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Effects of Processing Technology on the Quality of Chicken Soup and Chicken

CHEN Wen-ping, LI Xia, LIU Chen-yan®

(Beijing Huayu Food Stuff Co. Ltd., Beijing

101209, China)

Abstract: In the present study, the production of chicken soup from hens was investigated. The optimal formulation of

traditional Chinese medicinal materials for maximizing the sensory quality of chicken soup was 7 g of galangal, 15 g of

Sichuan pepper, 15 g of dried tangerine peel, 15 g of star anise, 6 g of cinnamon, 5 g of jujube, 5 g of Chinese wolfberry, and

5 g of Chinese angelica. Using an Ly(3") orthogonal array design, the optimal chicken soup recipe was curing with compound

phosphate at a dose of 0.071 g/mL, heating at 20 ‘C until the boiling point, cooking at 95 ‘C for 90 min and salt addition.
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Table 1 Ceriteria for sensory evaluation of chicken soup
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Fig.1 Effect of different formulations of traditional Chinese medicinal materials
on the sensory quality of chicken soup
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Table 2 Orthogonal array design and corresponding results

W AR R R AT JE ¥k R k] EE PRy
1 1(0.029g/mL) 1(20°C) 1(80°C) 1( M4 0min) 16
2 1 2(60°C) 2(95°C) 2(Z #190min) 17
3 1 3(100°C) 3(100C) 3(Hi# 120min) 14
4 2(0.05g/mL) 1 2 3 31
5 2 2 3 1 20
6 2 3 1 2 32
7 3(0.071g/mL) 1 3 2 36
8 3 2 1 3 33
9 3 3 2 1 35
BfE1 15.667 27.667 27.000 23.667
BifE2 27.667 23.333 27.667 28.333
K43 34.667 27.000 23.333 26.000
Wz 19.000 4334 4334 4.666
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Table 3 Analysis of variance of the experimental results of orthogonal array design

K% 2 TR A i Fy Fygpp W3
WERRER IR 554.000 2 3.399 3.110 *
7K 32.667 2 0.200 3.110
LIERITRTE 32.667 2 0.200 3.110
pIEA ! 32.667 2 0.200 3.110
R 652.00 8
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Table 4 Effect of curing on texture properties of chicken
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Table 5 Effect of curing on water content of

chicken
FE ST S K 23 4/ (g/100g) 7K /%
AR 65.0 0
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