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The development and manufacturing of food products that meet the special needs of
consumers iIs a current focus in the field of meat science. Losing the ability to chew and
swallow food has become a significant problem for many. The soft chicken loaf can
provide the opportunity for these people to eat meat. Thus, this research engaged to
develop new products as following:

1)- Soft chicken loaves (SCL) are composed of chicken meat, egg whites and some
vegetables, which results in a complete, balanced. nutritional food product. The best
value was of SCL filtered by a strainer and containing 1% gelatin. The breaking strength
value in the samples filtered by a strainer in both groups (1% and 2% gelatin) is
approximately reduced by a rate of 50% when compared to non-iltered samples.
Moreover, the breaking strength of the filtered samples was significantly less than in the
samples of soft ordinary food. The loaves containing 1% gelatin kept their texture
cohesiveness better than soft ordinary food samples, despite having been filtered by a
strainer. The participant (female, 88 years-old) was as a normal eating and swallowing the
SCL, despite the fact that she was chewing with her own gums. Moreover, it was the first
meal for her after using a feeding tube for several weeks in unit care.

The data suggest that the loaf was tender and smooth, easily to swallow and the
taste was acceptable, additionaly SCLs were accepted to humans with dysphagia (3"
grade of soft food local classification table) . This new technique is perhaps the first of its
kind available for chicken processing, in order to present and commercialize a new SCL
for infants and elderly persons.

2)- Beef and chicken powder products: Seven new products have been developed
and made with different concentrations of beef and chicken powders (Meat biscuit,
Mashed potato, Gyrate dumpling, Blancmange of soymilk, Shrimp cake, Whitefish cake
with tofu. and Custard pudding). A sensory evaluation test carried out on these products
by 10 participants with extent age of 20-58 years-old. The tastes of all the products were
acceptable; the easiest products to swallow were blancmange of soymilk and custard
pudding. The lowest value of breaking strength was of blancmange of soymilk and
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custard pudding. The cohesiveness of all samples was in one level with variation of less
than 0.05 N. The data suggest that the developed new products were acceptable;
furthermore the best product among them is blancmange of soymilk. In conclusion,
producing geriatric food such as soft chicken loaf and meat powder products is a great

ideal.
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@ Preparation of chicken paste

l Onion paste (Onion 225g- oil 20g) ‘

y

‘ Steam convection oven cooking:100% steam,170°C,15min

| Frozen chicken meat 450g
h 4

r Thaw in the refrigerator ‘

@ Preparation of whipping egg white

Cut into dice (salt 12.5g. ginger 10g. potato starch 30g.
fat of beef 150g. water 30ml)Treatment by food cutter for 5 min

Liquid egg white

(Egg white powder 10g. water70ml)

| Treatment by food cutter for 1 min (Water S0m1) ‘
i 2

Treatment by food cutter for 3min

(Miso 12.5g-fresh cream 25g- bonito 2g- labiate 2g- water 70ml) )

Whipping
(230rpm,10min)

| Treatment by food cutter for 1 min(Gelatin 9g) | |

Whipped egg white |

r Filtration by a strainer |

\2

Material of chicken loaf

Chicken paste

]

Sensory evaluation

Mixing:90rpm,1min
Y

Stuffing(40g) \

'

Steam convection oven cooking:85°C,20min ‘

\

Determination of texture :65°C+2°C ]I(

Chicken loaf

Fig.1 Flow chart of a cooking procedure of new chicken loaf.
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Fig.2 Chart shows the force resistance of loaves to the gelatin and various treatments such as

filtration.
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Breaking strength(10 *xN/m?)

%

normal sample sample(filtered by a

strainer)

gelatin 19,

Chicken loaf

normal sample

sample(filtered by a

strainer)

ordinary soft food

gelatin 20,

Fig.3-a Breaking strength of chicken loafs with different concentrations of

gelatin and ordinary soft food.

0.6

Conhesiveness

normal sample

sample(filtered by a

strainer)

gelatin 19},

Chicken loaf

normal sample

sample(filtered by a| ordinary soft food

strainer)

gelatin 29,

Fig.3-b Conhesiveness of chicken loafs with different concentrations of gelatin

and ordinary soft food.
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Fig.3-¢c Adhesiveness of chicken loafs with different concentrations of gelatin

and ordinary soft food.
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Chicken loaf
Fig.4 DProfiles of vidco-fluorographic examination show 3 major steps of cating chicken loaf.
(.\) Shows a geriatric participant without teeth able to chew and bite chicken loaf.
(B) Shows a geriatric participant is swallowing the chewed chicken loaf.
) Shows chicken loaf is passing through the esophagus of a geriatric participant (Female 88
vears-old) .
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Fig.5-a Breaking strength of various samples containing chicken powder.
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Fig.5-b Cohesiveness of various samples containing chicken powder.
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Fig.5-c  Adhesiveness of various samples containing chicken powder.

LB H2MWo~NLEEHLEH (NA8%
042mg/fR) %A HHERAEL TV,
Az ERE LA L7z, MREORR, 7 v
A7 x) YRETETIEH 262N (P=
0.0002) 2R HNTIz,

FITAHRIEE, TN L AW LT,

ALY T) AL MRS FOSRBHIZEG S
HBIZOWTHRE L, BREADKRT V71715
A2, —H45mgdO~A8ka 3 A HRERL Tw
77T, FORER, YT RA L MILBERD

B REFRIIBRATHEFIC#HO Sk o7,
W L7z B Pl skic BV T 3 AT EALR
BHN, By A7 v TRESHRER
MHERTE . LAL, Thllsto, &imlEs
S UOBMBEOMAEIHA TLH 7 2 MMEEL
WX BHEEREZRD SN h ol BEANT
AR TV AEAESEEY PS5 Z CHERL
THHOWINRIIZ S b iR, b
MIX2EBRE L CIBRZEZIC L 2504
FHEREATH L ZORRBE HICHN AR D



346 ERHATH RN 2 B RRF e R IR E Vol24 200612 WHIEA il &

BhLEZLND,

it, JEARTIEE A O AR NI ERR BT
L, ROMFEINEICE LT, [AFTE O #EZ Bk
Lo, fkFiL TRITZ X 5 EHOBR E D 5
oo LYIE, BECHESIIBT 58 R
Bl 220w T, QEADETHENZEN TV S,
Thabb, EIA&E, FEICD L5H, HBIC
FEED D - TH BB - BRICHEZVEVvS
AN EAE Y, T2, DEMIIES VD,
DBMIERKEIED D > TINTNT T DIT VD,
IIFERCINE % @M T A A LSV, DXz
DVTWand RBIZDEIZ v, & &
OBH AW E 2, e OFAEIS U AYEE
LB LR, T, B oRR ST
AnHBRELAFHEL, RH, &)U
By, WA BRE), #Y)2IRE, ARR SO
FIIRET AL EETH Y, HEHOEM AR
BTR—ZAMRIZLT—#ICRIET LI LR L
WY TRV,

PLEOFER2S, ShOMEIIBVTRA%F)
HL-EkEY 7 FPEORBICHT 280425
WEHREMOMA R LA TEL, 58, L
DIEAEFBHEDQEAILH LN BENE R EHIZE
LT, ERIZERANTERXRLHEIZH LWL
CENTIHL 20, 5121, BEHICHERL
CENRTHITA &) RURETY, V7D, V¥
T hPOBIOY T MOCEYNIIEYT S, BAE
BV 7 VEERBETDILEN DL, T2, Mx
WEL7Za =7 7 RBRHKOEEE T
F RIS AT S L ) AR Sk &
TELEDND B,

. B 08

AWZED HAYIE, BAZ AW CEEE Ak
V7 PEEMEMETLI L TH D,
RIUERIL, YavH, Vv 4T - Fr7y,

Y AF, WM EFEEL kA T 7 ) — AR RN
LB L 72X — X EREmAERAL, A
F—barRyarA—7r &L TI00%
DIRAESH, 80C T4 MIMEAM AT 5 Z L2 &
0, Bl AFEFIO—TEMBE L, AEEANE
BTOERE CEFHOA R | 82i) &R FUITHETET
iz L7458, F3ruo— 72 TEE (V7 b
@7 LV—F) ObsEEEICZTANLNLZ L
BHOMI otz F72, BT L% LTS %
BELFRro—71, S8EOTMEMRICL
ToWE PHEERAEDHR2S L, AA—-AIHKAD
D5 EAHER SN, IHMSWETINEEE R Ehor
WERIZHBETELZ EBH LN -7,

T/, BAZORENTESBRIEMEIC L -8R
EMHLT, V7 PEERBELAR, VLKL
DREHEEE L, THE - BT REAH IS Vo
RT, HTORELHM (1 x10N/m*LLT)
WD, TEEEREE»S D, BREMRRE &
LUAALIE, SO v, SR il |
By o 08e&b V7 bREEZ LN
WIRIZ, SEAOBRARDLEDIZOIT, N4
#k (225mg) #EATAHATEILVEREL, €k
WL BREBEFEB L. —HM0 2 0A Tk
NEBRTLE, PO X 72) v DLA
NMNPETTIEH B2 72

D rofiR, BRZAIHLzEGHEY 7 MED
BUEICHT 2 A AR A ML 2 L5 TE
Too G, INOORREIC, SHITEKL L,
EEEDARL LT, MECEFEZIZLZITANS
N5 L9 YRR HEEYHREREXTF FbE
ATHZELIZE BHREMEY 7 P RORISICH Y M
LUENDH D,

&
AL ETT HI2N720), AmalhEel
o 72 &R S bR bR T B R — A, O e



R R L 7 iiks HERRErE Y 7 P EOW%E - MR 201 347

skt AR B, LN PR R R ik
TR LTI TR, %ﬁ%ﬁﬁl@ﬁ

A RIS ER ISR L RIF 24

X #k

1) B METF RETTES
I o R, 1-127
(2003)

2)k$4m%m$ [N =Y R 2 O O

WD AT R M%EAM@%ﬁwiﬁﬁwL%

T B O TE M B %, 23.322-331 (2005)

3) HBE Ef BRI (TS EELSH, 76, 415-
422 (2005)

4) Finch, C: Blood, 84, 1697-1702 (1994)

5) BB RNEY B AR BTy
z, BEF (2000

6) EEEY, WA AADFHF 45 (1), 125-
127 (2004)

7)) WHIETE fIHME P &R I KFEFEHE,
63. 1195-1202 (1992)

8) B {PXTIEMEY T MR LPTEOLOA
ﬁﬁu/L A S AR AT R T, (2001)

9) MO WETHEEET U268, 10-16(2004)
10) BN~ | BHASALIEWEL DS
SRIAIHE & PEBEMEOHIK, HAErx -

74—+ IR, 316 (2005)

11) [J-”IHBEIJZ *&[U{‘H% (,\ IH‘?% UI%&TI\HL
53. 331-337 (2002)

12)  EMUEHL, S R FAEA, At A
I>AT4—Fh, 261267 (1999)

13)  K¥ERF—, MNEWSL [ Bda D7 2 X F + — Gl

pERHE Y T ML K,

FEESE, K OKIZ, SRS, OBk 126 (1997)
14)  Gavin, M\W., McCarthy, DM. and Garry, PJ:
American Journal Clinical Nutrition, 59, 1376-1380
(1994)

15) Erwanto. Y. Muguruma, M. Kawahara, S,
Tsutsumi, T.. Katayama, K.. Yamauchi, K., Morishita,
T. Kai, Y. and Watanabe, S. Asian-Australasian
Journal of Animal Sciences, 15, 1204-1209 (2002)

16) Erwanto, Y. Kawahara, S. Katayama, K.
Takenoyama, S.. Fujino, H.Yamauchi, K., Morishita,
T. Kai. Y., Watanebe, S. and Muguruma. M.: Asian-
Australasian Journal of Animal Sciences, 16, 269-276
(2003)

17)  Muguruma, M. Tsuruoka. K. Katayama. K.
Wrwanto. Y., Kawahara, S. Yamauchi. K., Sathe. SK.
and Soeda, T.: Meat Science, 63, 191-197 (2003)

18) Erwanto, Y. Kawahara, S. Katayama, K.
Takenoyama, S. Ahhemed. A. M. Yamauchi, Chin,
K.B. and Muguruma, M.: Journal of Food Sciences, 70.
E505-E509 (2005)

19) Katayama, K., Tomatsu, M., Fucyu, H.. Sugijama,
M., Kawahara. S.. Yamauchi, K.. Kawamura, Y. and
Muguruma, M. Animal Science Journal, 74, 53-58
(2003)

20) Katayama, K., Fucyu. H., Sakata, A., Tomatsu, M.,
Kawahara. S. Yamauchi. K. Kawamura., Y. and
Muguruma, M.: Asian-Australasian Journal of Animal
Sciences, 16, 417-424 (2003)

21) Katayama, K. Tomatsu, M. Kawahara. S.
Yamauchi, K., Fucyu, H.. Kodama, Y., Kawamura, Y.
and Muguruma, M.: Jouranal of Agricultural and Food
Chemisirt, 52. 771-775 (2004)



	1310muguruma.pdf
	Image 0003
	Image 0004
	Image 0005
	Image 0006
	Image 0007
	Image 0008
	Image 0009
	Image 0010
	Image 0011
	Image 0012
	Image 0013
	Image 0014

	Image 0015



