LEEIZE 40(4) 1 257~268, 2007 257
o JF) A5 B4R R 4R 6 ) B o 2 Ee A ok, (Y

ujppsE (20 esspy (2 (9 ppppe ()

Wt I - 96506 H20H & #32 HI © 96409 H30H

EES

NGB DA 8 P R AU ORI v A 58 O TR R R T 2k > DUTABA 8 8r =0IWR &
R o ARSI RLIE R (Aspergillus oryzae No. 30120) 7.2 BH B RIS - R28°CHE
OflE F BT ok » 28 B bl W A 0 i) B I S B SR R RS /NS 2 B K (A) Je&28% HEF
e TR B NRRE SV B R (B) - KRS HABBRS% MAEFEEHA (ABKBB)
K& (ALKBL) - BE¥HIEFH (CBKRCL) [k - A5SREER » I @R vh 2% i B AH 2 pHAE B
#% (total nitrogen, TN) FEFNEAZE - MAYKHI30 — 90H » HpHEFERSIZ LR FEE - #f
Wz pHIEE S (pH > 5.00)  MMASEEHHRIE (pH < 4.83) - A0 > ZK¥EMEZ (water soluble
nitrogen, WSN) ~ JEEFIRE%, (nonprotein nitrogen, NPN) -~ iZEREZ (amino nitrogen) - BgHZ
% (tyrosine ) SEFFBEINTRARAYEITIM RGN - JCLUE R A B B BAH E M A R H o - LIRS
FAEI R 2 FREA 5 PRSI - BESRIBRBEA 2 WSN ~ NPN ke B IZ e R EAE - 4836 i P s hE PR 2
RABERIH - EAERERA S & - AIABRHHE R BE R R EH - S LHEE (thiobarbituric acid
TBA) ARl BIZ0E NRE - A ~ BRSE R BT SRR  fE2R45 B - HIR R
EK20.36 mg/kg » BERA ~ BRERAGRHI S e R ENERAIHL « Sha bt TR - BRI RAZ Ik
A EAREF & JBIR ~ FWREGE - TBERIH 2 MR - B R R R KRR BELA
FEHEBR A SRR B LE SRS (P < 0.05) - SN M MR 2= 5 REUSRIBEEH
Z RS B (P<0.05) -

BB - FEHEN - FEEEER A -

(1) 1TEbe e B e sk BT T el 5 25 139555 -
(2) fTEkbe st B g e BTN T -

(3) fTEbe R B SRR T RE -

(4) 5EEEE > E-mail: jctu@mail.tlri.gov.tw °
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EENEHEFEEAERTUEE > BEFERERNERY) - NEG MR IR - HA]
ISR - BIAFIRERPIR SRR EA - Ri - R SHEE B R B A
st Y JEVIOR B Sl elt R it B o BABB T FE AR B BRAL » S5 (2004) FERIEEER (Aspergillus oryzae) Bk
AR - HEOREIR - M RIF - HIERAREZMETFAN (5RF > 20060) BARAEEA
KR (LR35 - 2006) f - RINIIZEREE R BTG E MR B - Diaz ef al. (1997) #FZEHIFRHITRIN
Aspartyl protease (FEHXH Asp. oryzae) ZHz & I H MBS A INEESR LK (P <0.05) - Z5HE
Z LI A SR A A R < R R DI FE S AE - W T 5 R ER - RIS
BRI A SRR © [RIBL - ASERER DA I B A B e 2 R B 33 o e SR 2 AR SR R S
FHECR IEHIETE - MOAE S B AOTREE RO N AVK - DUNIBES SRR s B - A0 mT A 3E KR A
FoRCE IR < MR SR LR ARG Z i

MEHERTTIE

L 5Bk

JEORHHY B A P v e v B P55 < MUREAL AR N (2723810 ) 30 BfEREE (G273 ) 15
& ER R =M - MNEERBEG R 0 KU - A - U K2 T A BRI 1 R 3l
#EE -

1. 3B %
(i) SR sl (REE > 2004)
L BIEsEEME (A) : BRIESET S kebid 4 kg/K AR S @ B 1/NFEAKRE - 720.5 kg/

f#Asp. oryzaefdi%d (No. 30120 » fEH R TEBRRWEH) -
2. FEM (B) ;R IRAES GH3 kefl3.3 kgZki® VNI /K S - FHIIA4 kg€ 9 4.5

LG RIERRI /NG © IR AR o Tl Asp. oryzaeffiZ8 (No.30120) -

Lt R A R AR 1 - BT o R28-30°CREEAH AR RMGH B < B -

(il ) 2Bk - i (i) ZIIEEEH (A) HEEEH (B) FiflEH (koji) MAHEREL4
iz Bé 19RE/K (1ATH/KE234.6 gRE) RIEMNEZERL T > DURBHRENE - 35 &L
o [R28 CEERE - BT O MBI 8 - 2R - BRI ofE H 1k > Bk
BRI A BRI RB

(il ) JFORHAZ BIERS %NE . Bl R B < FREER (ARB) - H5 %R /KA R
(C) =il > FRBHLESHRET1.8 %  WEIN120 ppmunfifzsh « 150 ppmidELHTA1 %
FERE > 122 - SCHRE L2 - ENRIRINRE22'C - AHERRELES % » s2i B HARERE
30 % > EREZEE > RI10C FHETIOCRAYRK - HEE B HEBRA 5 AL ~ BLEL
CL > #tMgA53 ) /AB ~ BB ~ CB -

Civ) BRI (DD > BEE LR (1) - S2EsEKE30 % (1) k90K BRI > 7
BERSHE - FELUT R HHEE -
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(v) HEEHE
1. pH{E : ZEE25ERIEN20 mL - DIpH{EEF (WTW pH 573, Germany ) JHIEZ - i iEHL10 g
TIAZKEE K90 mL » DI¥E#E (Homogenizer AM-11 ; Nissei, Japan) §#3#10,000 rpm
EE 1538 FLpHEEHIIEZ -

- RGY ARHPBIBIRARREE (1980) 172 ©

- BEEEENE IR EBRZANEE (1998) 172 -

. HEZ K eldahl [REHIEE (ALO.A.C., 1980) HIE »

CREEMEA R (1968 ) ZSTEATZ o PR B ER2S g DASEE

(Homogenizer AM-11 ; Nissei, Japan) ##3310,000 rpm#5’& 15348 » FFLLS0C K
150 mLyE A300 mL =743 - %140 %iig s #k (formalin) VAWM » IR¥EE2/NEF » 48
3,000 rpmig (5 BES 38 - LUEEEIEHL (nylon filter) 3&IE » FRACAIEIEMINO. SAME
& - bR LJEHERG - FLA SEIR/KPEDIRYI2 R - ERGE O BEREDE < IR E 2 E00E
WG E 2572250 mLEIS /KA MEEAAR - I 0 mLiKKjeldahBEHIE &S A & -

6. JFEHREA * JEEHREZ (nonprotein nitrogen; NPN ) (Careri ef al., 1993) @20 g2
HIPYTE#EL180 mL /KFE/MES © IBEWIHSCRLLL,000 rpmf 155368 - EpEH -
EE 0 BUS0 mLIEW > IMAS0 mL 210 % TCA (trichloracetic acid) #2150 mLZ Eff.(»
o EIRY 0 B304 < IRAVREE O 0 FJEU I Whatman No. 1 JEHUSIE < IR
40 mLDIKjedahi%HIE H & o BLRTENPN o

7. WEEReZ (FormaliE k) * HGHIEEHE 6.2 I8HK25 mL » DIZERHE (1986) HE(TLZ -

8. MEREHE: @ DIFolingl 8.2 S/ Ih iy (Hull, 1947) 172 » BURIEEH 5 2 3815 mLj*
= AR A ZR B K G AR B R 6 mL > FEHIA0.72 N=SEEFRIATR 10 mLAE ik
f8 B 10M40 + BIWhatman No. SBISARMIE + IUELMLS LA » I AAR
IR (75 ghixfesiEd10 g7 IRBERLEN (sodium hexametaphosphate) - JIZKEH/KFRTEE
2500 mL) 5 mLAIFolin{A# (Folin 3{%E : K87k =1 :2) 1 mL » jA35°C /KfE{RE;
2053 $#1% » DARER650 nmil HIROUAE - DISE SRR B EARF 2 1 adEs - PR
HE ARG AT AR R I R 2 i

9. 73f#E=R (decomposition ratio, % ) = JZEREZ / #8% X 100

10. i LE22E8 (thiobarbituric acid; TBA, mg / kg) : #kOckerman (1972) Z HiEHIE -

11t aFadEs © d16 AfHB G ma /N - eI E R AR ~ /R ~ 2P ~ B iz
T o FROPEEME ¢ 1 M 7 o

12851047 © BRSASHEGH ELEH G T 04T - LABR K28 B0 Mr ik Fhi 5 iR B V-39
B (SAS, 1985) -

[ NS I S

AR AT AR

BRI RN28CREofE H 20 - HALER Y S0 AT AL -
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Table 1. The chemical composition of mash liquor

Amino Tyrosine Decomposition

Treatment pH NaCl (%) TN (%) WSN (%) NPN (%) . ]
nitrogen (%) (mg%) ratio (%)

A 427 12.6° 1.55° 0.95° 0.96° 0.58" 78.7° 37.4°

B 438 13.1* 1.47° 1.12* 1.12* 0.74* 81.3% 50.4"

A: mash liquor after fermentation for 6 months made from soybean meal, water and wheat meal (4:4:4).

B: mash liquor after fermentation for 6 months made from soybean meal, water, chicken bone and wheat meal
(3:3.3:4:4).

TN: total nitrogen; WSN: water soluble nitrogen; NPN: nonprotein nitrogen; decomposition ratio (%): amino
nitrogen,” TN x 100.

% the column with the different superscripts are significantly different (P<0.05).

HRIBLZ - AR A ERBEE RS - (HWSN ~ NPN ~ JELRB A  BIEHE S o7 il R ¥ 8K
BFHIBIK - MLl R R B A AP HOR AR (555 > 2004) - S AHE(LEAN
IETERPER (PRt > 1979) FrEk -

FoRK ZEME BRI A [E) I LR B B S HE M AR 2 8 I AR T - AT 2R IFORE ~ IRV AS
T REZIRREE30% K o HALSRELANER2 o FHIpH{E MBS AR R NI - 7k 20 FI KB R 7k

CEHIRGHE ) BRI AR R 3 - (EE SRR, - REZU% ML > (HWSN ~ NPN -~ IZEEREZ
KBS - = R HLZ E (S RN S WA AT 0 > HECBRLZ M B IGR - 1R
F (2006) JEFIRCEERES A H 2 RIS RN HZME LT A KR B - FINPN ~ IR RB R S BRI IR &5 i
T L= (P <0.05) - FHELEUR - BRRHEECofE H 3R A E A R - TBAERIG
ER AR - DICBRHR(E > BBilm -
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Table 2. The chemical changes of spent chicken breast meat treated with 5% mash liquor at various process-

ing stages
) . Drying up to 30%
Item Treatment Raw material End of curing .
weight loss
pH value CB 5.95 5.95 5.91
AB 6.05 5.99 5.92
BB 5.96 5.94 5.87
Moisture (%) CB 72.64* 72.8 %4 61.98
AB 72.7 %4 72.8 %4 59.3¢B
BB 72.7 %4 72.9%A 60.5%8
TN (% D. M.) CB 12.6* 12.6** 12.6**
AB 12.3%4 12,304 12.3%A
BB 12204 12,304 12.3%A
WSN (% D. M.) CB 3.12%8 3.24 5B 3.28°0
AB 3.07*¢ 3.27%8 3.50 >4
BB 3.07*¢ 3.33%B 3.70 >4
NPN (% D. M.) CB 1.84%4 1.88 %4 1.84 %4
AB 1.84%8 2.34%A 2.40"
BB 1.87%B 2.40%A 2.45%A
Amino nitrogen CB 0.698 0.70°8 0.76 >4
(% D. M.) AB 0.71%¢ 0.86%F 0.99 %A
BB 0.70*¢ 0.87%B 0.96%4
Tyrosine (mg%) CB 18.0%8 18.8P 26.3%A
AB 18.8%C 20.9%P 33334
BB 18.0%¢ 20.1%B 31.2%A
TBA value (mg/kg) CB 0.74%4 0.27°¢B 0.25¢%¢
AB 0.73 A 0.35°8 0.358
BB 0.72* 0.50*B 0.54 %8

CB: spent chicken breast meat cured with 5% (based on the weight of breast meat) pickle solution, which
contained 1.8 % salt content in breast meat, as control.

AB: spent chicken breast meat cured with 5% (based on the weight of breast meat) mash liquor A made from
soybean meal, water and wheat meal (4:4:4), which was adjusted as 1.8 % salt content in breast meat.

BB: spent chicken breast meat cured with 5% (based on the weight of breast meat) mash liquor B made from
soybean meal, water, chicken bone and wheat meal (3:3:3:4:4), which was adjusted as 1.8 % salt content in
breast meat.

D. M.: dry matter.

5. the column with the different superscripts are significantly different (P < 0.05).

AB: the raw with the different superscripts are significantly different (P < 0.01).
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Table 3. The chemical changes of spent chicken leg meat treated with 5% mash liquor at various processing

stages
Drying up to 30%
Item Treatment Raw material End of curing Y g P ’
weight loss
pH value CL 6.33 6.40 5.92
AL 6.26 6.27 5.99
BL 6.28 6.28 5.98
Moisture (%) CL 74.7*¢ 75428 63.3%4
AL 74.7%¢ 75328 62.2%4
BL 74.6*¢ 75.7%8 62.3%"
TN (% D. M.) CL 12.1%4 12.14 12.1%4
AL 11.9%4 12.1%A 12.1%4
BL 2.0 12.1%4 12.1%A
WSN (% D. M.) CL 2308 23904 23694
AL 231%¢ 2.60%8 2.68%A
BL 2308 2,924 2.81%4
NPN (% D. M.) CL 1.58%B 1.74°4 1.79A
AL 1.58%B 1.88%4 1.90%4
BL 1.58*B 2,104 2,144
Amino nitrogen CL 0.53 ¢ 0.61>8 0.65>*
(% D. M.) AL 0.53%¢ 0.73*" 0.86"
BL 0.54 ¢ 0.73%B 0.89%A
Tyrosine (mg%) CL 15.7%8 16258 24204
AL 16.2*C 17.0%B 26.1°*
BL 16.0%¢ 17.7%8 28.7%A
TBA value (mg/kg) CL 0.65** 0.36%8 0.32¢
AL 0.68** 0.47%B 0.48%B
BL 0.66*P 0.42°¢ 0.72%A

CL: spent chicken leg meat cured with 5% (based on the weight of leg meat) pickle solution, which contained
1.8 % salt content in leg meat, as control.

AL: spent chicken leg meat cured with 5% (based on the weight of leg meat) mash liquor A made from soy-
bean meal, water and wheat meal (4:4:4), which was adjusted as 1.8 % salt content in leg meat.

BL: spent chicken leg meat cured with 5% (based on the weight of leg meat) mash liquor B made from soy-
bean meal, water, chicken bone and wheat meal (3:3:3:4:4), which was adjusted as 1.8 % salt content in leg
meat.

D. M.: dry matter.

P the column with the different superscripts are significantly different (P < 0.05).

AB: the raw with the different superscripts are significantly different (P < 0.01).

— RSB HOESII R EAE20 — 35%[H] (Ockerman e al., 2002) - AGABERIFERIFH L
Hi#E30%% > BEFIEEAEMITESME  BENIOC ZHEZERG - FEHiE3EAH > F15H
FHIE FipHE ~ WSN ~ NPN ~ IZFCRRSR ~ BRILIR & & R TBA(H » FYEABERE 1 DU & REHE . M S iR
ARG S I Bt R P S A T AP
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ARSI T Bl (B LR - B A = HH G e A B BR PR 22 SRR 22 1) {ELRE 25 Ay
RE R R B2 - MER30 — 90H M HpHEEMLAK - SR A EIHR LU EAH A pHIE B = « —
S EZIE KRR SE R L pHAE /TR 5. 8826.2,2[H] (Butz et al., 1974) ;5 ({5 (2006) [R10°C YK
ZHZEE AL o B HIRpHE A5 5816.0.2 [ » ¥ AGREE = forsr - 2RI - FER AN EBER R
BEEGEUWER B » FSRERIRINEEE E [l (aspartyl proteinase from Aspergillus oryzae)
R BT IS A BN VB 0 EA] - WSNEENPN 2 #8515 (Diaz ef al., 1997) ; Zapelena et al.
(1997) FABa+E HIE FI R B B B R I - "TNSR 2 e e 2 & (P < 0.05) ;%%
BEEE (Aspergillus lipase ) WYUSIMHTERZE 3y h#& 28 Wiz MEVFEIERE GG & i (Zalacain et al.,
1997) o bt SOBREA B AG SR HL 7 o PR Ml B 35 10 2 9 BB 2280 TR 1B TE - HEMIPTRE 2 R R 8
T 75 13 P P i 1 B e 8 A B 1 I BRI RO G - AGABR IR IR BBkt - M BTl G
iR - HE L P R et P EC HE A F R R SR VR

4. R (. 2L

Table 4. The changes of pH value during ripening

Item Treatment 0 15 30 45 60 75 90
Breast CB 590~ 5528 5.18%¢ 5.12%F 5.12%F 5.19"? 5.15%F
et AB 590~  5.17°B 478 4.72°F 4.72°F 4.81%C 4.75%E

BB 5.89%% 5338 506°C  504%0  4.89°F  490"F  4.83°F
CL 526 526" 503*P 515 516" 512%C 515%B
Leg meat AL 5114 511 473%C¢ 4.83%F  481°8 4828 477°C
BL 5964 53228 483 493%F 50180 5922C¢ 5 120C

Same as footnote in table 2 and table 3.

4.5
4 o —
9 % ——CB
=35 -° —-—
57— A
a 3 Y T I BB
\c g--" . ~e - *-CL
(] I L d - -
;%02.5.___.___,‘ - AL
= 5 L BL
o
=
§ 1.5 -
g
=
0.5
O L L 1
0 15 30 45 60 75 90
Ripening time (days)

L. B ks TR B -

Figure 1. The changes of water soluble nitrogen during ripening at 10°C.
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PRI FR b R B Y 2 WSNHIE(EER . (1) > BEURAS R B A W SN B AR 43
RSN > BESEHH (BB, BL) fivm » HXOBATERHH (AB, AL) - AR (CB, CL)
Al o (HAE—HAE DUETS HI Ryl SRO0H BBA T2 2 -

FEE A/ T HEIK ~ 7 e 5 e f— L8 E R Y B IR 5EY) (Toldfa and Flores,
1998) - [KIHLIFEEE FIRE 2 & & (I BOR B2 R PR VR T B2 $E AR = 2RSSO T i AT BRL IS PR .2 NPN
LB - BURSRE A SR S R - B AR RE R R R g - EEIEE
TSHBFARMAWER (E2) - BRI RERIR IR ASB. 2 S AR PRI - HIEEH
REZMIE N EHIEAE (P <0.05) - T LUSSRIBER B AR S

4.5
4 -

Nonprotein nitrogen/ D.M. (%)

0 15 30 45 60 75 90
Ripening time (days)

2. ApIFIFE BB AL L -

Figure 2. The changes of nonprotein nitrogen during ripening at 10°C.

P R AR HE [ (3D BURBERREINAE R in - FEARIATISH - AHIF &
B9 A HE (B R R BRI - (230 H 1R - [RIEEEIAIRRAREA KRS L2 B - SR A SR - 292
AR R BRI AHE E = > (DA IR R -

2.5 -

~_~

i\c’ 2 - - ‘"—O—CB
: --a

= - //l+AB
Q BB
- ’ ——CL
g.)b = @ = AL
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=

]

R

g

<
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Ripening time (days)

3. PRI AL B

Figure 3. The changes of amino nitrogen during ripening at 10°C.
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Ronh i ISR & S M F R A 0 i B AV © ISR RRAE RO M B FHE (E RE it
hn > 5 R B R o g P AE B TI4 S AT HHNE ER R AR BE B BN - 60 HRIn R i
2 ([E4) - BERUEEHHENENABRERME - DU R -

120

——CB

100

80

60 -

Tyrosine (mg%)

40 ¢

0 15 30 45 60 75 90

4. SIS R < B L
Figure 4. The changes of tyrosine during ripening at 10°C.

BN RSB AR o KR 2 IE R - HAEE S - HE R E R IEli %
Fo B MRBE AT o2 > BECE/ D BRI ~ e fens BE IR ~ 7 BRI e afe i s D <52 B JR\ R AR 0 B
Yokostuka (1980) Fy H AR VERHETE S EFEAR - Hrh 65« fETELS - 1.8% » 3EIFHER3 - 5% »
WRE2 - 2.5% > FEAMIREE (DIAMRRE) Rl - 2% - ARBRIRIMASBA: F R R -
FIRENAE RS RL T & SR IEA - (EERRIP R - IRBOE N E 258 © oA LE it 2 B L S i
WiBRH . 2 > HASIRANERS - HERHEUR » HERA ~ BRI RHERAT30 HAT.Z TBAE A EAIN
FHEIITEIE - (BAE4S B TBAME FRE - M B IR A E (L - M pA B IR A7 A ] BE B R
ERAHE > ASHERHGEE ST E0.36 mg/kg » ILA[HH/RA ~ B /REE I T HE & A IR IERR
(lipase) - HIGAEH REAENFNEREIIISETE © Zalacain er al. (1997) HRHRENENIN (Aspergillus
lipase ) ASERERT I > 3 tel SR BFUIS 20 0 1 T 02 VR AR I e 1) 8 e 7 s v 2 L PO ~ PR
b T RESR IR TSI Re A SR A 15 < B REMLRTARG SR BOH 220K (odor intensity)) - {HIlf
REURAIRIL (rancidity) HE -

5. AR S Ll iR B L

Table 5. The changes of TBA value (mg/kg) during ripening at 10°C

Item Treat-ment 0 15 30 45 60 75 90
CB 027°¢ 0252 029*F  032%  021*F 019 0.13%¢
Breast meat AB 035% 035" 0.29%B 036  021*°  023*P 25
BB 0.50*8 0.54%A 0.53%4 0.23%¢ 0.20%°  022*P  0.16°F
CL 0.36%B 0.32¢¢ 0394 0250 016> 0.12°¢ 0.18%F
Leg meat AL 047 048" 053 023" 016" 0.14°F  0.18*P
BL 0.42°8  0.43%  039°B 0.30*¢ 0.23*P 0.18*F 0.17*F

Same as footnote in table 2 and table 3.
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RhhZ P (ripening ) 2 —EAHE SIHEAV R - 2 LI AT 6E FB R dh 50k I R B 3R B
FVIRIRRIRERIER] > G EEY) ~ EEEEIEN#E - TSR A ML ~ JEIR ~ TR
B R R (Incze, 1992; Toldsa, 1992) - BERHERHIE B A7 Z HEMT A B PR A B BE St A R -
PR Bk ~ AOR ~ BB R 32 1 - BT - ASSREERRL A ARV RR ~ B UREGHE - BERRAY
B IEREE » BIR ShRF R A2 - BRAIDIBEE B R B RE 0 By - ABREESRIR - HARET
B R o KRR B A U RS A2 R T DABLAHZ 0 BuRs (P < 0.05) » FhBGEFHRIAIHE
Mg ~ BRPATHE H R EREOA - (EEZsR SRR - SR E B o i E 28 AR -

6. REBEIFEE R E LN LTS

Table 6. Panel test of spent chicken meat treated with mash liquor

Item Treatment Flavor Aroma Tenderness Acceptability
CB 4.6° 3.7° 3.2° 3.8
Breast meat AB 5.8° 5.5¢ 3.5° 5.2¢
BB 5.7 5.1° 3.2% 5.4°
CL 4.2° 3.7 3.1° 4.2°
Leg meat AL 4.7 3.7 3.1° 4.9°
BL 5.0° 3.8% 3.8° 5.1°

Same as footnote in table 2 and table 3.
Sensory score: Flavor: 1 = very tasteless, 7 = very strong; Aroma: 1 = smelless, 7 = very fragrant; Tenderness:
1 = very tough, 7 = very tender; Acceptability: 1 = very dislike, 7 = very like.

Feoflil H RIERE A ~ BRI C B AMRANREE L - halBiiRE% - LRI SR
B M E MR RIFRE BB MER - EEA A SRR R BRI AT R R » ARG L &
SREGHEH] > SRR o R 2 AL R R BB Lk e B phr Ay e A
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Application of mash liquor for curing and ripening
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Abstract

In order to develop some new style of poultry product, mash liquor was used as a curing agent, and the
condition of proper temperature and relative humidity in the ripening process was determined. Two kinds of
mash liquor were used. Mash A was obtained from the Aspergillus oryzae (No. 30120) koji mash of defatted
soybean meal and baked wheat meal, and Mash B was Mash A plus 28% chicken bone. Both mashes were
fermented over 6 months at 28°C. Spent chicken breast meat (B) and leg meat (L) were cured with 5% mash
liquor A and B indicated as AB, BB, AL and BL, respectively, while the control groups i.e., CB and CL were
cured with control mash. Results indicated that there were no significant differences in pH value or total
nitrogen among the treatments during the processing stages. But, the pH value decreased along with the
ripening time. During the ripening from 30 to 90 days, the pH value of the control was above 5.00 in either
breast meat or leg meat, while AB and AL had the lowest pH values which were all below 4.83. The content
of water soluble nitrogen (WSN), nonprotein nitrogen (NPN), amino nitrogen and tyrosine tended to be
increased along with the processing stages in which the contents of AB and BB were higher than those of CB,
and the contents of AL and BL were also higher than CL. It also showed that within the mash, breast meat
had higher level of WSN, NPN, amino nitrogen and tyrosine than leg meat. During the ripening time, meats
cured with mash B had higher content of WSN, NPN and tyrosine and lower content of amino nitrogen than
those cured with mash A within the meat, while the leg meat had high content of WSN, amino nitrogen and
tyrosine than the breast meat within mash treatment. The thiobarbituric acid (TBA) values dropped rapidly
after curing, and the meats cured with mash A or B had higher TBA value than the control. However, the TBA
values of all treatments were below 0.36 mg/kg after 45 days of ripening, which indicated that neither mash A
nor B induced the lipid rancidity. The panel test showed that breast meat cured with mash A had higher scores
(P <0.05), and the control had the lowest sensory scores. The score of leg meat cured with mash A or B was
higher than the control, but there were no differences between the treatments with mash A and mash B. The

products from all the treatments appeared slightly firm no matter the meat was from the breast or leg.

Key words: Spent chicken, Mash liquor, Ripening.
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