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Effect of Pre-Emulsified Chicken Skin on the Quality of Chicken Sausage

CHEN Jingxin
(Department of Management Engineering, Qiqihar Institute of Engineering, Qigihar 161005, China)

Abstract: The purpose of this study was to investigate the effect of pre-emulsified chicken skin on the quality of
chicken sausage. Sausage with 30% raw chicken skin (m/m) was used as a control group (C0), and four treatment
groups were set up: T1 (20% raw + 10% pre-emulsified chicken skin), T2 (15% raw + 15% pre-emulsified chicken
skin), T3 (10% raw + 20% pre-emulsified chicken skin), and T4 (30% pre-emulsified chicken skin). The following
quality characteristics were measured proximate composition, cooking loss, emulsion stability, pH value, apparent
viscosity, color, texture and organoleptic properties. It was found that changes in the moisture content, fat content,
cooking loss, emulsion stability, brightness, texture, apparent viscosity and overall acceptability of sausages
occurred with changes in the ratio of raw to pre-emulsified chicken skin. The moisture content of T2 was the highest
(P < 0.05), while the lowest was found in both CO and T4 (P < 0.05). The fat content of CO was higher than that of each
treatment group (P < 0.05). T2 had the lowest cooking loss, total expressible fluid ratio, fat separation ratio, hardness,
elasticity and cohesiveness (P < 0.05). The overall acceptability scores of the treatment groups were significantly
higher than that of the control group (P < 0.05). Therefore, addition of pre-emulsified chicken skin can improve the
quality characteristics of chicken sausage, and the optimum ratio of chicken skin to pre-emulsified chicken skin is 1:1.
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Table1 Formulations of chicken sausage with pre-emulsified chicken skin
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gy (co Tl T T3 T4
XS /% 70 70 70 70 70
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INtig 100 100 100 100 100
TR GER % 4 4 4 4 4
VKIKI% 15 15 15 15 15
TFTETR BN % 1 1 1 1 1
/% 2 2 2 2 2
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St/ 12422 12422 12422 12422 12422

132 A2 Rl

{5 FHHES3/027K 431l 78 130 78 520 & W 1 7K o 5 1
ff FHKjeltec 84004 H 2l K& G E % 244 1 (1 &
e i SOX6064: H 30 i 107 I e A % 2H 7
JE T & .
1.3.3  ZEZPURN E

Z B ChoiZ " 77k, HMIEBSR. RIAAR
1%20~30 g GidAm) , 75 ET50 mLELEH, £
20 C. 500X g% F &5 minfa B T75 CKE Hink
30 min; HUHTE2S CHAFTAEILh, AHERTRE Gd
Fmy) TR 0 2 S A BT & b R D 78 A AR
&, BT

m,—m,

HKERKI%= — X100

1.3.4  FLALFRsE i E

Z i Bloukas 1777k, FEREIEBI. #4525 g% 4R
WAMEBE TR BN E RS, HHAETS CHRETM
#30min; EEHE (25 °C) &M FAH4 NG, EBIRE
JER I 52 MK PR g v L AR AT R R AR A IR
THE S AT R IA A AR 5 (4 LA
135 XWFENE

£ FIDV3THBL AR A 58 X A 5 i I R G B .
SmLAEE TE&JEMH, 6 FHSC4-29%7 itk 5 7l = 1
(A EERE o R 10 v/min, PRI 8] 30 s,
RMFH LI AL NPa « 5.



50 2019, Vol. 33, No. 8
mrrs

BT

MEAT RESEARCH

@R

P EAXTRREFTHRPIRL
CHINA MEAT RESEARCH CENTER

1.3.6 pH{EME

#5 g I20 mLZE /K E T 50 mL&E L& H,
FHIFHL6 000 r/mind i 15 sjm, {# I Fe20-KApHit
(HpHE N4, 7. 1002 i miR e e & 408 I
75 i 1) pHAH -
1.3.7  tBENwE

8 FHCR-400 {0 2 1 Wl 5& & 200 A 5 i 1) 5 2 A
(L*) \ ZLEEE (a®) FIEEEE (b*)
1.3.8  JREMHIE 43 #T (texture profile analysis, TPA)

ffFHTA-XT2i A AE =3 T TTPA. W& HAEF
J B OB 2.5 em K HIRE S (BRI #EAT I
€. METIEZR2.0 mm/s, WEHEFK2.0 mm/s, I f5iHE
5.0 mm/s, B KGA72.0 kg, MEH 8.0 mm, fifik 71
5.0 go MEFRbREOFEMEE ., sbE. BV IRE EAIE
MR FEE
139 EEWE

R VR E /N H20 A B T SOR A . SRR
MR EFE AL Bt KR, SRS, 2t Ak AT
B th . B HIRE R I B 4 U K 2.5 em R [ RE A
bR LA G, 02 YGRS /N AT VP E « /N R R
2 IR SR IR R TR R 75 30 s, HhTE] IR K
AR AERIRA “om” H15 g (1=4EEAATE, 9=9F
AR AT .
14 Hmabr

FWHRAR B A PATREATIE « P A s 2%
FHSPSS 18% A rv i) L [K 38 7 22 43 A AN XS 1 2 Ay L U 3K
Ko ERME (P<0.05MEE) .

2 ZREa

2.1 FRFLAAS BN DA i AL 2L B ) 5 )

£2  BHAFHILUHR

Table2 Proximate composition of chicken sausages
2H ) Koy B 1/ % EAR TR % 75 41 %
Co 64.15+0.34° 14.8440.63" 11.724+0.08°
T1 67.03+0.29° 14.5240.55" 10.02+0.11°
T2 69.41+0.65" 15.0940.72° 9.68+0.23"
T3 66.85+0.40° 13.9940.86° 10.00+0.19°
T4 64.43+0.67° 15.100.48" 9.81+0.19"
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Table3  Cooking loss and emulsifying stability of chicken sausages
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B A/% 53 88 Ee /%
Co 21.7040.34" 14.744+1.02° 5.06+£0.28"
Tl 17.63+£0.26° 10.53+0.48° 3.11+0.18
T2 13.12+0.61° 8.14+0.37 0.97+0.11
T3 15.35+0.29° 9.82+0.55° 2.03+£0.41°
T4 18.69+0.40° 13.79+0.49" 3.75+0.37°
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Fig.1  Changes in apparent viscosity of chicken sausages
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Table4 pH values and color parameters of chicken sausages
20 5 pH L* a* b*
Co 6.37+0.10°  72.48+1.14°  3.94+0.15 18.12+£1.04"
T1 6.36+0.08" 73.154+0.86" 3.48+0.19" 17.80+0.88"
T2 6.37+0.11°  75.98+0.90°  3.734+0.08*  18.03+0.87°
T3 6.37+0.07"  77.47£0.49"  3.91%0.10" 17.9940.98"
T4 6.38+0.09"  78.11£1.01" 3.574+0.14" 17.84+1.31"

R4 50, T3IRMTAHN N F WL 5w
(P<0.05) , XTHEAMTIHN A FE WML i AK
(P<<0.05) , T2Z1X5 A7 iz L 500 HE LA FLAtb Ak 21 20
MEELEZEZR (P>0.05) . Berasategi% ™ Rid, H
TAAMRRNT R 2 040, TFLACRR T3 0 1 Pl & i) 5
FEo DRIL, XS R B350 50 03 AT S XS IR 4 i 1) e B o AEAR
WEFi, BEE PFLACRS SN I 3 v, AL BEZH XS A A
A BIL =30 % A BEZH RS P A 1 (1) a* R b+ 9T B35 22
(P>0.05) . Kang”". Naveen™'Z:ftf 7045 KA, 19
BT A 7 R e RIb* TR G, 1% 5 AHIE T 25 KA
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Table5 Texture characteristics of chicken sausages

A kg ok B g RN HE kg

CO  0.8240.07" 0.78+0.05" 0.80%0.09" 0.67+0.05" 0.68%0.10"
Tl 0.68+£0.06° 0.66+0.08" 0.4740.01" 0.55+0.06" 0.2440.03
T2 0.35+0.02" 0.5240.04° 0.38+0.02" 0.4040.03° 0.11£0.02°
T3  0.4340.04° 0.57+0.02" 0.4140.02° 0.48+0.03" 0.214+0.01
T4  0.46+0.03° 0.58+0.01" 0.44+0.03" 0.50+0.04" 0.2240.03
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T22H R I AR AR B . s AR R (P<<0.05) .
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Table 6 Sensory evaluation scores of chicken sausages
ik S e JAf B Lt Rk
C0  5.87+0.36° 7.81£0.13° 7.18+0.11° 5.13£093° 4.83+0.52°  520+033
TI  694+0.58" 7.794£0.20° 7.25+0.10° 645+0.16° 5.66+043" 6354029
T2 8124063 7.85£023" 7.19+0.13" 821£032" 734+046°  7.21£030"
T3 7.05+040" 7.80£0.19° 7.22+0.13" 7.8620.28" 6.27+0.33"  6.61+£041"
T4 6.85+0.53" 7.83+£0.09° 7.23+0.11" 6.52+0.26" 6.03£0.57  6.28+0.19°
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