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Development of a Bone-in Pickled Chicken Claw with Bubble Pepper
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Abstract: Effect of processing parameters for a bone-in pickled chicken claw with bubble pepper on the quality of produds were studied
in this paper.The results showed that the best cooking conditions (15 min, 90 ‘C) was suitable for separaion of the bone from chicken claw
and maintaining the form of chicken claw. The order of the influence degree of the key parameters on the product sensory quality wes: pickling
time>pickling temperature>sample solution ratio. Orthogonal test showed the optimal processing conditions were pickling temperature 25 C,
picklingtime 12 h and sample solution ratio 0.6 kg/L. The best ingredients of birds meat bittern were (for every 100 kg chicken claw) 20 kgpod
pepper, 3.5 kg salt, 10 kg sesame oil, 0.4 kg lactic acid, 0:6 kg lllicium verum, 2 kg sugar, 1 kg monosodium glutamate and 0.05 kg 1+G, The
product tasted slightly salty, hotand sour, with pure fragrance.
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Table 1 The standards of sensoryevaluationin bone taking off
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Fig.1 The effectof cooking temperature on the separation of the
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Fig.2 The effectof cooking temperature on the overall quality
of chicken claw
E: LAFIRKERGERS, ATUREIMHAT; 2.4
AR RAE A F ) R A B AES), A RN K A A A
TR, #rhLFBINER.

M 1R UE ARG JERE Y, AR



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.5

H, MEZR S, H 90 CHI100 C R xS FE
FEtbidEir. HE 2 v UG, EARRRTEE N, B
& E G m, W TR S PR BT =, Sl
N 90 CHY, sMELR|fm, Akifies b IR &
NFE, 100 CEMF NTEMENRT 90 C &M TS
H.

ZEA VL BT RIS, 90 CONBEEE NG, iR
FERA&RIRGIN, BEREORIFEA 6%, H AR 7
EMLEERE, SCREARTCRA B i .

5.2 M IR [ADRH XS T X 52 FEPE K it ol 1) 2

W ARVRT IR RS TURN 90 “C/KH, 43l &l 5
min. 10 min. 15min. 20 min. 25min Ji5, 0K
, BMTEAR SN, A EE T RCE R YR
FRUER] L, K IPN SRR, Frisss Rl 3. Kl 4
Fi7R o

3 e —4

_1__

R A B L 5
(]

AL ] £ min
& 3 EZHIBtE X BE 5 S0
Fig.3 The effectof cooking time on the separation of the bone
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Table 2 The standards of sensoryevaluationin picklingprocess
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Fig.5 The mean trends of the three factors
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Table 5 The sensory evaluation standards of the bittern

ingredients
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Table 6 Sensoryevaluation of chicken claw under different
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Fig.6 Radar chart of chicken claw sensory evaluation under

different formulas
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