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'\\““"MARY: VA

ing cken are chicken before sex maturity.After identification of male chicken from females
‘Y.%gg farm, the males are fed for 45 to 50 days, using chinese traditional fine cooking technique of
‘:‘ICken ind ient formulae, we have produced three new kind of chicken products successful Iy
;fordi“’ research resylt they beiong to very easy spoilage products, need to be stored in
;9“zins ndition to orolong the shelf 1ife two weeks.Our research has found a new way for the esg
1 to nake o f i led male chicken, and suppliad nsumer with various chicken vroducts.
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i RODUCT rny Hore than 320,000 adult hens are fed on Taivuan egg farm every vear, meanwhile, the same
N ﬁﬂer ol male chicken wi e dealt with. It the layer species is fed as meat species,it is not economical
1sit }ﬂiom“ Wale chicken are sold to chicken dealers, they nmay sell the male chicken as females to cheat
7 “kenf“ir“x"hfL wiil be harmful to the farm’s reputation, furthermore,90% male chicken are made into
of ,witmea” r pigs. In order to make full use of cull male chicken, exploit protein resources and supply
)
ijumer with various chicken products, We have conducted systematic research on processing young
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4 ) 7 broducts and their storage life.
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chicken products are made of male chicken on egg farm after sex
n, After being fed for 45 days, the young chicken can weigh 0.4-0.5kg. After slaughtering,
!t!v]@ pi

\'\i

Mher oL : > o1 2 i " . .
t “I' skin, tender texture of the chicken and the flavour requirement of various products, We produce
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‘ Ing istic operation, we add various valuable spices into the chicken. Considering the

according to following technological process based on traditional Chinese cooking technique

|} 'ieq male young chicken---slaughtering----scalding----feather removal----semi-finished products
Pre-cooked----Air-drying----Coated vith spice---- Frying----Crisp fried chicken
5 Curing----Scald washing----Colouring------ Roasting----Glazing----Roasted chicken
Sl Curing----Plastic operation----Air-drying----Colouring----Frying Stewing----Taking out----
e Plastic operation----- Glazing----Stewed chicken
ﬁhe;‘;h ‘Yﬁvrum*packed in plastic bags---- Checking----For sale
tw“‘tm}roo'“ final products are vaccum-packed in composite plastic bags (680mmHg column), they are stored at
R ™ g, U temperature of 16 T-20C and 0T -5 in freezing tank respectively to conduct the experiment
RN "8e life. The dynamics of the total bacteria count was monitored by agar plate method; aw value

casyr : ’ K : : : ; o_{
25 | Ve Sured by the method of coordinate internal insertion: PH value is measured with Model PH51 8012-01.

‘de .
C : ; o i . :
Ide the storage period and condition according to aw,PH and dynamics of total bacteria count.
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items include the content of water, protein, fat, ash and amino acid which are appraised

| Perg =~ Sy . . . .
&“01 “ONs attended the sense appraising,according to 5 points system, the items include appearance,
“0up o
i » flavoyr and taste, the higher the total points are, the more the product is welcome.
LI PG
sChep v . 3= . % 5 . .
ofp ally analysed the economic effect through calculating product yield,cost,selling price and social
eot

Rps
“" each chicken product has its characteristic: Crisp fried chicken have fine appearance, white-

38th ICoMST Clermont-Ferrand France 1992 1171




’ wish Ir,g ring,wit i de n
F aran : - IOWIST ) 1our ana t: r ]
the ads ir ¢ v
] » ] 1D how A § I
‘
B KIn | Ap iran [ )
sp fried chicken { 4 (.9 i ).
ved ! Ker 4 66 B ’ 4
Roasted ken {.46 ; {7 «,
Not Total points for each item 5, for r items are
Om tar s W KNow a very pr uUct r i ed { U
appearan imong them ,crisp f d chicl ne W me¢
tem comes 3t on the |ist tew hicken and roasted (
measuremen 11ts of aw value and PH value are:after vaccum
f 16€-20C for 72 hours, a ) y ST 1§ [or
risp fried chicken 5, PH 5.91, all PH ar
Rodel )75) classification, these products are “very easy sj
torage from 0T -5C, their shelf life prolonged to two weeks,
ure £ prove this concliusion
L
igur irve diagram of dynamics of bacteria count and col
f 20T
The legend for figure 1 and 2 (16T -20T
Bacteria Colon bacillus group
Roasted chicken ¥ 4 Roasted chicken
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the products are still unsafe.

able 3 --- Yield experiment result of/ young chickrn products \

tem Name Number Carcass Pretreatment Product Yield

weight (kg) weight (kg) (kg) %

Stewed chicken 8 2.93 3.0 1.92 65.5
. 1 .90 V9.9

)

‘rom table 3, we know that crisp fried chicken vield is the highest (75.7%), that of roasted chicken '

74 5% +hat
2.94%4,LNAat

of stewed chicken is 65.5%, which are all higher than the vield of adult chicken. The reas
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that young chicken have thinner skin and tender meat,process time is very short, so cooking 10SS

mall. Another reason is that young chicken do not have fat melting loss.

alyuan egg farm has more than 300,000 culled male chicken every year, suppose that all the chic!
fard
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ould be sold at the price of ¥0.15 each (in fact,only a small number of chicken are sold),the egg
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in get ¥ 45,000, However, if the male chicken are fed for 45-50 days and processed, their average Y¥if

ot ¥400,000 fo

y

71.8%, ¥6/500g according to marketing price. the egg farm coul
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ost, the egg farm could get net profit of ¥
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ONCLUSION:According to our research results,the three young chicken products belong to very easy
; ‘ iz . N . s sedl”

lucts,need to be stored in freezing condition to prolong the shelf life to two weeks. Our resé

las Tound a new way for the egg farm to make use of its culled male chicken,and supplied consumers

various chicken products.
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