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Quality Improvement of Dried Chicken Meat Gruel Slice with Lycopene
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Abstract: The effects of lycopene on the chicken jerky qualities, including color, texture, lipid and protein oxidation, antioxidant capacity
and sensory characteristics were evaluated. The results showed that lycopene could improve the color and texture of the product effectively,
considering the increment of a* value and springiness, and the decrement of b* and L* value. The addition of lycopene led to a
concentration-dependent inhibition of the lipid and protein oxidation. The antioxidant activity was significantly improved when the lycopene
concentration increased. With a lycopene dosage of 0.90 g/kg, a highest sensory acceptance of the product was obtained. The developed product
had 0.74 mg/kg MDA, 0.14 nmol/mg prot. carbonyl, and 270.66 nmol/mg prot. sulfhydryl groups. Besides, it exhibited excellent antioxidant
activity in vitro (ABTS scavenging ability of 195.16 umol/mg prot., DPPH scavenging ability of 131.74 umol/mg prot., and FARP vale of 44.39
umol/mg prot.). The above results indicate that lycopene has the potential to improve the quality of processed meat products and is expected to
be a natural meat additive for the development of functional meat products.
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Table 1 Scoring criteria for sensory evaluation
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Fig.1 Influences of lycopene on TBARS values of dried chicken
meat gruel slice
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Fig.4 Influence of lycopene on antioxidant activity of dried
chicken meat gruel slice
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Table 2 Effect of lycopene on the texture properties of dried chicken meat gruel slice during preparation

H =8 0.30 g/kg 0.60 g/kg 0.90 g/kg 1.20 g/kg
AL IN 9898.904259.30°  10176.80+302.20°  9985.20+911.50°  10994.30+1020.40°  11012.20+229.50%

3 bk /om 0.88+0.02° 0.92+0.01% 0.95+0.02* 0.93+0.00% 0.94+0.03*

A5 AEI(N-S) 0.89+0.01° 0.89+0.01° 0.89+0.00% 0.88+0.01° 0.89+0.02%
s PE/(N-cm)  7729.50+328.90°  8303.80+201.00%  8401.504539.70®  9048.60+880.20°  9176.00+582.10°

E: DB RRFERTRRAM AR T L6 £ FHAKF (p<0.05). AR
3 B EXE AP EERNRN
Table 3 Effect of lycopene on the color of dried chicken meat gruel slice
I =8 0.30 g/kg 0.60 g/kg 0.90 g/kg 1.20 g/kg

L* 46.44+0.05° 40.62+0.22° 38.90+0.28° 38.4620.31° 37.58+0.20°

a* 6.86+0.11° 15.57+0.13¢ 18.27+0.25° 18.81+0.11° 20.23+0.21°

b* 25.46+0.29% 21.5240.22° 18.57+0.29° 17.39+0.21¢ 16.88+0.16
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Fig.5 Influence of lycopene on the sensory characteristics of
dried chicken meat gruel slice
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