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Effect of salt on quality of low-salt chicken breast

batters added with seaweed
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Abstract: In order to explore the effect of salt on the quality of
chicken breast meat mince with seaweed powder (Eucheuma spi-
nosum) , the effect of different salt amount on such factors as pH
value, color, emulsification stability, solubility of salt-soluble
protein, cooking loss, freeze-thaw loss, texture, water holding
capacity, relaxation time T, and microstructure of chicken breast
batters was investigated. It’s revealed in the result that pH value,
L * and W values decreased significantly with the increase of salt
content, a* value increased followed by decreased reaching the

maximum value at 1.5 % NaCl. Addition of salt could significantly
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reduce cooking loss and freeze-thaw loss, and improve water re-
tention. With the increase of salt content, emulsifying stability
decreased significantly while solubility of salt-soluble protein in-
creased gradually. Adding salt could improved the texture proper-
ties, and reduced the T, peak area shown by Low field NM.
Scanning electron microscopy (SEM) showed that the right
amount of salt addition could make mince form smaller holes,
and the structure of gel network was more uniform and compact.
It can be inferred from the above results that adding seaweed
powder can significantly reduce the amount of salt, meanwhile
ideal low-salt chicken mince product is obtained.
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Table 1 Effect of various salt contents on color and pH values of chicken batters
BRI/ % L* w pH
0.0 84.2740.122 1.9040.09¢ 78.9040.20% 6.26+0.01%
0.5 83.4440.30° 1.9240.10¢ 78.2840.35° 6.16+0.02°
1.0 82.6840.15¢ 2.01+0.08¢ 77.5340.31¢ 6.00+0.01¢
1.5 82.1840.164 2.80+0.09* 77.3440.24< 5.9540.01¢
2.0 81.6340.20° 2.3340.13" 76.8540.244 5.90+0.01¢
2.5 81.2940.29¢ 2.2840.02° 76.01+£0.32¢ 5.87+0.011
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Table 2 Effect of various salt contents on emulsion

stability of chicken batters %
BEANE  STRBHE KoBHE [ELIR RS
0.0 10.0541.05*  0.5840.02° 9.4741.05°
0.5 7.3340.50"  0.44+0.04" 6.8940.46"
1.0 6.924+0.49>  0.4440.04° 6.4820.45"
1.5 6.714+0.42>  0.4340.03° 6.27+0.44°
2.0 6.054-0.41%  0.414-0.02" 5.6440.42b
2.5 4.84+0.28°  0.3240.04¢ 4.5240.24¢
T [ A) 5 BER R 3 R 25 5 8.2 (P<C0.05) .
80T N
a — a
T 5w b S
wmE 700 b
X £ 65t
i £
B 7 o60r
{
SEEss)
E&E{E 50,
£ 45t
40
0.0 0.5 1.0 1.5 20 25
AR

Salt addition/%
TFREAN ] 2R 22 5 i 3 (P<0.05)

Bl wEhiAmesslERElkEaqEMinsna
Figure 1 Effect of various salt contents on salt-soluble

proteins(SSP) of chicken batters
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Figure 3 Effect of various salt contents on freezing-

thawing stability of chicken batters
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Table 3 Effect of various salt contents on textural properties of chicken batters
BB/ % R/ g s BER JBE Fhi 1 WEL MG [EF=R
0.0 4 610.673+£187.924 0.918+0.005> 0.610+0.001¢ 2 791.952+101.8842 491.979+111.10¢ 0.215-0.002¢
0.5 4 716.811£112.209 0.918+0.005> 0.614+0.005¢ 2 823.989+67.78¢ 2 591.209+76.58¢ 0.222-+0.0054
1.0 5043.014+45.86° 0.923+0.010> 0.643+0.002¢ 3 275.506+20.84¢ 2 965.942+66.439 0.247-+0.002¢
1.5 5 183.292444.89¢  0.9284+0.005" 0.66140.004"> 3 523.093454.67> 3 186.483+74.23¢ 0.271£0.003"
2.0 5 557.5654+121.10> 0.9314+0.005* 0.68540.002* 3 611.502452.44> 3 389.022+79.14> 0.285+£0.004*
2.5 6 022.864+164.72* 0.939+0.011* 0.682+0.004* 4 140.340-+89.72* 3 892.581+£62.31* 0.2860.004*

T S TR R 2 5 3 (P<<0.05) .
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