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Difference Analysis of Stir-fried Chicken from Different Varieties
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Abstract: To explore the influence of chicken variety on the flavor quality of stir-fried chicken dishes, this study compared
and analyzed the differences in basic nutritional components and edible quality using white-feathered chicken and yellow-
feathered chicken as the main experimental materials. The influence of chicken variety on the flavor of stir-fried dishes was
clarified using gas chromatography-mass spectrometry technology, combined with taste compound analysis and sensory
evaluation methods. The results showed that the crude fat, crude protein, ¢” value, b* value, and shear force value of yellow-
feathered chicken were significantly higher than those of white-feathered chicken (P<0.05). The overall flavor profile of
stir-fried chicken varied among different varieties, mainly reflected in the types and contents of heterocyclic compounds.
Among them, 2-ethyl-3,5-dimethylpyrazine, eucalyptol, and nonanal were the key flavor substances for stir-fried yellow-
feathered chicken. The contents of umami and sweet amino acids in stir-fried white-feathered chicken were significantly
lower than those in stir-fried yellow-feathered chicken (P<0.05), mainly reflected in the content of glutamic acid and
alanine. The overall sensory acceptability of stir-fried yellow-feathered chicken was better in comparison to that of the stir-
fried white-feathered chicken. In terms of flavor and sensory evaluation, stir-fried yellow-feathered chicken was rich in
aroma and taste-active compounds and has higher sensory scores, indicating that the chicken variety significantly affects the
flavor quality of stir-fried dishes, making yellow-feathered chicken a more suitable choice for stir-frying compared to
white-feathered chicken.
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Table 1 Dosage of pickles and accessories for stir-fried
chicken dishes
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i HREN 0.5 B Gl &5 ) 10
+=F/F  FFX 0.17 PN 6.67

B0 b1 0.17 2 1.67
ey I0E 0.17 KA 1.17
BAL:E A 0.17 K 200

A R 1.67

& R 0.5

R S 2.5

HEIH R 0.83




%46 % 55 16 M

TATR , S N[l A 5 XU 2% S i - 313 -

—80 °C VKFATRAT & o TEARWIFT h, FEAE TRy
KB FH A T R AN /K 43 b . KRR . FHAR 1L R
4y, pH. P 85 U) 7, 53R LA RIS | SRS kL A
Vi = iy i Mg = ST 1 I 1 A R i Y VA w1 B
)5 5 AR S 5 R 52 AN FL T 8 . GC-MS| HL 7%,
W B LR . AZAFIR, S LA IG5 PING JEUR) K b
IS TSI RE N, XS IR R 22 AT VR A T A 5
JBE PR SB35 SR FH 1 SPIRS SR A H)
1.2.2 FEAREFNSTME  KFESME GB 5009.
3-2016CE S 7RSI E DIEF T 2 . AHAB I 2 18
GB 5009.6-2016 i AG  l xE YUEA Tl . Al
FE S0 GB 5009.5-2016E 5 a8 F B I a2 ik
FTIMRE . K2R GB 5009.4-2016K & &k F K5
PRI 5 YA TIN5 . pH 208 GB 5009.237-2016 &
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Table 2 Composition of sensors in electronic nose
and performance
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Table 3 Composition of sensors in electronic tongue

OAV, = &)

and performance
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PR 10 pL, JE S5 pridmFe

1.2.9 BEIH  SHRIREM ke
BePE 20 37 Zead Ll IF VNN B3 40 BUER B P2 /N,
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K3 E AR T R PIXG AL KBS, XS P oK S
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Table 4 Sensory evaluation table for Xinjiang Spicy Chicken dishes
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Table 5 Analysis of basic nutritional components of different varieties of chicken before and after stir-fried

- JEkt ] JEket Vgl
[EREpEY ] HEOPIXS f) EREpEY ] PG g [ERERETE PG R [ERERETE HOPIXG R
Ko (%) 74.96+0.23° 74.64+0.19° 49.61+0.94° 51.65+0.39° 78.52+0.27* 75.22+0.33° 50.36+1.58°¢ 51.84+0.33¢
KR (%) 0.75+0.03¢ 0.97+0.02° 8.72+0.12° 8.30+£0.14° 1.10+£0.02° 2.1740.19¢ 15.18+0.04* 11.01£0.32"
HEH (%) 23.01+0.65° 23.90+0.31° 37.53+0.79* 38.96+1.04° 18.000.05" 20.62+0.17¢ 36.81+0.49* 34.67+0.28"
KA (%) 1.094+0.10° 1.2940.19° 3.20+0.07* 2.97+0.05" 0.91+0.04° 0.96+0.03% 2.98+0.03* 3.07+0.11*
pH 5.88+0.04° 5.76+0.06° 6.21+0.02" 5.98+0.07° 6.30+0.02" 6.16+0.04¢ 6.33+0.08" 6.61£0.02*

T 7] — 8B [l /NG 5B s A 1 P e TR 22 57 35 (P<0.05 )5 [l — AR AN R K5 7 B R X PR RS T A 25 57 (.35 (P<0.05), &6l o

6 A[El X AL R IS £ R A
Table 6 Analysis of edible quality of different varieties of chicken before and after stir-fried

- JERL V] skt il
ERRYCT ] BRI g SRR HEPIXG ER2pEli PR PG R B PTG ik
L 50.73£0.72° 57.45+0.90° 38.81+0.02¢ 38.26+0.76° 45.83+0.90* 41.13+1.07° 38.31+0.37¢ 35.69+0.41°
a 1.27+0.35° 2.08+0.21° 12.84+0.93° 12.53+0.21° 8.26+0.85¢ 12.70+0.87* 9.87+0.72% 7.25+0.45¢
b 12.50+1.52¢ 15.65+0.41° 27.98+1.25° 24.46+1.32° 11.18+0.89" 12.79+0.75° 24.39+1.97* 23.3440.49*
5P (N) 28.03+2.40° 40.06£2.51° 21.3941.15° 22.74£2.17° 32.61+3.45° 48.31+1.52% 19.32+0.76° 20.02+1.23¢

P (P<0.05), Z4b I T )5, XA pH T, Al RER:
AR RIS N Tk A v XUBR R AR ) I 2 2 — FR A
R FN Gy fi, a0 RE T R Sy AR B . PR AR /NS
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206 R T A TE SRR Y By b BT A
JRUY AR L. B R, BRI IAAY o (BRI bYHE
ST EPREH.. MESNILLE A& B MEE RS
YA, D B 3P0 TR LLT 48 1 3 s T IS AL
MGPRLERIN TS, LH W3 PR (P<0.05), a{H. b™H
2T (P<0.05), (A PE2: RARBIE I, & XY A
KM SR N AR S N SR RIS 455, St
PEREER TS S T b 5 (5 AR 10 2 i oe 4%
HFHMRL . JEORE B SIS PR Y 55 U BT RO 2P
P, X AT RES AR ARG ) H s 22 5 . DIEF4Eaief
. BReZEaERY g o, B IR R, UL
PRI &g el 2N, RS P LA % PR B 18 i,
TS ECE PG P 8 Y T {E I bl 2 P15 5] )
AT 2RI PR, Rl S X0 PR R 354, A g2
Sk R B R s Tl ), LT i 385 1 RHR o 9l e
IR, WU LHLUZ 50 A 284, A5 R TR AE K, A
B A, R T, ASTA] SRR IR 22 R] 25 5
E 3 I NEIl T d EIP =2 2 ST E .
23 FEEAMRIRD T
231 HFLMEEER HE la TR EREAT
N, AN W) b OB RG PRI 2 P AU 25 S AN B e, AR T]
A AR IS P AE WIWBRAE S G9) . W5SCA
FRAEY) WAL IRAR 22 5 W 5, IR RIS A
AL IR e I B v, U P 2 ST PRI 2 il o T JAUsR

R, KIS XY R S S L S B B
P EmSEiiE L, HIE 1b By PCA E R HI, PCI1
1 PC2 EHitBTlkRik 100%, AE MRE S E . Kbl
P PIXG PR 55 b ) B SPIRS PR S8 44, UEBH AR ] S P
RIS JS R PE R i A AR i 25 5

? JEURH P
—a— JEURL PN
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I i SPIRY
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Fig.1 Radar chart of electronic nose (a) and PCA images (b) of
different varieties of chicken before and after stir-fried
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2.3.2 GC-MS 5rdrgsi  FIH GC-MS Xt AN
WP 1 O RIS S b il POAEREA T4 A R o A,
LEIRANGR 7 PR TR X PR A AU 6 g
FPER BT TRk B SPIXG PA H AT 10 AR PHEY
JBt5 BB A SPIXS PA) H LA HY 49 Bl A 1 I s b
) 2 PG Py rh RGN Y 58 PR A M R, R 8 W
N T AS[A] S PP G P R i i S #E R MY BT OAV {H.
OAV HH TN AR AR B A/ ot
BRAREE, 27 OAV {H KT 1, MNZE SRS XTEE S
SAERKTTHER . TR SPIRG R R B RIS Hr A
3FIEEY OAV KT 15 Kbl 1 PIXSFn b 1 P
I 14 FIEEH OAV KT 1., HohEmE ok}
FA RIS B BTk, LT ORI i 5T
MREE R, 2-2,3E-3,5- - FR BEnth R X 1] 1 RIS Ak
HOPIRE AR DT R R . AR R — M AT MR | Jak
BRANG: SRR, TASEAG A0 FHIEEREY, Jin 2507
SR GC-MS X 972 H i E A - 38 v (34 2 M) ot
AT T RS, a5 R R -2 -3

E A 3G 1 BB R MALG Y, B S EAE 9 P
WAL G o EATFT R, BN S e R 2P
FECRL P H 4351 5 80.69% Fll 68.10%, HLJEUR}
TP R ARAE TR P A 22 T — RS R, B
(B)-2-3075T, KW S sy o & e i 3 n, 24e
FREEDO DITRE H #8519 AA PG FI T P 2508 Sy J5UR,
ST T ANENHFR . H 839 3 2RI S 9 &
i, G5 SRR PRI S USRSt 4 B 5]
FIN, XS FLARISFN & B RE A, IS TR
(BAIR, 2 AEHE N EZE DT . LB
it . R RN, E)-2,4-+ Wi, 7E s iR am T~
A REY, X AT BE A FE HP G RIS 3-RRIEE
SRR TR . RS P2kl T i
A AN, AT RS Ve R R s I Z A
o8, R ClE L 120 -3-IaX s b & /b
iR A ] GRS E TP SRR T A e R
B, PRt n] BEHE 55 alasi /> T SR IS PRI BA

RE W5 & S %) IR RUBR A 25 S5 22 1852, AE RN

I=A
52

27 ONIE] PR S SIS AR R M BRSNS Ak
Table 7 Changes in the types and contents of volatile substances in different varieties of chicken before and after stir-fried
42 4R R i pgke)
JEURL RIS JEURLE Y P [SREYC KO E G

EERAEY)
1 L 7.5 1106 22.30+2.81¢ 131.06+4.98° 64.90+4.54° 82.10+4.14°
2 T 15.5 1392 20.33+1.58° 20.77+2.04° 64.03+1.90 106.85+3.44*
3 (E)-2- I 16.4 1426 - 1.33+0.25 - -
4 3-F BRI 17 14501457 - - 14.26+1.50 -
5 3-HeE 172 14571 - - 61.18+2.16 95.46+2.53°
6 R 187 1516 2.97+1.90¢ 5.34+1.20° 71.11+1.91° 94.91+2.55
7 5- FF B2k Y 20 1570 - - 22.45+2.28" 18.34+4.64"
8 R 21.6 1637 - - 25.41+1.67 -
9 FrlgE s 226 1680 - - 86.70+3.49" 94.95+2.87°
10 4-(1-H 2 58) P 24.8 1778 - - - 11.10£1.59
11 4-H R FOR T 29.7 2014 - - 5.2840.31 -

R St 45.60 158.50 415.32 503.71

FERALEY)
12 R 10.3 1204 - - 7435£2.84°  259.92+1.41°
13 -1 11.7 12541 - 26.79+1.28 - -
14 FhE 12.6 1286 - 6.35+1.12° 27.53+2.05 -
15 1-3F4-3- 1 17.1 1454 2.38+0.34° 24.73+1.77* 22.86+2.29" 14.64+1.15
16 2,3- T HUIEIR O 183 1500 - - 31.7843.13 23.77+1.57°
17 Iyt 19.5 1549 - - 67.96+2.92° 74.88+1.51°
18 6- 1 H-1- P 19.8 1561 - - - 9.36+0.88
19 il -4 20.8 1602 - - - 79.11+0.69
20 (B)-2-F4f-1-Ft 21.2 1620 - 5.30+0.76 - -
21 a-FATHEL 23 1697 - - 92.08+4.33" 87.66+3.06°
22 g 26.3 1848 - - 12.61+1.14° 11.04+1.94°
23 WL 275 1905 - - 8.81+0.51° 6.05+1.10°
24 4-F TN HR F 313 2097 - - 3.36+0.23° 3.13+1.10°
25 o- 325 2096 - - 1.1540.15" 21.95+0.85°

=58t 2.38 63.17 224.48 591.51

IR

26 P 14 1337 - - 35.28+3.63" 16.46+1.14°
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42 ik REE (REHER i ugke)
JEURLE RIS JEURL Y P [SREYC) KO EAG
27 2- SN E-5- T BE-3- 2 M- 1T 23.6 1724 - - - 102.94+0.45
28 BT 2T 26 1834 - - 2.16+0.63° 2.97+0.28°
P2 o - - 37.44 122.37
B G
29 12,15-/\ e —Js 1 P i 7.9 1120 - - 13.09+1.75° 14.58+2.28"
30 4-i LR 9.4 1173 - - 73.06+1.28 -
31 i i i 2 R T 22.9 1693 - - 44.50+4.8° 55.60+2.33
5N - - 130.65 70.18
IEIRIALEY
32 IR 7.8 1116 - - 16.19+2.64° 32.5242.76*
33 o- 7K 9.1 1162 - - 18.58+1.60° 29.70+2.41°
34 p-A N 9.2 1166 - - - 90.63+1.33
35 a-FATHIG 9.5 1176 - - - 91.80+1.83
36 il A 9.6 1180 - - - 38.04+2.47
37 D-Frih 10 1194 - - 229.32+3.02°  279.53+1.09°
38 e -p-B i 112 1236 - - - 57.67+2.01
39 PRI 11.4 1243 - - 65.80+3.06° 83.27+2.48°
40 T s 124 1279 - - 85.23+0.81° 87.9542.35°
41 a-JR M 18.1 1492 - - 63.73+2.05 97.21+1.81°
42 R 19.7 1557 - - 11.56+2.10° 10.99+1.33
43 AT 20.1 1574 - - 256.15£3.80°  311.56+2.29°
44 gt E N 22.1 1658 - - - 16.10+2.30
45 P-IRACH 228 1688 - - 57.8443.43° 17.08+1.82°
46 o-TEWES 24.1 1746 - - 11.45+2.02° 9.44+1.88"
47 (&2 249 1783 - - 4.38+0.49° 3.96+0.57"
48 o- ZFA B 277 1915 - - 1.5140.18" 2.58+0.51°
IR Bt - - 897.29 1416.67
HAFAEY
49 ot S 8.4 1137 - - 5.13+0.57° 4.93+0.47*
50 TR AL 8.7 1148 - - - 36.37+1.46
51 2- 5 Bk g 11 1229 - - 9.22+0.87 13.02+1.86"
52 RISSE S S 12.1 1268 - - 163.90£3.98°  195.97+3.09°
53 P-ApqEkR 12.3 1275 - - 32.7743.15° 38.94+2.19°
54 2,6-F Ikt 13.7 13267 - - 36.86+3.00 -
55 2-2.3-6-H i 153 1385 - - - 5.08+0.79
56 4-2 FOR N 16.1 1415 - - - 5.68+0.74
57 3-(4-H 3315 ) -k 16.2 1419 - - 11.20+3.33° 10.72+1.15°
58 1-H3-4-(1-F L 20338 -4 16.7 1438 - - - 58.37+2.48
59 2-2.5E-3,5- L 16.9 1446 - - 10.62+1.24° 16.75+2.08"
60 IR 17.7 1477 - - 211.52+4.12°  412.8242.54°
61 KA 23.1 1701 - - 24.60+1.83" 22.62+0.31°
62 1-(1,5- " BE-4- Ui ) -4-F 3R 24.7 1774 4.38+0.38° 5.82+0.50° 289.66+2.25°  249.71x2.30°
63 2-C i HE-4H-1,3- ZWEW) 26.1 1838 - - - 8.38+1.66
64 2- LTI % 28.7 1964 - - 4.44+0.34° 5.44+1.48"
65 ﬁ’r’r%? 29 1979 - - - 5.3740.69
IR 438 5.82 799.92 1090.17
ﬁj&%ﬂﬁ%%
66 T 7 A 243 1755 4.15+1.03¢ 5.24+0.60° 149.22+5.58°  175.50+2.54°
kS i 4.15 5.24 149.22 175.50
e AL
67 & 314 2100 - - 8.53+0.58° 1.18+0.29"
P2 e - 8.53 1.18

s [Fl—FEA AR /NG R R AN SR (R 0 i i J5 25 5 83 (P<0.05); “—

IRCREEH, 9. K10,
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Table 8 OAYV values of volatile substances in different varieties of chicken before and after stir-fried
. \ JE— OAV
L “ FHE uglke) U R R BHES R

1 (WAL 523 SRR NS 4.46 26.21 12.98 16.42

2 TR 124 REW . Ed 20.33 20.77 64.03 106.85

3 I 41,71 A SRR 0.07 0.13 1.71 2.28

4 K 4 JeR . LA - - 6.35 -

5 eI 1324 2l - - 57.19 199.94

6 1- -3 123 B 238 2473 22.86 14.64

7 ey 6124 p N - - 11.33 12.48

8 a-FATITE 4,629 IRER L - - 20.02 19.06

9 A 160> AR - - 1.60 1.95

10 DN 10823 Lo - - 22.93 27.95

11 a-FA T g5t et - - - 1.08

12 2- I 5.8127 S NE - - 1.59 2.24

13 THIA A 1504 HEE 0.28 0.35 9.95 11.70

14 2-2.3:-3,5- ISR 0.0427 g IR LT - - 256.50 418.75
15 Bt TSP St 3027 AL SR - - 7.05 13.76

AR, IR S T EUR A | IS BEE
B FITE B, AT A2 i A8, Qi 28852 i
TR, P 0 )8 D5 2 ELAT IS 5 7 AR AT PR 0
YR SRR, BRI S B AT LI P iz A&
YIRIWIRE T o PRI, DA PIXS PR S R R VR R
T RIRFT A BT I R . SRRy —Fh
BERYED A ST, B B AT AR IR 1 05 B I B XU )
J5t, SLREPIFASE AR XU B0 R 1 A R i
B LRI ZH AP i N TR i R0 ) - ) S 1
Pitpfe 2F, P2 AN 28 2 2R IR AT 1, X Letb 54
i BRI B FEAS FHIAAE S BPIXG PR Y S 5T
ST PSR, SR T AR R A SRR
ARG AL T Il AT, N A AT
AU E A BB G, X nT fERAE IS TR BR]
XD e CUIE 5 B R BRSO IR o XS AT P A B e 7
Hh pH AR S IXURY B IE i DA G . pH Al LA
30 S AU R IR AR FE I BR T | 3R 1HT HLAar AR
G FARSE N 1 i 5 KRS P O S5 5 RE 130
Yang S¢EWESE TS A AR e RE Y KUK AL S -5 L
JEET 4 2Z (B AR EAE A, JFUESE TR pH A
5.0 HENE 8.0, H TR SIS NS S ity I A HE 7 1
o KPS XSG pH BT, ATRERZNE T XY N
SRR YIRS & o

Jeb ) A 2RI 5 e i B SPINS A o F) S 3 2
A EZS IR A YIRS I o i b b BRIy
A LR HI PG A2 T 6 PG48, i — M
HEBALY) | 2- L FE-6- I ILALYE | 2- 2 )i FE-4H-1,3-
WEWIAR . ML AINHENE S AR5 B AIR, {H i T ORI (R
AR, X5 A& A BRI TTRR . 2P a4 i
A IRIE R AR A RE R AL B TR | Bk
Wy ] TR A A P A A st P S ] 7 . 2- 13
IR e ST PR ATHA n-6 NG TR A= AR R

TG T, FEXDH 1 PIRG R SPIXSARE S R &
BT 2-5 kg, H OAV {HIKTF 1, TS 2-
IIER R RIS R S P A SRR AR . B
7, AN ARG A i35 R ) 0T R SR A S AR E

W FEAN[F], S0 AN TR] B XUBRARRAE, 22 R b il

B PIXE R] 4 DRUR 4 SO e i B vy, PSR S TR R, K

R IIR VTR FNIEFT R . Feng 25 SR IS AH (035 -
L[] /5 3% % FH ( gas chromatography-olfactory/mass
spectrometry, GC-O/MS) 43T T RIXS 17 FiAs 13817

SR, iR ion, SPRXSFAHEE, R385 %A

TR ZR PR RY), T2 T I 5 ORI, At
Uinesip S SV

2.4 HRRLEST AR

2.4.1 HTFESEER  AE 2a 55X ER]
0, TR P 1 w1 XS PR 14 32 R A3 E . ANS (it
BR) . CTSUBBR) . SCSCITBR )AL RS A i {H %%

I, U B XS P RN AD XS PR 2 2 I L . B

BR. FE ANSGEHBR)AREGR L, KDl 5 IR P i 7 {1
S 2B S TR I PIRG R, 6RH LB RIS IR S sk T
SEEBR T XY BHR SR AR . i 151 2b By PCA &I ]
0, PC1 FI PC2 ZR T DTl AL 87%, Ut M~ 2=l
Sy RENS I BURE TR B KIS RS S AT

THNARARATN, JFASERG AL 5 243 A0 T YA PR AE

o, B SPIXGAE S FEZEP AT TREAR AR U7, L IXGRE S

FBSAT T HEARAR T 7, BEEH IS HIXS R AN AR RS BY

W PIRG PR 5 1 X R 2 [l 25 e o

2.4.2 VEEERLIRITITEE R U A IR R R

R A, ST IERIAEIZ N AN Strecker R =
A ESIEEYNITE N EA EEE X, X FET A

[FIRAE FUXBRAL G a0 = A2 00 PR A ISR & i

SZ AR BT | RFEIM VRS SRR R R A, 2R

EAARAEN TS T PRI . AN . SAERY 2 S
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Fig.2 Radar chart of electronic tongue (a) and PCA images (b)
of different varieties of chicken before and after stir-fried

PR E RN T PRI, R 9 nl A, PUHAE
SRR 17 FiiiFes s 5 mR, B B S IS 137 mg/
100g.173.21 mg/100 g. 200.65 mg/100 g. 237.11 mg/
100 g, FLrfr, |2 3R P a4 £ R A R 1R R IR 2l R 1R
BRI T PG B, L5 XS IAH LY, BRI
PR P R AN B R B S 58, 5 Santosh 851 W FR 4%
SRS, Ve H 2 PIRG RIS B SS 03 AL IR B RE AR
TAV EHKTF 1 0] DA ST & R AT sk, AR
P TAV 55, 710l 5 IR i, iR Y
TAV {HI K F 1, U 2% 2 0 S T XS5 5 ff
RS IR 1Y) LA FER . 22201 A5 2R 5 i i 42
NG KA FERIAPE N T ks, S e S At
AREY UL EPIXG AL JRORREE XS R R IR
PR L kD o] B SRR R 1 22 SR AN O I B R 43 ) Sl
39.54, 46.98, 37.27. 41.36 mg/100 g, BiHH H PG A
TGy A R P R TT, HX S SR A DTk s A
AR . Liu W ST g5 R R, SR . SR . 1%
IR AR . AN IR . 2 R A =i (>100 °C)
Jin#k 30 min Ji5, S EHGHEFEIG. FEABIRAE Kb, 3
PR ECELIR T AR | A R A R 10 & B AE
X PR v TR ] e i S REAIR, MK . AR R &
ENREES AT R TR S s R X HVEURE, A
P I S ol -2 =W A s [ INT (15 5 @ Beerg =y & S AR
2.4.3 BEEERPTEER  XEASTE]R A R R AR
T kb I RE Y GMP., IMP. AMP A7 2, 45 5
5% 10 R o AR SRR EORE PR 22 5 W 2, b,

F 9 NI RS P I T R R i A Al

Table 9 Changes in free amino acid content of different varieties of chicken before and after stir-fried

o ) ) Fri(mg/100 g) TAV
IR S (mg/100 @) JEORHHIRG  JEORIECHAS  BHIEPIG  AOHITRRS  JBUR PG ORI ERIRG b R R
RARAR fif i 100.00 5.91£0.33°  7.12+0.74° 25.65+0.71° 27.45+0.95" 0.06 0.07 0.26 0.27
HAR fisf ik 30.00 9.35+1.78°  15.69+0.47° 44.95:120° 63.34+0.90° 031 0.52 1.50 2.11
fif IR R R L i 15.26 22.81 70.60 90.79
ELZ AV LS 150.00  12.12£0.75° 16.26£0.87* 9.99+0.36°  14.13£0.35° 0.08 0.11 0.07 0.09
HER Atk 130.00 6.76£0.44°  8.04+0.79°  12.74+0.84" 13.42+0.52° 0.05 0.06 0.10 0.10
W& BN 60.00 3.48+0.26°  12.73£0.59°  821+0.37°  15.41+0.88" 0.06 0.21 0.14 0.26
INERTR LS 260.00  27.42+125° 30.72+0.76" 27.28+0.35° 27.23+0.55" 0.11 0.12 0.10 0.10
Rk SR A i 49.78 67.75 58.22 70.19
AR Tk 20.00 12.05£0.62°  16.64+1.09" 10.32£0.94> 11.88+0.94 0.60 0.83 0.52 0.59
AR TR 50.00 15.56£1.12°  14.41£0.55° 16.33£1.19" 15.36£1.07° 0.31 0.29 0.33 0.31
it 2R Wk 91.00 8.85+0.36"  7.84+0.45" 8.08+0.69"  5.95+0.41° 0.10 0.09 0.09 0.07
ETERN ] Tk 40.00 7.04£029°  6.45+026°  1.82+£0.14°  1.24+0.22° 0.18 0.16 0.05 0.03
T =R [ 30.00 2.68+£0.40°  2.30£0.56™  1.93+0.24*  1.16£0.14° 0.09 0.08 0.06 0.04
SR TR 90.00 224£036°  2.21£0.19°  2.53+0.57°  2.85+0.30° 0.02 0.02 0.03 0.03
seam Wk 190.00 4.25£0.47°  9.79+0.53®  9.17+0.72°  10.25+0.30° 0.02 0.05 0.05 0.05
KNER LU 90.00 457+0.71°  4.2630.71°  4.03£0.23"  3.83+0.25° 0.05 0.05 0.04 0.04
TR SR B i 57.24 63.90 5421 52.52
A Tk 300.00 9.57+0.81"  7.16£0.64° 12.51£0.64° 11.99+0.75° 0.03 0.02 0.04 0.04
Pt 2R Joek - 1.33£0.39"  5.99+0.61°  1.76+1.03°  4.77+0.41°
PRV PAL7S 50.00 3.8240.26°  5.60£0.27°  3.35+0.36°  6.85+0.88" 0.08 0.11 0.07 0.14
ToR AR i 14.72 18.75 17.62 23.61
ia=E= 8 e ¥ty 137 173.21 200.65 237.11
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Table 10 Changes in nucleotide content of different varieties of chicken before and after stir-fried

i (mg/100 g)

BIREHRR WA BE (mg/100 g)

TAV

RS SR RS IO S RIS OB RIRG JRORLSEORIRG KD RN D NG

GMP fif R 125 8.15£0.32°  4.95£0.80° 7.48+1.71° 9.57+1.44 0.65 0.40 0.60 0.77
IMP fif R 25 57.32+3.49° 80.08+2.89° 23.43+1.82° 52.91+3.83" 229 3.20 0.94 2.12
AMP HiUS 50 6.80£0.67°  4.80£0.90° 7.26£0.27"  8.66+0.54" 0.14 0.10 0.15 0.17

BHEE PIXG Y IMP & W2 TR PRSI (P<
0.05), H IMP ) TAV {539>1, i8] IMP 2 J5R XY
P Y SR R TG PR BT . BB ) T SPIRE p F h
PR PR ) XA A2 B B B 43 5l Sl 38.17 mg/100 g
71.14 mg/100 g, HAHXS T HEAEHARE, FHPIXS R GMP
R R, WP GMP 2 TR IMP L
SEAL TN A A i GMPYH, B kb BRAE 1 ATP [
A% AMPYI GX AT g &K il in TR, BRI A
GMP Fil AMP s S IMP & s R
S A, UEH B SPIRS PRID fS EEER R EHIR Lh IR
PITEZE L, S5 s R At A — 3
2.5 RAEITHNER

0o A5, IR, T RS m T EEE R, |
HERZ T 2R A SRR . R 3 AT, KB e
GFERFIR , SRR . BT AR TR0 S PIRG B Sk 28
L, Bt EsrE, AP S RO s T RS s
13555, SR A EE TR BT . DA PIRG P A IR
HERB TS LR L BAA — @ WP, MHERrEEc s, KUK
PR, T TR TS I RIVE SR . e BTEA M
IR S5 R 25 AR LH 4370 72 45 1, B3PI A L A RIS A
IR 2, L, SEE TS SAET .

—m— Wil PG
I TP

JaT RIS
B3 HiRm T E R E IR
Fig.3 Sensory evaluation results of Xinjiang Spicy
Chicken dishes

3 g

WP AERLNS VT . RLER PS8 Sy, (R
B3 B T AT F IR, b R0 5 1
SEIR B RN I 22 5 = AR B AE SR A AT
P K B 5T, LA BN Ay 2 SPIRS AV 2 4 S o
e K P ik 22 T RIS P s ZEPEORALSY 50T L, HESRIRG

PRI S IAR A2 THIAR 1l 53 B R 2, TR PR it A Je il
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