FOOD & MACHINERY FAHEAH BE282H | 20255 4 8 | ARSHW

DOI:10.13652/j.spjx.1003.5788.2024.80497

FTHRTHEMBKERERMLT REE
= Nt 38 & BRI 22 i

(B RN R BT S T, =/ B 650000)

WE[(BRIRE R FER TRERDZESBEKANKESEE RS RE B ARG LR &R A, EF RS
FH EMB R RS R AEIERE RS T, et b 0 H B R F A0 A T b 09 38 I B R AR AT
By mitir W F R, %&%&ﬁlﬁ!%wﬂ"%%%&/‘@ﬁ% x4 K I A B 69 SRR S R 1R K N B b it AT 3R HE
Fr, BEMEEAT A ARAFE EERLE CF BREIFMNFHAR TN REATFN[ER]F K
o B Ay T AT % AR OK A B BT AL 22 64 A B HOE BT, R AR 0.2% F AL AR 0.5% T MR LB, b S MR KA
KA BE RN FIRNE  ERA GRS BOREAT S RO 8RR E R R AR R, A Pk F T,
OREME, EARF (BRI FEREREHDRABRE RN TA—TRE ERERE FHO NG DR TR,

KB : ZABRARMN  FA TR T 2 5% R #k

Effect of carrageenan and modified starch combined with mild

cooking on the quality of sterilized braised chicken

WANG Xinrui LI Youying MA Feifei LI Ronghui SU Huosheng
(Institute of Agro-products Processing, Yunnan Academy of Agricultural Science, Kunming, Yunnan 650000, China)

Abstract: [ Objective] To explore the effect of polysaccharide water-retaining agents, such as carrageenan and modified starch, combined
with mild cooking on the eating quality of sterilized braised chicken, and to improve the edible quality of pre-cooked braised chicken
suitable for room-temperature storage. [ Methods] Under mild cooking conditions, the tenderness retention effects of carrageenan and
modified starch, used individually and in combination, were first compared. A single-factor test was then conducted on the better-performing
treatment group. Based on the results of the single-factor test, a comprehensive experiment was carried out, and the optimal ratio of
polysaccharide water-retaining agents obtained from the comprehensive test was further verified. The quality of braised chicken was
evaluated by measuring shear force, texture profile analysis, cooking loss rate, color, and sensory attributes. [ Results] The combined use of
carrageenan and modified starch resulted in better tenderness of the chicken, with the optimal combination being 0.2% carrageenan and
0.5% modified starch. Braised chicken treated with this combination of polysaccharide water-retaining agents and mild cooking showed
better retention of eating quality after sterilization, including improved tenderness, reduced hardness, lower cooking loss, enhanced meat
glossiness, better mouthfeel, and favorable taste. [ Conclusion] The combination of carrageenan and modified starch with mild cooking can,
to a certain extent, alleviate the quality deterioration of braised chicken caused by sterilization..
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Figure 1 Shear force of chicken under carrageenan and

modified starch treatment
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Figure 2 Effect of carrageenan amount on shear

force of chicken
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Figure 5 Sensory evaluation radar image of
different samples
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