MR ESERBHY Modern Food Science and Technology 2024, Vol.40, No.12

B N B LIA X K S X8 B PR AR
IR LM R AR R 4 I AV 52

ks, AN, =&\, kg, IS, BMRTE"

(1LkFaRE K FRLEFER, ILTHME 110866) (2. KT KFAPAFFR, #ALH M 434023)

FEEE : LA VLK R A 3 ) 1) BE A AR AT S, B AR B K A BRI W TR G AR R P R B IR AR R
(76 CH= 84 C ) TFHIBALHTABARAF M. BEREI: A5 KA IRAEI AT B E 4 KB 38 ) 1) i 64 #dn T 4%
M. BAmHGRE A 84 CHY, A F REA T IE N BRBRIR G AR B TR, R, RAKMIFRIREG, LR EL
E R KNS TR AN T, B ILE K42 N $ ulbin TR, SiwiiRE A 76 Chy, #2543t 3tk
AR PR E, BB AEALAL TR 15 min B ATRAGAFEALE AU . BB E MK E 627.00 g, R FH 2 3.60 mm, AAEAR
RIERE 12.47%, pHAAKEIRE 7.39, RHAFHKEZTEMND 60.02%, XD H (P<0.05) 35T #IKEW K E
BRI, AR B TR SRR, S REY . 5 ELEAL, BL 15 min RS A SUE AR B A
JA R BEG e Tk, RN EBRAER SR, FREE, TR BAA THREGGEF I T, hEKESSMEA
BB G T AR R AR X H,

XA AREX; BB A, BRI BN

NERS: 1673-9078(2024)12-178-187 DOI: 10.13982/j.mfst.1673-9078.2024.12.1445

Effects of Ultrasonic Treatment and Direct Current Magnetic Field on

Physicochemical and Gel Properties of Spent Hen Breast Batter

HE Xinyan', HU Li', LI Chungiang', ZHANG Yanwei', SUN Weiqing’, SHAO Junhua"

(1. College of Food Science, Shenyang Agricultural University, Shenyang 110866, China)
(2. College of Life Science, Yangtze University, Jingzhou 434023, China)

Abstract: The physicochemical and gel properties of ultrasound- and direct current magnetic field-treated spent
laying hen breast batter at phase transition temperatures (76 ‘C and 84 “C ) were analyzed. The results showed that both
ultrasound and direct current magnetic field enhanced the thermal processing properties of spent laying hen breast batter.
At 84 °C , both ultrasonic treatment and magnetization resulted in reduced firmness, increased elasticity, and improved water
retention properties of batter gels. Notably, ultrasonic treatment significantly altered the moisture content of batter gels,

whereas magnetization yielded a moisture content closer to that of the control group. At 76 °C , ultrasonic treatment led to
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improvements in the experimental group, but the measured indices changed more obviously after 15 min magnetization

(firmness reduced to 627.00 g, elasticity increased to 3.60 mm, cooking loss decreased to 12.47%, pH value decreased

significantly to 7.39, and content of flow-resistant water changed to 60.02%), which significantly (P<0.05) improved the

gel properties of spent laying hen breast batter to values closer to those of commercial broilers. These results indicate that

compared with ultrasonic treatment, magnetization for 15 min can improve the thermal processing properties of spent laying

hen breast batter. As magnetization has a short operation time and is convenient and simple, it can improve the production

and processing of spent laying hens. These findings provide technical support for the factory production of spent laying hen

breast batter gels.
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Fig.4 Effect of ultrasonic and magnetized modification on the
shear force of spent laying hens breast meat batters
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Fig.5 Effect of ultrasonic and magnetized modification on
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Fig.7 Effects of ultrasonic and magnetized modification on

relaxation time of spent laying hens breast meat batters
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