Effect Of Preservative Methods on Organoleptic Characteristics of
Broiler Chicken Neck Meat
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Abstract

\ | Broiler Neck Meat.

because the word broiler already represents
a type of chicken.

The alternative tittle: Effect of Processing
Methods on Organoleptic Characteristic of
Broiler Neck Meat or The Influence of
Processing Methods on the Shelf Life of

The effect of preservative methods on organoleptic characteristics of broiler chicken neck is

investigated, forty pieces of broiler neck mat was purchased from ipata frozen meat shop, ten
(10) pieces each of the meat part was fried and roasted and evaluation was carried out almost
immediately after which ten (10) each was again ffried and roasted and keep at room
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temperature for two (2) weeks and at the end of the two weeks, lsensory evaluation was again
carried out, after each taste the questionnaire was filled, the nine point edonic scale was used
as questionnaire, the panelist were ten (10) each for both boys and girls with their ages ranging
from 18-22 years old, {the data collected was then analyzed using Randomized combined block

Comment [MC3]: The abstract writing
is replaced Caps.

| Comment [MC4]:

Explain tools and ingredients for frying and
roasting time.

design (RCBD) statistic tool and |at the end the panelist preferred the roasted meat (P<0.05),
this may be as a result of the heat that actually killed the microorganisms that can cause
spoilage while the oil that was used in frying may be the cause of spoilage (rancidity) in fried
meat
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INTRODUCTION|
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The continuous rise in human population all over the world with annual average of 7 billion has
brought an increase in the demand for animal protein. Estimated current level of consumption of
protein in the world is 7g per caput per day (Lawal et, al., 2013).

If we must continue to produce food at our present rate, then there will be food scarcity in
Nigeria and in deed all over the world, there is that need to increase the rate of food production
to match the continuous increase in food production to avoid food scarcity and have food
security (Lawal et, al., 2013).

In Nigeria, the average daily consumption of 54g protein with 6.5g from animal source falls
below the recommended daily protein of 86g and 8.4g of protein from animal source (Abu, et.al.,
2008)

To alleviate this situation, it has been realized that broiler production is the fastest and easiest
route (Lara, 2008; Demirbas, 2009; Nworgu et al., 2000) since they are prolific, possess a high
feed conversion ratio and are accepted by all, irrespective of religion.

Continuous production will at a point lead to excess and there will that need for storage or
Preservation to support food security, various method of food preservation are available for
commercial scale but those practiced by back yard farmers are to be considered in this study to
avoid wastage from spoilage caused by microorganisms and this includes frying and roasting.
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1.2 Justification
i-Continuous production of broiler birds lead to more of the meat

ii-Easier way of preserving meat is the cooking methods, refrigerating might be expensive for
most Nigerians

1.3 Objectives of the study

i-Purchase the needed birds part for experimental reason

ii-Ten (10) broiler chicken neck each were then fried and roasted and store for 2 weeks

iii- Freshly prepared broiler neck by roasting and frying were evaluated for organoleptic
characteristics and this were compare to the taste given after two (2) weeks

iv- Invite panelist for evaluation

Materials And Methods

Site of the experiments: The experiment was carried out in the Agricultural garden of Kwara
State Polytechnic, llorin,

Meat sample: The fifty (50) pieces of sizeable broiler chicken neck was purchased from cold
room and thirty (30) were use for evaluation immediately, ten (10) each was boiled, fried and
roasted while the remaining twenty (20) was used by frying ten (10) and then roast then and
keep for evaluation after two (2weeks)

Panelist: Twenty panelist was invited with ten (10) males and ten (10) females with their ages
ranging from 18-23years old. They were all briefed on how to fill the questionnaire before
embarking on it, and immidiatly after each taste the panelist has to rinse their mouth before
tasting another sample,

Statistical analysis: All data collected was then collated and analysed using Randomised
complete bloc design|
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RESULTS AND DISCUSSIONS|

4.1 Results

Table 1 below shows the effect of cooking methods on broiler chicken neck, significant
difference occurred in the colour of the meat (P<0.05), panelist preferred the roasted meat most
and the least is fried one, this is the same result that was obtained with the meat when
considering texture, though in this case the boiled meat is accepted least, the flavour,
tenderness and juiciness is same with the fried meat being accepted most. . It is good to state
here that the boiled meat value is just used as the control.

Table 1: Organoleptic characteristics of Broiler chicken neck cooked with different methods
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Cooking methods Boil Fry Roast SEM

Colour | 12.00° 21.36° 20.1° 1.4
Flavour 13.00° 24.03° 21.76° 1.7
Tenderness 21.00° 21.00° 19.00° 1.4
Juiciness 23.00° 25.00° 11.90° 6.1
Texture 14.03° 22.00° 21.73° 4.0

a, b, c and d withinthe same column with different superscripts are significantly different at (P
<0.05).

4.2 Discussion

The roasted meat is most preferred meat based on the panelist after preservation for two (2)
weeks, this may be as a result to the fact that the roasted meat really kill the micro-organism |

that can cause damage, the oil used in frying may be a reason for the that instigated the ‘

damage in the fry meat that causes the panelist to preferred the roasted meat

References|

Abu, A.O.,Onifade, A. A.,Abanikanda, O.T. F.and Obineye, R.I. (2008): Status and promotional
Strategies for Rabbit Production in Nigeria.9" World Rabbits Congress Varona, Italy.

Bowker, B., Hawkins,S and Zhuang, H (2014). Measurement ofwater-holding capacity in raw
and freeze-dried broiler breast meatwith visible and near-infrared spectroscopy.
Poultry Science, 93:1-8.

Bramblett,V.D, Hostetlep,R.L, Vail,G.E and Fraudt,H.N.(1959): Quality of beef as affected by
cooking at very low temperature for long periods of time.Journal of Food science,
13:707-710

Bratzaler, L.J (1971): Palatability factors affecting meat. The science of meat and products by
J.F. price and B.S. Schweicert (2™ Edition) W.H. freeman and company 328-363.

Brittaine, R, Nebambi, O and Lutaladio, R (2010) Jatropha: A small- holder bioenergy crop; The
potential for pro- poor development. Integrated crop management n °8.IFAD/ FAO

Cassens, R.G and Cooper, C.C (1971); Effect of gender on red and white muscles breast and
thigh of turkey meat quality. Advance in food research 19:1-74

Comment [MC11]: Add a photo of the
research results so that you can clearly see
the difference in color of boiled, fried and

roasted broiler neck meat in the results and
discussion section.

Comment [MC12]: Explain which
microorganisms are Killed and why this
oceurs.

Comment [MC13]: How the damage
occurred? Please complete any elements
that are damaged and cause decay so that
the organoleptic value is low and the shelf
life is short.

Comment [MC141]: All references are
not updated.

Writing references does not comply with

writing rules. especially when writing the
year of publication.

Correct example for Journal:

Hilly M, Adams ML, Nelson SC. A study
of digit fusion in the mouse embryo. Clin
Exp Allergy. 2002;32(4):489-98.

Correct example for Book:

Beers MH, Porter RS, Jones TV, Kaplan
JL, Berkwits M, editors. The Merck manual
of diagnosis and therapy. 18th ed.
Whitehouse Station (NJ): Merck Research
Laboratories; 2006.




Cavitt, L. C., Youm, G. W., Meullenet, J. F., Owens, C. M. andXiong, R. (2004).Prediction of
poultry meattenderness using razor blade shear, Allo—Kramer shear, and sarcomere
length. Journal of Food Science 69:SNQ11-SNQ15.

Chan, J. T. Y., Omana, D. A., andBetti, M.. 2011. Effect of ultimatepH and freezing on the
biochemical properties of proteinsin turkey breast meat. Food Chemistry, 127:109-117.

Cheng, F. Y., Huang, C. W., Wan, T. C,, Liu, Y. T, Lin, L. C. andLouChyr, C. Y. (2008).
Effects of free-range farming on carcass and meat qualities of black-feathered Taiwan
native chicken. Asian .Journal of Animal Science.21:1201-1206.

Cheng C.S (1976) Biochemical studies of post-mortem aging, calcium ion and heating of bovine
skeletal muscle. PhD Thesis, lowa State University, Ames, USA, pp. 250

Chikpah, S and Demuyakor, B. (2012) : Effect of spontaneous solid state fermentation on
proximate and antinutrients composition of Jatropha curcas kernel meal obtained from
four different Agro climatic area of Ghana.Int Journal of Science research Vol1 issue 11

Chinmoy, B. Ernest, K. Yanful and Maurice, A. (2009) Bergounou biodiesel production from
Jatropha curcas oil using potassium carbonate as an unsupported catalyst, International
Journal of ChemReaction Eng., 7(72), 1-20

Claus, H. Laccases (2004). Structure, reactions, distribution.Micron, 35, 93-96.

Connor, W. E. (2000).Importance of n— 3 fatty acids in health and disease. The American
Journal of Clinical Nutrition, V. 71(1):171S-1758S.

Cox , A.C (1975); Crab meat in broiler diets. Poultry Science, 60; 1567 (Abstract).

Demirbas, A(2009); Production of biodiesel from algae oil, Part A; Recovery, utilization and
Enviromental effect, energy sources,31,No 2, 163-168

Lawal W.S, Banjoko |.K, Ahmed S.A, Abdulkadri Jimoh, Adebayo Foshade and Zakariyau
Mujidat
2013 Effect of combined method of detoxification of Jatropha caucas on organoleptic
characteristics of broiler meat . Journal of Meat Science, 76(4): 675-681

Lara, L.J.C, Baido, N.C, Rocha, J.S,R, Lana, A.M.Q, Cancgado, S.V, Fontes, D.O, (2008) .
Influence of physical form of ration and line on the performanceand yield of broiler cuts.
Arquivo Brasileiro de Medicina Veterinaria eZootecnia ;60(4):970-978.

Nworgu FC, Egbunike GN, Ogundola FI.(2000); Performance and nitrogen utilization of broilers
fed full fat extruded soybean meal and full fat soybean. Tropical Animal Production
Investment. 3:47-54






