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Study on the Optimum Technology of Chicken Essence-producing with Chicken Meat and Skeleton

SUN Li-xia, CHEN Sui, WANG Cong et al ( Guangdong Meiweixian Flavoring Foods Co. LTD,Zhongshan, Guangdong 528403 )

Abstract [ Objective ] The simple process,low cost,good flavor preparing method of the chicken essence with the chicken breast and chicken
skeleton was experimented. [ Method ] The product with Kokumi flavor and less bitter peptide was prepared through the control of the suitable ratio
of raw materials and optimal process of enzyme hydrolysis. [ Result] The results showed that the Treatment (5) was with rich chicken flavor, and
its quality was greatly improved. [ Conclusion ] The shortage in the single enzymatic substrate for chicken essence-preparing, which resultes in
lighter flavor and single enzymatic of pure chicken meat with higher cost,is solved. The chicke flavor of products is raised,at the same time,the

cost of production is reduced.
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Table 1 Comparison of the parameter of different treatment
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Table 2 Evaluation of flavor and taste of different treatments
M Aroma 25 Flavor EF R AV BIE )
AbEE Average value %E:E%‘ lﬁ\ ;
Treatment of comprehensive (5% [y 2258 7KF)
satme + + + ++ + + + + ++ + somprehensive Difference(5% )
evaluation
©) 3 7 8 4 6 8 8.0 cd
® 0 9 9 2 6 10 9.5 be
® 0 6 12 1 4 13 12.5 ab
@ 1 5 12 2 7 9 10.5 be
® 0 3 15 0 3 15 15.0 a
© 1 4 13 3 6 9 11.0 be
@ 1 5 12 1 5 12 12.0 abe
1 8 9 1 7 10 9.5 be
©) 1 7 10 2 5 11 10.5 be
() 7 5 6 9 8 1 3.5 e
(D) 8 7 3 8 7 3 3.0 e
@ 2 10 6 5 9 4 5.0 de
(B] 3 8 7 6 9 3 5.0 de

T+ 7RG+ + TR+ + TR

Note:“ + "stands for general;“ + + ”stands for good;“ + + + ”stands for excellent.
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Table 5 Relationship between leaf length sequence and 1 000-grain
weight and grain weight per spike g
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Leaf length 1 000-grain Grain weight

sequence weight per spike

213(45) 27.23 4.02

21435 27.47 3.42

234(15) 26.12 2.95

243(15) 24.67 3.45

25431 25.35 3.69
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