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STUDY ON THE PROCESSING TECHNIQUE OF PIPA CURED

MENG XIANMIN> MA LIZHEN: JIANG NATIYU
Dept. of Food Sciences Shanxi > Taigus
Shanxis China.
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MATERIALS AND METHODS:
Exper imental materials

Raw materials: broilers and fatterned layers;

Subsidiary materials: salts star anise:s 31 nge! and
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Seiectlon of raw chlckens

Broilers are considered th
]
|

B

hecause they have big
bhody » we | developed hreast and leqg muscless and tender
flesh. The abhandoned layvers weighing more than 1.5 kg can be
also wused if they are fattened with cereal feed until the
skinm becomes white and muscles become plenty and tender




Rest before slaughtering . |

Before slaughtereds the broilers should be given moare TtThan
f hours of rest to recover from fatigue and i
phVSiUlmaical metabolism and blood elirculation Tt nmrma!
STt This will be @ in favar-of-hieeding and prevent ing

acteria| contamination and ensuring -the aquality of the
Pradue 1 .

better lookings broilers are killed by sticking inside

Y (N - e
mouth to cut off the blood vessels. This will disable the
hhlukl5 brain nerves and make it dies sooner.

Remaving feathers

th ©

L eathers can bhe easily removed right after the hiﬂ?l@fs
"a4ve heen killeds because at this times the whole body s
*Lill soft  and gasy to be immersed. When. the bnﬁg hecomes
FLWRE feather pores start to contracts =t L o F; mfll he to
PULT out the feathers. The temperature of the immersing water
2 required Yo Be &0-53 -"C for broilers; and &5-68°C for
fattened lavers. - The < immersing time is 30 seconds ta a
Maximum of 1  mirute. As soon as the broilers are fully

'"Mersed, feather picking should be right started

Drawing Internals .

Before the internals are drawn out> the two wings should

Cut out from the waist Joints> and the two leas from the
hack Joints. Then cut a line starting from the breast bone
and ending at the anus. The two pieces af breast'mugc!eg
hauld be cut open to make the breast hone exposed. wnyh &
Sharp knifes cut out the breast bone and open the abdominal
Cavity; Take out esophagus» tracheas and all the Dther
'Nterng | g . On the  two sides of the second or the third
thuraci“ VEriPBran cut off the ribs and musc les at an angle
%30 ~40 degrees left ar right-upward. In order to keep good
Shape, attent ion should be paid to not cutting the skin.

ExtraCting Residua! Blood with Cold Water . .
‘ Usiﬁﬂ clean waters rinse out the residual thin filmss
E'de Spotes lung and other crumbhs; Place the cleaned
“hickens into a tank containing clean water for- 3-4 hours to
?;Fract the residual blood remaining inside the body. After
tHJS has been finisheds  remove the beaks and cut a hole in

® NOses hang” the chicks up with a rope for draining.

Smeariﬂg salt and dry curing

=

e S CUbing - method is taken in processing .P|pd cured
tﬁlLk@“5~ Bey- “the ool in a hot pan until! there is no water
;1§am, and the color becomes vellow. Coal the. salt o qum
L PEratyre for use. The  amount of salt used is about 6% of
t'“ dr i ed chick in weight. Salt should be smeared throughout
.h@ who e

body. On some parts such as mouths thighs back and

cavity, this procedure should be repeatgd severgl
the two thighss smearing shoul!d be carried out In

PF e e ection of the lower part 1O the‘ h?ghef pgft becau5$
_.o'Ng “the muscles in such a way' will be in favar o

i j i 1 PO -~ » H ~ ) el
5JD|nt1n3 the musc les from bones and penetrating the salt
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into the flesh. Finallys put the salt-smeared chickenz. into a
tank and placed laver by layver, with the back upward. On the
taps> spread one mare layver of salt and place heavy stufi on

for 12 hours,

Preparation of Curing Soup

Curing ' Saup - ist—made cof: salts
ingredients are Visted St Tablisis In preparing the curing
soups bake salt and star anise in a hot pan until the color
becomes vyellow; then add water too make a saturated salt
splution which is then filtrated into a tank. UWhen th:
splution cools downy: add sliced green onion: gingers sta
anise and florernce fennel to enhance the flavor.

The curing soup can be reused only by filtrat it L GQadT.
The mare times the curing soup has been used. the hetter

spice and water. The

Table 1. Ingredients aof the Curing Soup

Clean  Table Star Ginge:r Green Florence
Watet St Arnise Orian Fennel
=0kg 25k 10g 259 LT Py

Curing

Put the ¢ leaned brailers intag S tank containing the curing
soup and covered with bamboo sheet. The height of the curing
soup should excess the chickens by 1 cm. After 36-45 hourss
the chickens can be taken out.

Pressing and shaping :
Hang the cured chicks up to drain the excess curing soup:

then putl the chicken into a tank again layer by lawvi Thie
meck should be placed upward and the legs and wings showuld be
ixed inward, lookinag |ike a pipa (Figure 1). Fiegesse then with

heavy stutf for 2‘:3 days.

-1

Figure 1. The shape of the pipa cured chickern {(with the bas

upward) .
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@|,~Drying

f e . . . '
T rter press—shaping: the pipa-like chickens are then put
B | Foo

_:u)‘\ ar water to rinse out adherents. Hang the chickens i
‘,‘hlﬁ t“”{‘,“t?d place. General lys: it takes 20-30 days to
\”“§f  I‘h~ ﬂ{yanu prucedurw lwhem the sur face becmmgm

Formly gloriouss without shrinks When the whole body is

Uried, th

e k bhone o ex Jtu",‘1~.sj'xj .
Stmring

Pa cured chicken can be stored for 4L-5 months o .
UOne - . L
z1=) During storages the temperature can not be too hiah

l i i - ¢ pove |
i e A5

and f

Se to cause oil dropping and the product becomes sHrunk
St dated.

$ESULTS AND DISCUSSION:
he product ratio of pipa cured chickens ranges from 42 to

it

\;r.;Tdbla f): &FFEF the procedures gf drv—curing, soup-
(Tahlg YiHu Ui?lﬁ!“g; Large émauTt of water has been !Qgt
rBaCh[rLl 'q«}”ﬁl:j‘ i;“ot 20 days s Udd'tl:?ltl\ JDS% |§j3 _m,!.jie Tc—ip,lj,
obgas: o <l .am - 0% Water loss decreases in the last 10

about 4.66-6.76%. Temperature and ventilation during

&
Sto Period of draining areatly affect the qual ity and
rability of pipa cured chicken.

Ta
‘Mbie = . Product Ratios of Processing Pipa Cured Chicks.

the
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. we|ght (kg) Product
-t | ood -internals after I0rd day Ratio(%)
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e s & feathet pressing of drying

1 = e R R e e e S el e el e e T SR S T
5> 2-60 2.40 1.85 1.78 1.15 4h .04
ST 2.15 1.82 110 1.03 43.01

pe b 2,15 1.75 1.17 1.00 42.37
L 2.5 1.47 1.85 =35 42 .80

S - -lght Changes Dur ing the Drying Perucd (kg).

1.26 1.22 1,20 1.18 1.17 1.16 1.
1.12 1.06 1.07 1.056 1 D4 1.03 1.02
1.09 1.05 1.05 1.04 1.03 3!
1 1
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II. Factors Influencing the Quality of Pipa cured Chicken

1. Temperature

Temperature s very important ISEE e ey = L el chiiclcen
Hroceseing. Usia i, the Processing time | chosen e b
the Great Snow (the 2lst solar term) apd the Winte Solstice
(the 22nd solar term) . The product made during this period
can be stored |l onger . During the period from the Be nring of
Spring to Clear-Bright, Pipa cured chicken can be alsg made s
but the product wil | be less storahle. During other periods
air temperature is wswally higt il dropeing  and fat
oxidation wil| cause problems |r Process g

2. Salt Smear ing

Pima rcured chicken iz Proper |y sal ted LiiE tastes
delicious. The salt used for smearing must be baked to

§

@ | mw Smearing shauld he uniform in order to make the salt
wel | distributed into the muscle fiber:

3. Shaping :

High gualjty Pipa cured chicken requires a nice |looking
with white skin and red M Therefore bleeding and
residual bl ood extraction should be completes cutting
PoOsition should be accurates and the cuttings should sharp
and neat. Before pressed, the chickens should be proper |y
shaped

4. Air Drying

Alr drying has great effect on the flavor, color and
storability of pipa cured chicken. The temperature in the
drying room should be kept at 4~15 °C. Under w2l ventilated
conditionss when dried skin is formed on the surface af the
bodies, and water Sotivity e less  than 0.85, the product
will be stored for a longer time
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