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Abstract: The addition of salt directly affects the dielectric properties of the food material and changes the microwave heating effects on
the meat produds. Chicken breast was used as the raw material in this study, and the effects of the amount of added salt on the
temperaure-increasing rate and gel properties of microwave-heated chicken breast mince were evaluated. The results showed that salt addition
significantly reduced the temperature-increasing rate of microwave-heated chicken mince, showing a linear trend. As the amount of added salt
was increased, the cooking loss of chicken breast mince was significantly reduced, and non-expressible water content and water holding capacity
were markedly increased. The water holding capacity: of the mince reached a maximum with 1.5% added salt. Hardness decreased and the
springiness and resilience increased with increasing salt content (p< 0.05), but no significant changes were observed in chewiness and gel

strength. The chroma of the mince was enhanced, whereas the whiteness was reduced with increasing salt content. The addition of 1.5% salt

caused the gel structure of the chicken breast mince sample to be more uniform and compact and the texture to be delicate and elastic.
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Fig.l Temperature rising curves of chicken breast mince with
different NaCl concentrations during microwave irradiation
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Fig.2 Effects of NaCl addition level on CL of chicken breast
mince heated by microwave
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Fig.6 Effects of NaCl addition level on the gel strength of
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