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Influence of Different Ingredients on the Quality of Chicken Meatball

SUN Jingxin, LEI Tiantian, DING Cuiyun, LUAN Xiangxiu, LI Shaolin
(College of food science and engineering, Qingdao Agricultural University, Qingdao 266109 China)

Abstract: In this paper, chicken meatballs were processed with fresh grade breast. Influence of soyabean
protein’starch, composite phosphate and water content on the texture characteristics and sensory
properties of chicken meat ball was studied through orthogonal experiment. When the optimum ingredients
were determined, vegetables were added. The optimal conditions of processing chicken meatball were
determined by the orthogonal experiment. The optimal conditions were as follows: The optimum
* ingredient is: soyabean protein (3%), starch(6%) , composite phosphate (0.2%) and water (35%).The
cohesiveness, resilience, adhesiveness and chewiness properties of chicken meatball were significantly
modified with the addition of soyabean protein, starch, composite phosphate and water, and their
sensory properties were also excellent with this ingredient.
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Tablel The basic ingredients of chicken meat ball

Rk | OO | RHE | KW | SR | AdRE | KSER
3% 2% 2% | 0.5% |0.5%| 0.1% 20%

1.3.2 FRIEHHIH¥E

MGH AR R & FEES, LlEs. K.
BREAERMXSEOFEMBENMHEAERAYE,
EEERBFHMEME, RIHHEE=AERE,
FAKERF2, HEILE4,

A2 BAAERKEHAEfKEL

Table 2 The factors and levels of orthogonal experiment

A% *E (%)
1 2 3
ek FIR(A) 4.0 6.0 8.0
K InE(B) 15.0 25.0 35.0
BRI R(C) 0.2 0.4 0.6
KEEHHRD) 2.0 3.0 4.0

A3 BERZKEAL (Hr 80)

Table3 The standard of sensory evaluation

iE e Sk HARE | DBBER

0~5 we H Sk FREB KRBk
6~10 Ly Rk | AR A E SRR
1~15 | MRE | HHA% R RE%R M
16~20 | FLH® | ATKER | WEiFHR | AERK
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Fig.1 The springiness of different groups of chicken meat

balls measured by Texture Analyser
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Fig.2 The cohesiveness of different groups of chicken

meat balls measured by Texture Analyser
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Fig.3 The resilience of different groups of chicken meat
balls measured by Texture Analyser
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Fig.4 The Chewiness of different groups of chicken meat
balls measured by Texture Analyser
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Table4 Sensory evaluation of chicken meat ball
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Table5 The range analysis of sensory evaluation

R
A B C D
K1 150 155 155 150
K2 171 157 149 160
K3 145 154 162 156
ki 50.0 51.7 51.7 50.0
kz 57.0 52.3 49.7 53.3
ks 48.3 51.3 54.0 52.0
R 8.7 1.0 4.3 3.3

H1#% 5 94, RA >RC >RD >RB, FLAE
BERMEAIMNGH AR BREFEREHELR, KX
CEARZ, BRAEABME, BEEK. HiKt
EMREWGHALBRERENTEZIERE.
2.3 HZatESR
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