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Author Miss Wanida Bureepakdee
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ABSTRACT

Fried chicken is one of the most popular fried foods. Nowadays, consumers are seeking
quick-and-easy-to-prepare foods. Proper food preservation methods like freezing can longer
keep food qualities including, shape, odor, flavor, color and nutrition, compared with other
methods. Reheat process is mostly used for fried food are frying with oil and using microwave.
Thus, frozen products have been developed to serve consumers needs. In this study, methods of
producing ready-to-eat frozen chicken were examined. The findings showed that the proportion of
preservative agents which should be added to maintain chicken qualities was 1% of Saline mixed
with 0.3% of Sodium Tripolyphosphate, and the most suitable temperature to fry the chicken was
17545 °C. Moreover, the study of reheating ready-to-eat frozen fried chicken by frying and using
microwave indicated that reheating chicken through microwave gave shear force values at 2.39
Kg and 51.86% of cooking loss. The sensory preference scores in terms of inner color, odor,
juiciness, tenderness, flavor and overall of microwave reheating chicken were higher than
reheating by frying. After that, the selected sample was thawed for 1, 2 and 3 cycles to compare
with the controlled sample (non-frozen and thawed). It was found that physical, chemical and
sensory properties of the two sample groups were not signiticantly different. The ready-to-eat
frozen fried chicken was kept at -18+2 °C for 4 months to examine physical, chemical, and
sensory properties as well as microbial growth in each month after reheating, it was found that the
properties of samples were not signiticantly different. The total number of microbial was less
than 10 colony/g. Coliforms and Phychophile microbial were less than 3 MPN/g. and 10 CFU/g.,
respectively. In addition, the consumers acceptance of ready-to-eat frozen fried chicken which
was developed and stored for 4 months was assessed according to 9-point hedonic scale. It was
found that the external inner color, juiciness, odor, tenderness, flavor and overall acceptance was

at like very much and like extremly.
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Table 1 Relationships of temperature and storage time

Storage time (months)

Freezing products

-18 °C -25°C -30 °C
Vegetables and fruits
Asparagus 15 24 >24
Carrot 18 >24 >24
Sweet corn 12 18 24
Meat product
Fresh beef 12 18 24
Ground beef 10 >12 >12
Porcine meat 6 12 15
Whole chicken (without viscera) 12 24 24
Fry chicken 6 9 12
High fat fish 4 8 12
Low fat fish 8 18 24
Shrimp 6 12 12
Carpet clamand oyster 4 10 12

Source: GIﬁJiJ: gula (2550)
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Table 2 Fatty acid composition of palm vegetable oil

Fatty acid Carbon atom Coconut oil Palm oil Soybean oil

Saturated fatty acid

Caproic acid 6 - - -
Caprylic acid 8 7.1 - -
Capric acid 10 7.3 - -
Lauric acid 12 54.0 - 0.1
Myristic acid 14 17.4 2.5 0.3
Palmetic acid 16 6.1 4.8 10.8
Stearic acid 18 1.6 3.6 3.2
Arachidic acid 20 - - 0.1
Behenic acid 22 - - 0.1
Oleic acid 18:1 5.0 45.2 24
Linoleic acid 18:2 1.3 7.9 54.4
Linolenic acid 18:3 7.9 - 6.8
Gadoleic acid 20:1 - - -
Erucic acid 22:1 - - -
Over all saturated - 91.4 53.1 85.2
fatty acid

Source: U381 SauuuN (2548)
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Figure 3 Oil absorption of food pieces, a) Pores are filled with water, b) Pores are filled with
vapor, d) Oil absorption of food piece by pore filled with water and vapor

Source: Mellema (2003).
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Figure 4 Change in porosity with frying time at different temperatures in de-boned chicken
meatslabs. (¢) 170 °C, (o) 180 °C, and (%) 190 °C.

Source: Kassama 48¢ Ngadi (2004 )
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Figure 5 Oil uptake as a function of frying time during deep-fat frying of deboned
chicken meatslabs at different frying oil temperature. () 170 °C, (&) 180 °C, and ( ) 190 °C.

Source : Kassama 418 Ngadi (2004 )
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Figure 6 Physical and chemical changes of oil during deep-fat frying

Source: Choe 148 Min (2007)
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Table 3 Method to measure oxidation in oils and fat-contianing food

Methods Parameters

Sensory Odors/Flavors

Peroxide value Peroxides

TBARS Malonaldehyde + unknown compounds
Carbonyl value All carbonyl functions

p-Anisidine value Gamma and beta unsaturated carbonyls
Ultraviolet absorption Conjugated dienes/trienes

Gas chromatography Volatile compounds

117: Warner and Nelsen (1996)
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Table 4 Deep-fat frying condition

Deep-fat frying condition
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3. Chicken nugget 160 5 Ngadi et al., (2009)
4. Beef 150 1.5 HongxiaandHongjun (2008)
5. Chicken nugget 190 5 Michael et al., (2007)
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Table 5 Quantum energy of electromagnetic radiation

Radiation type Wave length (cm) Quantum energy (eV)
Gamma ray 10" 1,240,000
X-ray 10° 124,000
Ultraviolet 0.00003 4.1

Violet 0.00005 2.5

Infrared 0.01 0.012
Microwave 10 0.000012
Radio 30,000 0.000000004

Source: Rosen (1972)

Table 6 Chemical bond energy compared to the energy quantum
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Bond Energy (eV)
H-OH 52
H-CH, 45
H-NHCH, 4.0
H,C-CH, 3.8
H,C-COOH 2.4

Source: Rosen (1972)
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(Mermelstein, 1989) wasa1u luTnsv lifinadegaunidlunivesnmsiiais (Carroll, 1989)

1.2.6.3 Yoruazvaidavaamsly lulasnw (Li and Sun, 2002)

s 1% luTasndlunszuiumsulszy Tasdrulngldiwnunsdaa

9

Foudvaunl Fatoduazvordeuoinsld luTasviiaa Table 7

Table 7 Advantage and disadvantage of using microwaves

Advantages Disadvantages
1. Short time 1. Deterioration of food
2. Small area for keep 2. High cost
3. Maintenance of nutrition 3. Difficulty for maintenance
4. Food safety 4. Unable brown color of product

a 4
Source: NN UsTABFAIN (2540)

1.2.6.4 annzimisnzaudamanan lnnaad g lulasnm
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319 1y Ta5199 910 Table 8 aA1zvoInad IWihuaznammmzaudvsy

Y
waaiewse lnneadiensld lulasnm o fidalnlurg 296-900 Sad a1 1-2 1

Table 8 Optimum conditions for the production of fried chicken frozen

Microwave conditions

Samples References
Power (Watt) Time (min)
1.Goat meat 700 2 Das and Rajkumar (2013)
2.Chicken breastmeat 296 2 Sensoy et al., (2013)
3.Meat from industry 900 1 Beszedes et al., (2011)
4.Chicken breast meat 365 1.5 Barutcuet al., (2009)

L% dJ
1.3 Jngilszasn
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Table 9 Color value of fried chicken injected with various additives

Treat  Outside-Color Inner - color

* * * * * *

ment L a b L a b

1 4224 517" 594+1.14"  1934+229"  52.57+4.74"™ 1.3 £0.32" 11.02+0.82°

ns ns

2 4751+£571°  636+1.92 21.90 +4.00° 54.15 +4.72 2.01£0.28° 12.70 £ 1.06°

ns ns ab

3 43.15+4.89"  524+1.90 18.75 £3.22° 53.55 +4.24 1.73£0.33° 11.58 £0.40

ns ns c

4 48 81+3.78" 558 +1.08 19.63+2.24"  54.6043.16 1.62+0.28"  12.05+1.40"

Values are showed as mean+SD. Symbols bearing different letters in the same column are
significantly different (p<0.05). *Treatment (1): Control (not add saline and sodium
tripolyphosphate), (2) 1% saline injection, (3) 0.3% sodium tripolyphosphates and (4) 1.0% saline
and 0.3% sodium tripolyphosphates .
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Table 10 Shear value of fried chicken injected with various additives

Treatment Shear value (Kg)
1 (Control) 4.14+0.38"

2 3214025

3 3.51+0.38°

4 2.78 £0.28"

Values are showed as meantSD. Symbols bearing different letters in the same column are
significantly different (p<0.05). *Treatment (1): Control (not add saline and sodium
tripolyphosphate), (2) 1% saline injection, (3) 0.3% sodium tripolyphosphates and (4) 1.0 saline

and 0.3% polyphosphates .
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Table 11 Cooking loss of fried chicken injected with various additives

Treatment Cooking loss (%)
1 (Control) 43.49+1.05°

2 41.16£1.09"

3 41.80+1.03"

4 39.07+1.34°

Values are showed as meantSD. Symbols bearing different letters in the same column are
significantly different (p<0.05). *Treatment (1): Control (not add saline and sodium
tripolyphosphate), (2) 1.0% saline injection, (3) 0.3% sodium tripolyphosphates and (4) 1.0%

saline and 0.3% sodium tripolyphosphates .
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Table 12 Moisture and Fat content of fried chicken injected with various additives

Treatment* Moisture (%) Fat (%)

1 (Control) 43.81 +1.23" 5.49 +0.60"
2 45.86+ 1.10" 5.03 0.33"
3 44.29 +1.41° 547+0.41°
4 49.85 +1.12° 4.92+0.25

Values are showed as meantSD. Symbols bearing different letters in the same column are
significantly different (p<0.05). *Treatment (1): Control (not add saline and sodium
tripolyphosphate), (2) 1.0% saline injection, (3) 0.3% sodium tripolyphosphates and (4) 1.0%

saline and 0.3% sodium tripolyphosphates .
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Table 13 Sensory score of fried chicken injected with various additives

Treatment Outside Inner color Ordor Juiciness Tenderness Flavor Overall
color
1 736+055  7.56+0.56° 843+0.50° 8.00+045  803+0.76°  853+0.50" 7.83+0.46"
2 74320.50°  7.93+0.52° 8764043 8.10+0.60° 8204048  8.60+0.49"  8.20+0.48"
3 7.560.62"  7.760.72"  8.6340.49" 8.00+0.37°  8.13+0.62"  8.50+0.50"  8.00 +0.78"
4 7734063  830+0.65 8.80+040° 853+050" 853+050"  8.70+0.46"  8.63+0.55

Values are showed as meantSD. Symbols bearing different letters in the same column are
significantly different (p<0.05). *Treatment (1): Control (not add saline and sodium
tripolyphosphate), (2) 1.0% saline injection, (3) 0.3% sodium tripolyphosphates and (4) 1.0 %

saline and 0.3% soduim tripolyphosphates .
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Figure 11 Quantitative Descriptive Analysis of of fried chicken injected with various additives
Treatment (1): Control (not add saline and sodium tripolyphosphate), (2) 1.0% saline injection,

(3) 0.3% sodium tripolyphosphates and (4) 1.0%saline and 0.3% sodium tripolyphosphates
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Table 14 Color value of fried chicken frying at different temperature

Temperature Outside-Color Inner-color
#5°C) . . . . . .
L a b L a b
160 52.47 £2.59" 536+ 1.30" 2023+435  55.82+3.41" 1.74 +0.30" 12.06 +1.41™
175 48.13£3.59° 6.02+159"  2020+2.18"  54.2242.45" 1.67 £0.29" 12.03 £0.78"
190 4728 £4.14° 6.84 £ 1.68" 18.64+4.03" 5416 +2.72" 1.63+0.35" 12.04 + 1.60™

Values are showed as mean+SD. Symbols bearing different letters in the same column are

significantly different (p<0.05)
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Table 15 Shear value of fried chicken frying at different temperature

Temperature (£5) °C Shear value (Kg)
160 2.70 +0.24°
175 2.80+0.16"
190 3.19+0.14°

Values are showed as mean = SD. Symbols bearing different letters in the same column are

significantly different (p<0.05).
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(Barbantia and Pasquini, 2005)

Table 16 Cooking loss of fried chicken frying at different temperature

Temperature (£5) °C Cooking loss (%)
160 37.50+0.94'
175 38.96+1.22"
190 41.03£0.89"

Values are showed as mean+SD. Symbols bearing different letters in the same column are

significantly different (p<0.05).
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Table 17 Moisture and fat content of fried chicken frying at different temperature

Temperature (£5) °C Moisture (%) Fat (%)
160 50.46 +0.61° 5.65+0.47"
175 49.64 +0.67° 5.00+0.27"
190 49.56 +0.61" 4.89 +0.43°

Values are showed as mean+SD. Symbols bearing different letters in the same column are

significantly different (p<0.05).
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Table 18 Sensory score of fried chicken frying at different temperature

Tempera Outside - Inner - color Ordor Juiciness Tenderness Flavor Overall
ture color
(+5°C)
160 7264083  8.01+095"  8.01+093 7.86+0.83  7.29+0.97" 8.29+0.80"  7.97+0.91"
175 8.46+0.74°  8.04+0.81" 8.32+0.76° 8.07+0.68°  8.14+0.88 8.37+0.74"  8.44%0.66°
190 6.97+0.99'  7.91£0.87" 7.16£0.90°  7.00+£0.79"  6.90+0.95" 8.13+0.78"  7.33+0.97"

Values are showed as mean+SD. Symbols bearing different letters in the same column are

significantly different (p<0.05).
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Figure 12 Quantitative Descriptive Analysis of fried chicken frying at difference temperature

Treatment :Temperatureat: 160 = 5 °C, 175+ 5°C, 190 £5 °C.
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Table 19 Color value of frozen ready to eat fried chicken with reheating by frying and microwave

method

Color Reheat methods g S.D. t p

Outside color

s

L Frying 23.47 0.47 53.91 0.000
Microwave 30.45 0.48

a Frying 15.94 0.74 21.92 0.000
Microwave 12.03 0.55

b Frying 26.12 0.63 15.53 0.000
Microwave 23.44 0.63

Inner color

*

L Frying 44.74 0.84 11.59 0.000
Microwave 47.09 0.64

a Frying 2.14 0.12 10.54 0.000
Microwave 1.74 0.15

b Frying 12.23 0.35 14.96 0.000
Microwave 10.41 0.52

The values are significantly different (p<0.05).
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Table 20 Shear value of frozen ready to eat fried chicken with reheating by frying and microwave

method
Reheat Shear value (kg)
methods }_( S.D. t p
Frying 4.39 0.55 6.49 0.000
Microwave 3.39 0.45

The values are significantly different (p<0.05).
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Table 21 Cooking loss of frozen ready to eat fried chicken with reheating by frying and

microwave method

Cooking loss (%) Reheat }E S.D. t p
methods

Preheated Frying 32.18 2.33 7.73 0.000
Microwave 39.41 1.56

Reheated Frying 10.66 0.63 10.78 0.000
Microwave 12.45 2.94

The values are significantly different (p<0.05).
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Table 22 Moisture content of frozen ready to eat fried chicken with reheating by frying and

microwave method

Reheat Moisture (%)

methods }_( S.D. t p
Frying 53.20 0.55 12.76 0.000
Microwave 50.18 0.45

The values are significantly different (p<0.05).
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Table 23 Fat content of frozen ready to eat fried chicken with reheating by frying and microwave

method
Reheat Fat (%)
methods x S.D. t P
Frying 5.65 0.67 3.52 0.003
Microwave 4.90 0.47

The values are significantly different (p<0.05).
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Table 24 Sensory score of frozen ready to eat fried chicken with reheating by frying and

microwave method

Attributes Reheat X S.D. t P
method

Outside —color  Frying 8.07 0.86 1.96 0.052
Microwave 7.83 0.74

Inner - color Frying 8.03 0.84 2.39 0.018
Microwave 8.30 0.64

Odor Frying 7.66 0.47 8.50 0.000
Microwave 8.40 0.67

Juiciness Frying 7.77 0.77 2.00 0.460
Microwave 8.00 0.79

Tenderness Frying 7.96 0.76 3.83 0.000
Microwave 8.33 0.54

Flavor Frying 8.67 0.47 0.48 0.633
Microwave 8.70 0.46

Overall Frying 8.13 0.72 5.23 0.000
Microwave 8.63 0.55

The values are significantly different (p<0.05).
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vy
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Figure 13 Quantitative Descriptive Analysis of frozen ready to eat fried chicken with reheating by

frying and microwave method
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Table 25 Color value of freeze-thaw of frozen ready to eat fried chicken

Freezing- Outside-Color Inner-Color
Thawing L a b L a b
cycle

0 (Control)  29.89 = 1.56"  12.44+1.84" 23.15+1.05°  46.22+2.08" 1.50 £0.25" 11.41+0.94"

1 29.90+1.75"  11.13+1.08" 22.94+121"  47.53+2.35" 1.45+0.06" 11.48+0.19"
2 29.12+ 178" 11.61 +0.80" 22.68+1.05°  47.41+2.79" 1.49+0.5° 11.32+0.25"
3 3031 £1.69"  11.55+0.79" 22.97+1.55"  4736+1.49" 1.36+£0.5" 11.42+0.28"

Values are showed as mean = SD. Symbols bearing different letters in the same column are

significantly different (p <0.05).
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Table 26 Shear value of freeze-thaw of frozen ready to eat fried chicken

Freezing-Thawing cycle Shear value (kg)
0 (Control) 3.83+0.12"
1 3.73+0.10"
2 3.82+0.18"
3 3.86+0.29"

Values are shown as mean + SD. Symbols bearing different letters in the same column are

significantly different (p<0.05).
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(Erickson and Hung, 1997)

Table 27 Thawing loss of freeze-thaw of frozen ready to eat fried chicken

Thawing loss cycle Thawing loss (%)
0 (Control) 0.00£0.00 "
1 0.12 £0.24"
2 0.19 £0.29™
3 0.26 +0.32°

Values are shown as mean + SD. Symbols bearing different letters in the same column are

significantly different (p<0.05).
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Table 28 Moisture and fat content of freeze-thaw of frozen ready to eat fried chicken

Freezing —Thawing cycle Moisture (%) Fat (%)
0 (Control) 50.60 + 1.59" 4.97+0.22"
1 50.98+1.16" 4.90 +0.34"
2 50.31 +1.09" 4.89 +0.43"
3 50.90 = 1.78" 4.85+026"

Values are shown as mean + SD. Symbols bearing different letters in the same column are

significantly different (p<0.05).
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Table 29 TBARS of freeze-thaw of frozen ready to eat fried chicken

Freeze-Thawing circle TBARS(mg MDA/kg)
0 (Control) 1.22+0.78"
1 1.46 +0.73"
2 149 £0.13°
3 1.76 £ 0.87°

Values are shown as mean + SD. Symbols bearing different letters in the same column are

significantly different (p<0.05).
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Table 30 Sensory score of freeze-thaw of frozen ready to eat fried chicken

Freezing - Outside - Inner - Odor Juiciness Tenderness Flavor Overall
Thawing color color

cycle

0(Control) ~ 8.17+0.80"  8.15+0.57° 831%0.71" 843049 8.18+0.70" 843 +0.63" 8.41+0.68"

1 8.16+ 0.89" 8.46+050° 828+0.64"  856=0.56 8.14+0.67" 847+0.65" 8.42+0.49"
2 8.01+0.89"  835+0.50° 826+0.63"  831+046 8.06+£0.63" 841+0.73" 831+0.68"
3 8.02+0.77° 830+046 832071  837+0.48 8.10+0.77"  845+0.63" 836+0.77"

Values are shown as mean+SD. Symbols bearing different letters in the same column are

significantly different (p<0.05).
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Table 31 Color value of frozen ready to eat fried chicken during storage

Month Outside-color Inner-color

L* a* b* L* a* b*

ns ns

0 Control  32.06+1.68" 12.20+0.84" 23.12+0.59" 46.47+0.90" 1.84+1.23 9.91+0.99°

1 31.06 +1.31"  12.07+1.14™  23.32+41.02" 47.15+0.87" 1.79+1.45" 10.47+0.72"
2 3143+155° 12264072 22.97+1.12"  47.06£0.99™ 1.72+124" 10.31+1.03"
3 3145+ 1.65°  12.3440.82"  23.10£1.02"  46.70+0.78" 1.70+ 1.18"  10.84+1.25"
4 31.86 +1.40"  12.25+1.16" 22.87+1.06" 46.57+0.86" 1.84+1.44™ 11.17+1.14°

Values are shown as mean+SD. Symbols bearing different letters in the same column are

significantly different (p<0.05).
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al., 2010)

Table 32 Shear value of frozen ready to eat fried chicken during storage

Month Shear force (Kg)
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0 (Control) 3.76 £0.72"
1 3.50+0.66"
2 3.68 +0.60"
3 3.66+0.77"
4 3.89+0.79"

Values are shown as mean+SD. Symbols bearing different letters in the same column are

significantly different (p<0.05).
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Table 33 Cooking loss of frozen ready to eat fried chicken during storage

Month Cooking loss (%)
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0 (Control) 57.31+0.89"
1 57.19 +1.03"
2 5743 +1.01"
3 57.25+1.04"
4 5740 +1.51"

Values are shown as mean + SD. Symbols bearing different letters in the same column are

significantly different (p<0.05).
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Table 34 Moisture and fat content of frozen ready to eat fried chicken during storage

Month Moisture (%) Fat (%)
0 (Control) 50.05 +1.92" 5.01 +£0.14"
1 50.01 +1.74" 4.99+0.16"
2 49.85 + 1.61ns 4.97+0.18"
3 49.80 + 1.39ns 4.89+0.23"
4 49.20 +1.34" 4.87+031"

Values are shown as mean + SD. Symbols bearing different letters in the same column are

significantly different (p<0.05).
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Table 35 TBARS of frozen ready to eat fried chicken during storage

Month TBARS (mgMDA/kg)

Control 1.37+0.14°
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1 1.86+0.18"
2 2.12+0.19°
3 2.32+0.26°
4 2.91+0.13°

Values are shown as mean + SD. Symbols bearing different letters in the same column are

significantly different (p<0.05).
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Table 36 Protein content of frozen ready to eat fried chicken during storage

Month Protein (%)

Control 4524 + 0.53"
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1 44.56 +0.91"
2 4447 +146"
3 4538 +£0.71"
4 45.14 + 1.90"

Values are shown as mean £+ SD. Symbols bearing different letters in the same column are

significantly different (p<0.05).
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Table 37 Sensory score of frozen ready to eat fried chicken during storage

Month  Outside- Inner- Odor Juiciness Tenderness Flavor Overall

color color

0 8.18+0.87"  8.19+0.80°  8.31+£0.78" 8.39+£0.73"  8.17+0.86"  8.43+0.67° 8.38+0.66"
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1 8.2040.85°  8.44+0.67° 8.28+0.73" 8.5240.58"  8.13+0.85"  8.49+0.65" 8.40+0.70°
2 8.04£1.03"  838+0.70° 8.26+0.84° 8.33+0.73"  8.09+0.79"  8.41+0.70"  8.34+0.70°
3 8.09041.08" 832+0.75° 8.2740.83" 8.31+0.89°  8.10+0.82"  8.50£0.67° 8.33+0.76"
4 8.22+0.80"  8.35+0.65"  8.29+0.68"° 8.47+0.84"  8.14+0.57°  8.48+0.59"  8.42+0.80°

Values are shown as mean + SD. Symbols bearing different letters in the same column are

significantly different (p<0.05).
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Table 38 Query information about the target consumer of 150 people

General Information Amount of people Percent

Sex
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Male 40 27
Female 110 73
Age
< 20 years 56 37
20-30 years 62 42
31-40 years 17 11
241 years 15 10
Education Background
Elementary education 2 1
Secondary education 8 5
Senior High School / 17 12
Vocational Certificate
Vocational Diploma 0 0
Bachelor's degree 118 79
Others 5 3
Occupation
Student/College student 118 79
Government employee/ 9 6
State Enterprises
Company Employee 0 0
Business owner 16 11
Others 7 4
Table 38 (cont) Query information about the target consumer of 150 people
General Information Amount of people Percent

Monthly Income
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Less than 5,000 baht 30 20
5001-10,000 baht 100 67
10,001 - 15,000 baht 9 6
15,001 - 20,000 baht 11 7

More than 20,000 baht 0 0

v Y Aa [ a a (Y] a1 T A IS 4

3.5.2 M3geNSUVRIRUS InaMeridImsnadauT IR N Inneaus eI In3 o
1319n
[ a [Y] a a [Y] 4 1

INNMISTNATOVNITIDUTUVOIRUIT InAMaINAdoUTUHAAN M InNoA

= I~ Y a L= Yo 1% ~ a I
usdonudandouniIna wudia ateuen lasuazuuumseonsureuuINNganailu

1 o ¥ { A
ooy 42 manmeluazuuuanuseunIniovas 46.7 Anuaniweunniiga Sooaz 40 nau

' ' j‘ H a

¥oUNINNGA 3000z 45.3 ANuLulloouNINNgA Fovag 37.3 TAWANALUUUAMNFOUIN

A 9 Y a Y 1 ] 1 o a I
Nga Josaz 48 wazANNY¥eUIIWHYS Inalvanuseudinlvgeglussaureunin Aailu

$ouaz 42 dauaaalu Table 39

Table 39 Sensory score of frozen ready to eat fried chicken product

Acceptance (%)
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yonuw A19A ISIP

A[PUWIAIIXI MIISIP

Attributes

13.3 32.7 42

12

Outside - color

46.7 353

16.7

Inner - color

32.7 40

233

Juiciness

5.3 16 28 45.3

5.4

Odor

373

213 34

6.7

Tenderness

1.3 11.3 38 48

1.4

Flavor

56.7 333

9.3

Overall
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