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Abstract: The effects of different amounts of nitrite (0, 50, 100, and 150 mg/kg) on color attributes, thiobarbituric acid value (TBA) value,
total number of colonies, and organoleptic properties of chicken wing drumettes during curing, drying, roasting, and sterilization were
investigated. The results showed that the outside and inside surface color of chicken wing drumettes changed dramatically during processing.
Increasing the amount of added nitrite resulted in increased L* and a* values, but the amount of added nitrite did not significantly affect the b*
value (P > 0.05). Nitrite can inhibit lipid oxidation during.the processing of chicken wing drumettes; during curing, drying, and roasting, higher
nitrite levels led to lower TBA values. The sterilized product with added nitrite had lower TBA values (0.961-0.990 mg/kg) than the control
sample (1.223 mg/kg) (P < 0.05), but norsignificant differences were found among the samples to which various amounts of nitrite were added
(50, 100, and 150 mg/kg). Nitrite-free roasted chicken wing drumettes had dark and yellow surfaces, lower scores in color and sensory
evaluation, and overall acceptability (P < 0.05). The samples with added nitrite had a cured red color, but no significant differences were
observed in the sensory scores in terms of mouthfeel; taste; and flavor among samples with various amounts of added nitrite (P < 0.05). Nitrite
had no effect on the total number of colonies on the roasted chicken wings during processing.
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Fig.1 Effect of amount of added nitrite on nitrite content (valued on

wet basis) of chicken wing drumettes that were left standing at low

temperature
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Fig.2 Effect of amount of added nitrite on the color of chicken wing

drumettes that were left standing at low temperature
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Fig.3 Effect of amount of added nitrite on the TBA value of chicken
wing drumettes that were left standing at low temperature
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Fig.5 Effect of amount of added nitrite on the nitrite content of
chicken wing drumettes during drying and roasting
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Fig.6 Effect of amount of added nitrite on color of chicken wing
drumettes during drying and roasting
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Fig.7 Effect of amount of added nitrite on the TBA value of chicken
wing drumettes during drying and roasting
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Table 1 Effect of amount of added nitriteon the quality of roasted chicken wing drumettes after sterilization

T FHER 3 A2 imglkg

Ei=Fo
0 50 100 150
Ak 84 2 9%, & /(mgikg) 1.1840.10 1.3840.50 1.1540.26 1.2940.19
L shar 35.0520.17° 38.9140.19° 40.5540.17° 41.1240.22¢
S 42.2340.15° 45.3940.20° 47.6340.15° 48.3340.13"
N e 4.6740.16° 8.5340.19° 9.7440.19° 10.4440.17°
? 3R 6.0540.15° 8.1340.16° 9.7740.18° 10.69=0.19
A 4h3R 11.3440.25° 9.7640.20° 9.6240.15" 9.3240.18°
T 15.2020.16° 10.7740.12° 10.8040.19° 10.860.16"
TBA 1&/(mg/kg) 1.22340.042°  0.990=0.007° 0.96140.016" 0.97140.007°
i 7% & 44(cfulg) <10 <10 <10 <10
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Table 2 Sensory evaluation of roasted chicken wing drumettes after sterilization with different amounts of added nitrite

T REER 3 A AnEimg/kg ERES AR b3 N o o
0 5.700.27° 7.3940.23% 7.3840.11° 7.8440 55 7.4440.23°
50 7.4020.26™ 7.7540.28° 7.3940.40° 8.1440.71% 7.8040.19°
100 7.1340.31° 7.2340.07° 8.2049.21° 8.6740.33° 8.230.08°
150 7.6740.18° 7.5920.25% 7.8240.19% 8.4840.29" 8.1140.11°
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AT i B B BRI SR AN 3R 2 B, N INE AN R
RIS S RV B TR RRRE, (BN INE
I ZEFAEE . BRTHERERESE— R Lk
A RIS R 1 R PRI o B e, R G
PRI LB (AR SR AER A, AT R A
ke PRI (A SO LR 2, FE G T B RS IR Eh
Pt R MR AR o SR T B2 T 5, ARESINTE
TR ER BRSSP B IS, NN 100 mg/kg Al
150 mg/kg FOFEM I ZE 523 (p <0.05).

3 Zhip

31 ARES ARG AR, BT T AN FEASER £h
NI (0. 50, 100 1150 mg/kg) S Hfidil. Hux
T el e R SR TR S R AR £E . R
TBA . W& SE IR E R, SRR,
3.2 IR e ik i e XS SR AR o R R 6 A T
NEEs ASIIEEOR, SRR RS ER SR R,
BRI ARG, ARSI ) 2 A B3
(p>0.05).

3.3 Bt M AN 1] (U E K, AR P 412 T 1) LAk
N, @ BT DI AT K, e 45 AR N A T ) LR
TR, 1 a A b EAN PR BT e
BT AGBARANERI LA a A b Edg A, i
T LA AR a R b G, ) 5 XSk iy
R LA b TR T I RSER SR 1A
AT a M2 A B (p>0.05); TEASIRELZRIN
R, MR PYAIEE T L R & (BB, (E AN
=t b A G (p>0.05).

34 JEHIFRLEE AR XS Y TBA {EIZHE A,
BEAE WAHER ERAS IR 3G, FE i TBA {ELZM N,
Ze i (p<0.05); AT Ja i IIEASER £ IR TBA
BB ECTHHERE (p<0.05), {EAREINE (0. 50.
100 #1150 mg/kg) Az ARZE (p>0.05);

35 AR XS IAR K R VR S 8T T 0.77~0.93
ANEER, HACIRAERE G T S BRI T 2.03~2.35
MR, NG RURETE S/ T 10, TR
ok AR e, AR SRV N B 0T B v e BTG S
(p>0.05);

3.6 UANIITEAHER SR PRk RIS, R
BRI R VP RS 252 BEAIR (p<0.05);5 ¥8n
ST AHER ER RS S AR BN 2L, (RN RIAN N &
(50, 100 F 150 mg/kg) 2 B FIHFRFERA; BE VT
W e S NSl d Mo QUL Y R a0k e V)
ARFIBER RS
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