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Table 1. The changes in approximate analysis, shear value, a-value and MFI of hot-boned market and aged
geese breast fillets treated with distilled water, 0.2 M and 0.4 M calcium chloride or magnesium

chloride
Control H,O CaCl, CaCl, MgCl, MgCl,
0.2 M) (0.4 M) (0.2 M) (0.4 M)
Moisture, % 57.6 £4.6° 552 £3.6" 54.6£39" 549 £44" 558 32" 547 4.6

Crude protein, % 17.7 £2.3* 188+ 1.4* 189+ 1.9 19.1 £24° 189 + 1.7 192 + 1.5°
Crude fat, % 186 £ 19° 246+21° 238+27° 251+ 1.9° 247 +26" 239+ 19°
Ash, % 23+02° 25401 24+03 25+02° 26+01° 24+03°
Shear value, kg 07+01° 13£02° 1.1=x£02> 11+£01° 13+£02° 13+01°
a-value 13.8 £ 1.5° 165 +£21* 156+ 12" 152+ 17" 158 23" 159 + 1.8®
MFI, % 437 +32° 443 +29° 477 =38 482+ 3.1° 465+ 32° 458 +4.0°

+b¢ Results are expressed as Means + SD (n=6). Values labeled with different superscripts on the same row
differ significantly (P < 0.05).

MEFI: myofibrillar fragmentation index.
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0.4 M @ LEEAERIE N B YME RS - FRERUMERSREUR - R @b S DU b 2Ae RE I P 2 7 TG
ANHHEE - & EE5E P RE M AR B A TR Bl S8R - (B bR R i R 2 A T A RE

TKHE o IR B /K N TE I AL AL R I B R A B B S LS BR B 2 B (P < 0.05) > FHIRNE)
Yyt R LA TR Z AL RRRIE L - #OE S 2 E K < PR B I ARL (S R Y BB D2 IR
LIS o MERRARIE 0.2 M 7 0.4 M @ EF5E B - EREARALRL 1 2 KGR - BilRees er al. (2002)
RIS REEPS IR < RATERARECIGANTT S © Takahashi er al. (1987) 5 H AEER BRI
(LI > BESE R EIRFIAVAE 5 - HOUURRBAE h Z-disc Wik fg - SSEsulL s st & i 24 o e
FrBe o SERUSHEMERT R - B R LR B 245 8 (myofibrillar fragmentation index,
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RIFHAE - ehfaA WHGRR R - NBR A SR B /K R B AR B BN E LA LSRR B
fH - PLAG R EENielsen and Zeuthen (1987) fEHESAEMIRBE NI —(EZHE T - 085 ke okl - B
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Table 2. The changes in TBA, collagen and total plate counts of hot-boned market and aged geese breast
fillets treated with distilled water, 0.2 M and 0.4 M calcium chloride or magnesium chloride

Control H,O CaCl, CaCl, MgCl, MgCl,
(0.2 M) 0.4 M) (0.2 M) 0.4 M)

TBA value, mg/kg  1.04 £0.1° 135+ 0.1 145+ 0.1° 138 £ 01" 144 +0.1° 129 £0.1°
Collagen, % 11.7 £12° 158 =12 142 +09° 143+ 1.0° 149 £ 12% 154 = 1.3*

TPC, CFU/log 5.3 5.2° 4.5% 3.6° 3.5 3.2°

+b¢ Results are expressed as Means & SD (n=6). Values labeled with different superscripts on the same row

differ significantly (P < 0.05).
TBA: thiobarbituric acid value.
TPC: total plate counts.
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S AL E R 5% BY 200 mM B9E(LESETR AT LUNGE R A B H AR A L JEE - (EE S S5
VAR 300 mM HIEFFYEIR A A KAVEZEE © iJaturasitha er al. (2004) f5HRAERRE AL
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2 3. TR S AHE B TE I PARSZREEZK ~ 0.2 M Jz 0.4 M @b (bstpait - B E Mt
Table 3. The effect of sensory evaluation of hot-boned market and aged geese breast fillets treated with
distilled water, 0.2 M and 0.4 M calcium chloride or magnesium chloride

Control H,O CaCl, CaCl, MgCl, MgCl,

(0.2 M) 0.4 M) (0.2 M) (0.4 M)
Tenderness 58 0.6 4.1E£04° 49+05 5104 43105 44+ 04"
Flavor 62 +05 58+04° 57+05 55+05 53+04° 49 +03¢

Overall acceptability 5.9 = 0.5° 4.4 +03° 53204 52+04" 4705 4.6+03°

abed Results are expressed as Means = SD (n=6). Values labeled with different superscripts on the same row

differ significantly (P < 0.05).
*Sensory evaluation: 1 for dislike extensively and 7 for like extensively.
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Abstract

This objective was conducted to compare the physico-chemical variation and sensory evaluation
of market geese (control) and aged geese breast fillets treated with distilled water (H>0), 0.2 and 0.4 M
calcium chloride or magnesium chloride. Breast fillets were deboned after bleeding and calcium chloride
and magnesium chloride were injected into them at 60 min post-mortem followed by tumbling for 60 min
and storage at 4°C for 24 hr. Approximate analysis (moisture, crude protein, crude fat and ash), shear value,
a-value, myofibrillar fragmentation index (MFI), thiobarbituric acid value (TBA), collagen, total plate counts
and sensory evaluation were measured. Results showed that the control had the lower crude protein, crude fat,
shear value, a-value, TBA and collagen than those of other treatments. No significant difference was observed
in crude protein, crude fat or a-value within different treatments. The results of MFI indicated that the 0.2 or 0.4
M calcium chloride had the higher MFI and the lower shear value than those of other treatments. In the aspect
of sensory evaluation, the control had the highest tenderness, flavor and overall acceptable score than those of
any other treatments, but the 0.4 M calcium chloride had the higher flavor and overall acceptable score than

those of other treatments.

Key words : Aged geese, Breast fillet, Calcium chloride, Magnesium chloride.
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