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Studying the effect of freezing and keeping chicken chest meat on the
properties, specifications and composition of chilled mortadella

Abstract

Meat, including chicken chest meat, is a perishable and perishable food raw material.
Therefore, the process of refrigerated mortadella manufacturing is one of the ways to keep
.this raw material for short-term periods under suitable conditions for keeping
Based on the possibility of benefiting from chicken chest meat in the manufacture of
this product and others, and as a result of the continuous lack of this material or its
sometimes found in high prices, an attempt was made to freeze chicken chest meat in order
.to benefit from it in the manufacture of chilled mortadella
Where the chicken chest meat was frozen for 48 hours at -18 C, as a sample (post-
freezing stage directly- unstored witness) was taken to the manufacturing process according
to the special laboratory method for this product, while other samples were kept under
freeze storage conditions. quantities of them were entered into manufacturing mixture after
one, two, three, four, five and six months, during all stages the all samples were free of E.
.coli, Coliform sp. and Salmonella sp. bacteria
Also, the results of the chemical analysis of the studied indicators in the finished
product did not show any significant differences on protein content level, fat, salt, moisture
... while the results of sensory evaluation showed different evaluation degrees according to
the studied characteristic and keeping time related to chicken chest meat.
Key words: chilled mortadella — freezing - chicken chest meat — chemical
composition —quality scales .



