, the surim i p r e p a r e d  

breast was better than from thigh.  ̂5$
The optim al conditions for gel form ation o f  chicken surimi w ere 2 .0  to 
for salt concentration , temperature at 60°C  to 70°C  and pH 6 .0  to 6.5. 
gel strength increased  as protein concentration  increased.

IN T R O D U T IO N  : Surimi is a Japanese term
. y.

for m echanically  deboned forflesh  that has been w ashed with water and m ixed w ith cryoprotectants  ̂
a good frozen sh elf life  (4). It is w idly marketed as fabricated s e a fo o d ^  
binder and em u lsifier  (3). The sim ulated  products can  be made ^ 
m ech an ica lly  deboned poultry m eat (M D PM ). Thus, a large amount 
spent hens in Taiwan can be u lilized  to produce chicken  surim i w h i c h  

be u sed  in p rocessed  m eat products or new  prduct d evelop m en t, 
purposes o f  th is study is to seek  su itab le  preparation m ethod  an 
in vestiga tion  the characteristics o f  ch icken  surimi.

spefl1M ATERIALS A N D  M ETHODS : Chicken surimi was prepared from v  ̂
L eghon breed hens. Fresh breast and thigh m uscles w ere run thr°u^  ^
Bibun deboner (M odel N o. 13) with a drum having perform ation 5.0m ^
diameter, the m inced meat was washed with water by a ratio o f  1 •  ̂ ¡¡1
: water w /v ). The schem atic o f  chicken surimi production w ere sho^
Fig. 1. S am ple o f  ch icken  surimi and M DPM  were used  to measut ^
chem ical com p ositio n , color (L. a. b. sca le ), total p igm ent co n cen t^  g
m yoglob in  content and y ield . Then, the changes o f  pH value, emu si ^
c a p a c ity , e m u ls io n  s ta b ility , w a te r -h o ld in g  c a p a c ity , v is c o s ity  .smcr h e o lo g ic a l p rop erties (B reak in g  fo rce , fo ld in g  te st) w ere  mea ^  
Further, the ch an ges in g el hardness o f  ch icken  surim i under v

a*
\vef6c o n d it io n s  (s a lt , tem p eratu re, pH and p rotein  c o n c en tr a tio n ) 0f 

m easured to in vestiga te  the factors a ffectin g  the heat-induced  gelati°
ch ick en  surim i.
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RESULTS a n d  D ISC U SSIO N  : Table 1 show ed that the com position  o f  
Sicken surim i and M DPM . The m oishture contents o f  ch icken  surim i 
ncreased as pH increased (table 1, 3). The in flu en ce o f  pH on m uscle  

rati°n  was w ell docum ented due to the pH affectin g  on protein net 
^ arges (2). The losses in protein o f  breast and ash (table 1) were likely  
 ̂ to rem oval o f  w ater-soluble fraction from the tissues (1, 5). Table 

show ed that e ffe c ts  o f  w ash in g  p roced ures on the total p igm en t, 
^ y°globin , co lor  (L. a. b. sca le) and y ie ld  o f  chicken surimi and M DPM .

y°globin content was reduced 15% in breast meat and 43% in thigh meat 
^ ^ 'Vashing. S im ilarly, total pigm ent concentration also was reduced about 

U nw ash ed  thigh m eat had the lo w est "L" (lig h tn ess) and "b" 
low ness) value and the highest "a" (redness) value. The a/b value also  

duced 33% for the thigh and 44% for the breast (see table 2). The results 
floated that ch icken  surimi had functional properties better than M DPM , 

^ rticularly in breast m eat (tab le 3). The optim al con d ition s for gel- 
^  filing ability o f  chicken surimi were show n in table 4. It also was noted  

gel-form ing  ability  o f chicken surim i increased  as the protein levels
leased.
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Fig. 1 Schematic of chicken surimi production
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Table 1 Chemical composition of chicken surimi and MDPM

Sam ple
C h e m i t a l \ ^ ^
££01Position i'% Y \

MDPM Surim i
Breast T h ig h B reast T h ig h

Moisture 76.82 ±  1.21 76.11 ± 0 .9 5 78.46 ±  0.75 78.86 ± 0 .5 6
Crude protein 20.74 ±  1.12 17.75 ± 0 .5 8 20.29 ±  0.33 18.96 ± 0 .3 8
Crude fat 0.76 + 0 .1 6 5.26 ±  0.50 0.53 ± 0 .1 8 1.40 ±  0.38
Ash 1.38 ± 0 .3 9 0.83 ±  0.07 0.28 ±  0.08 0.66 ± 0 .1 9

Table 2 Changes o f total pigment; m yoglobin, color (L. a. b scale) and 
yield o f the chicken surimi and M DPM .

Sam ple
iiern

MDPM Surim i
Breast T h ig h B reast T h ig h

Total pigment 
n̂ig/g wet tissue)

0.59 ±  0.04 1.28 ±  0.12 0.28 ±  0.01 0.52 ±  0.24

M yoglobin 
^ g /g  wet tissue)

0.20 ±  0.08 0.37 ± 0 .1 0 0.17 ±  0.05 0.23 ±  0.04

L 51.88 36.13 61.76 44.60
a 8.49 15.58 4.54 11.52
b 13.78 10.70 13.02 11.78

a / b 0.62 1.46 0.35 0.98
------- -- — — 58.3 ±  5.1 65.7 ±  4.9
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Table 3 functional properties evaluation of chicken surimi and

Sam ple MDPM S urim i
B reast T h ig h B reast T h ig h

pH value 6.08 6.75 7.00 7.20
Emulsifying capacity 371 376 410 380
(ml oil/g protein)

85.6Emulsion stability(%) 65.4 62.4 84.5
W ater-ho ld ing 52.5 46.3 63.1 57.6
capac ity (% )

88.6Viscosity(C. P) 61.5 57.3 158.0
Breaking force(X 104g) 14.46 9.74 18.5 13.23
Folding; test AA-A AA-A AA AA

Table 4 The best conditions tor tne heat-induced  
gelation  o f  chicken surimi

Sam ple B reast T h ig h
Condition ----_
Salt c o n c e n tra tio n ^ ) 2.0 ~  2.5 ’ 2.5
Tem perature(°C  ) 60 ~ 7 0 70
pH value 6.0 ~ 6 .5 6.5
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