2021 ol 51 2l LanlaY) o glal) AL <) jall el dlas

Matipall cuSsig clialpay pald A Ading Fladll jia aal waad il A
83 yaall

alall ae mild
Lyses — bl Zaals gl uny dely 3l A0S (02 Y] asle ad 8 aelise i

toadlall

il Aalae it 13glg caluadlly il Aol A81380 LA (e laall jaa aad lgd Lay asall) aa
Jedaaad Aulic Jag pd Cpacn 2aY) Byad il ial Al oda Jass ke (e 53 yal) Dl

) ane daiiy oot il 13 a8 zlaall jaa aal e salaaY) AslKe) e B
aie ol B zlaal) jais aad dvead Alglas s 13g) Ul lajlead gl of Zalall el yaicadl)
83 yal) Dxijall apiean A

tanill das Lo dlsye ) Ao @daf 13 ¢ (318-) o Aol 48 sad zlaall jia aal dead o Cus
O gl gy Lalal)l Llesall A2kl (385 Lamiail) Lleall gyl (G330 e 0L 5yl
2y iy aieatl) AllL 6 Lgte b€ JBo) @ G sl ATl gl il 4 cilais
Oo daball mues DA Glial) gaes 513 (aiy gl By dusady danly s eds sed e
Shisalladly )52l E . Coli LS,

Gie o Lisine Dligh (5l alal) el b Ay aall cibigall Glasl) Jidasl) il gl ol LS
s Auliie mgh Gilagy eal) il @il Cugldl Lo Lodshll culall candll coig ) (sine

2l sia aaly sleiall Jaiall (pas g el daldl

Basall Chdse ¢ e Sy zlaall jiaa aal caead 3y Dudije 14 lidal) cilalsl)



POEN [

daddall — 1

(1986 ¢ SUall) sacio 2513 Lo (o 43 andty Ll dagall £l3a CLalal) (0 zlaal) anl 2y
Cala (puall) Wy s Sovipall st ddala b daladial 30 DA (e dasria 4l Jany LS
(2015

enlll i) 1agd Luasiail) dobeall dealiall dag pilly g pall wuaat Joa cupal 58S ciludy
.(AL- Bachir and Mehio, 2001) 4uc s Cuiwaty 035350 82b) Caagy Iy (S wiadll

o A Jabally Sllaall gaead cagylally Jag il condl waaty daslial) Al 5Las) e Toay
ALzl (Lgiha) Jagdip dasliall malaill dlals jlod) Gus (e alail) dilae Lgiag ital) poial dlee g
.(Bin gham, 2006) sl dleladl) iy cusilly Aiilly Calaicadl) (15 il dodee )

Gyinall e daliy aalll dians dlaje il e @S (AT ciluls of 4 Jaals 0y b
yinall Lgiag bl cipigall (o SESH Ao il (e IS (1982 ¢palsy ellua) (g Sl

\ A‘):K.;J <l .\JA\:\:X&j\ A :'\\94“ 2 alialdl ‘s )l ‘O:ﬁ_g,; :“ (29 L\)S\
Jsally Aail g axdally (sl Lgiag wenl) auitil) cilydige 3G ) dila).(schmutz & hoyle, 1999)
alal)

5l s e clahal) e HESIL Gudaa aalll e speilly osaall 55 o ) BLEY) ass
.(Penner,1990) Ll dileall

OsSonr (suaal (3alls amaaill dlsye DA Vs Clpad e pall Ciaay o8 Le o @lld ey
.(Ab Aziz et al, 2020) piad) gl 138 Claalses palsng aSi e i 4l

2aall 138 palidsl Jaad a3 Cum LS alall saall 8 5 Jsems Gl (e S0 aag il
.(Inoue & Ishikawa 2000) icasiiall sl cilays o dalag aaail) aladinl ¢la

Cagyda 8 ey S camledd) Gun e 22all 38 e 5l aneailly (p3aall 55l IS g b
(1989 s@t&j ua\:\.d\) Aalial) L}'w‘ U;DA:‘”

Blya da)d b die Laldg 488l sl aae 53l Al sl (e 8€0) AT Laiy

i Ldl e b il Loy & G P 8 4l 5 senil oy 1)

(HAM,1960) slll Loy e 5,38al) drals duag saall dagall (alsad) o Jaly (1982 (ppuilsg llic)
S (e iy Bl e piad) gl 5o ey dga 0n (2sh)ll imall e )il gy
.(PUOLANNE ef a/, 2001) degall e sill cilydigall o clly ik

gl (Heg gl s dll o mitall Jpaany COatu) dlee o opils o AL
.(Crehan et a/, 2000) (Williamson ef a/, 2005)



2021 ol 51 2l LanlaY) o glal) AL <) jall el dlas

Daa lohaaly o cpfiall) e Q) o JanSlalls panll (gyima & il o Lol agal) (3
b saall Jladll asY) L) 308 g alaas) () @lld mayig anlll st ddee DA (gsinall 12gd
ol i DA T Ty Tedandl ol Ay aoypadl 2ventl) Jlas (LA Aaliy 2enil) da je
(1989 (alis abidll) 2aY) skl e (gamanil

daling 2aY) dbshll (gaanill ol Cld DA sl (g5ine 8 (oS juaall 138 Jangl Laiy
.(willen berg & hughes , 1997) (sawaill G3aall s days eyl @lld 315 13)

yinall 138 Lalia Liad Ll asantll ddee e b Gl (il (sgine Ay Liad s
Lgaxl) oAl dlspe DA

raaill dlla AdB) Slad) pre () dila] AaBle s (p3A5 Bl dapn D B85 ) Lo Y
sl @l o mapall ge clian ol @l sda Jia . (ym  ef @ 2005) moaall sy
LAY age ed Gig sl

OS cdalsd Gany Guuady aalll Bglyda 8aby) 8 agee (pre aa ) LLadl) s Jie masiag
Aaleiall Lpen) GBSy dae il alpdd) o SIS joans 8 Las i LaLadl) 13a 8 ddajiall 5230
Gl Led Ll (Schmutz & Hoyle, 1999) yaall ¥ Jlidl Juw Ao 4gSilly Aai]ylly axkall
dis salad) il 8 dglhaall dglll eV aal aas o A G ad Lal Lage 138 2ad Ll (555na
dalall oda st b Giliw DS ol Gisaa oY lgiuall Jd e igthad) sl o Jyaal
L dads e Casigll oo Y Sl m5m05 (Ruu sunen & Puolanne, 2005) yal (alsas
Sl 8 Alalal) i) Gens Las 3l el agal igd Aleil iiall duval) cilpsizall (g
palll Aol Sl

Jalfy cinial) g plsil) Chania Slgs gital Laia dgainn slal) oy o Bpadall daald saud
.(Martines et al, 2004) i yrasl

g 1208 Lagale I chiaa ) (sheaill (piailly dneail) dlaje A Gl s Ul
ekl L Gl L Taaly OIS sl pas o ol Lualsll o2 8 j5a

s o oS e sl (s5ine 8 agale 5axs sld cAail g8 age s e dlliag
Jag s ddaginally 2a¥) Alishall gasentll (Al it PLa el jelay Llle datiine e da)) JSi
alia ye

oSl ydse ] Giaa Ll 2 ST QalSul o3gh cupsans ol aalall deals o s
Carra piso, ) 2a¥) dbghall cpil) clé DA 3¢Sl liag dgal 5208y Jat Sigan g Slaas
(2007

lgad 2algs Al Allally Alianll apiill adgally psill b (Sa1 Jalse b 4ul<a) ) A8l
cAllg) sa o Limall (alill dla e Cigan U entl o3 Ja gl aanill U aal



POEN [

réaal) cisg dsaaf — 2

e Lol W B jaad) Sipall it bz laal) i aal lasial GalSe) b Gl dasal (1S
S A0 duaal

3] Y (s b e £ L)) of Llal zladll jam aal dals 8155 Ligeia (e WL
A e salia) (Ko Gumy el (il deatll ddee Aoy Aeall eyl Gl ok
Sutiyal) ) Salal) miial) lead ady miall quiaty S bl gl vie sl Lils axe gl b dalal
Silee Ll 2Ly Cundl 138 8 A snall hdsall DA e saSE Kar @lld IS (Lot 835l
el dug el hisall o alld 5l gae Jally zlaall jaa aal o (saenal) (naaly aeal
Lnall Galsall ddla) (A Soall @lydgall @lliXSy dysh )l mlally acally 9 ) (grine dualiy Salall
cplad) Jsally A3l 5 dgSally algally aadally (sl g yaall
rGagd) @hlag dga — 3
Sl abad ) (335 Candl 2 5 33

(5 ) g IRl Zladdl s o

(5 18-) 2exill
Gl G 3R dane zlad jua aal it ) Aclu 48 2l dena zlad Haa aal
el (6.5.4.3.2.1) AL (e
N e
zadl Hia aal ks
|
a8 a2y

ALY Sl (A aaiiy G
|
é4+é&l¢u12£&u\c_}:ﬁ)§

)l Sl e Tl

delusaad 2 85 4yl all dlaladl)

(1) Jsal sl Blaadl) ey IS



2021 ol 51 2l LanlaY) o glal) AL <) jall el dlas

el il el il (Sng Bhed W A5 e b Al duagial HLEY) cujal dua
e dalas 32V agle and B (9% dial J8 (e Al
Baird 4 2003/2822 dujsud) duulidl) dialsall o Cibagiiall 1dug Sudll ChladY) e
Parker Agar
MAcConky Agar 43 2006/3286 &) déwalsall crus Digalldl @
MAcConky Agar 43, 2001/2386 &) dicalgall Crun aysal <l @
A.O.AC , ) by oS dapha e laldel (gl (ggime i A8l o) o
-(1980
(A.O.A.C, 1980) Gis b€ Ayl e Taldicl audll (ssina 35 @
lalaie) agsalisll Cilag € jadie dsms duadl) il Bylaall e lolae) txldl (sgine i @
(A.O.A.C, 1980)
(A.0.A.C, 1980) e Talaie) Caatll Aoty 1 oasha )l (g5imall yas @
Al Jol) calibal) colsilly Andllly anlall ¢ Lll Geedll Gih @By Osll aall aull e
.(Lawless & Heymann , 1999)
dsgunall f 43)l2e5 Anova: single factut gy alaainl Lilaaa) Gllall dias o5 1 Slan) Jabal
(a0 Dagiaall clig il Jaal ol Adeaall f ae

1AdBlial)y maliil) — 4
(B Dtz alal) miall sl L dualig candl il cpelal g Saall laaY)

. . f. o« . i daae L
sl | gaded | pealdaf | gdla G e o .
QA = skad) g
o o o o o o iclu 48 4.8
daad el daad el daad el
alad) asal)
0 0 0 0 0 0 0
LS
FRTY FRTY FRTS FRTS FRTY FRTS FRTY E . coLl
0 0 0 0 0 0 0 a5
&)y o<al)
0 0 0 0 0 0 0 Sugiiall
Ll
0 0 0 0 0 0 0 S gallead)




POEN [

oLl o e Jay 13a5 (0) LSl alall saall of gt (1) Joaadl 8 duall milill DA o
e gl ) 1285 dralidl) ddaalsall dilae culS (W LAI-Giae e dame zlad pal ja) Saesll
B Cum e gl il (gl ek o) G ALt gaenal) ol i Dla

a8 Sl galladly dnalll dsgiial) )5 Sally o5 sSg E.CO LijSH (g9tman 3ty L cllAS,
) Lasbidll daualgall aillans iiall Adlw 2S5 Le 4358 and) Jalie DA aals ol Lgd Laaly
(1982 ¢l
Gl dgag are 2/ Jorall 3 L3sad) Al hlas¥) il oyl A slhal claay)
gl Drm aall 5dle dpeail) aen Lo daje e daball pes 8 elldg (i 5l) (g5ine (8 dagins
@l 5ns pae Gl iy Adlatall (aneatl () a1y pe 53l Syl gt Alals b Jal
el aliddly (gl st ) (535 O 0Se S casin o (Sl sl e Jalis

() C3sh O e 100 ) AL geiiall dueg ol ubeasSl sl (2) o) oo

Ja Avaadil)
Py R & el - gl i
| el | et | e | P | psines | ses | oopam | mw
QAT | GpAS | US| ousd :: el | (Wl | guadl | agal
gl | gwa | el | gyad | T 48 | uapal
il zla
17,18 | 17,12 | 17,23 | 17,16 | 17,10 17,02 17,07 Onigall
2,81 2,77 2,74 2,80 2,81 2,88 2,92 CR
1.80 1.80 1,80 1,80 1,80 1,80 1,80 o
72,70 | 72,78 | 72,68 | 72,71 | 72,76 72,70 72,72 dghal)

DS dgine iy dgay el ol (2 Jsan) A mase 58 LS caall (gima of il J
25 laiall gazeail) (3al) il Play rlaall jim aal seat ddee dami (ol Giadl Jabe moes
bl el DA Gsnall Allaall cilas B (aadans) o) Laliall Canca ) clld 25ay

dabe poes Pha dosiee QlBLS) d5ag mluill jeki ol (2 Jsaa) clall (g5 paguadas
lisa Jayy b Liad cangad A el Jayy e 5paal dpald jsa3 aae ) Gl sgey 235 ual
S(Baall DL pall) alad) atial) aiat A Aol bl Bl molall ddals

Aopen cluas sl o1 3 el 13a (8 Luaa (2 Jsan) (sl (goinall il S a8
oAl Adee ofy Aallial ehag > o 08 dpeaill dlee o 2S5 Le el dabal) aoes A3
aasall zlaall Hrm aall asentll iRl dagyd slehe Cun o Load Adlia Cigpla 3 culS (ganenl
Byl Sxijall aaieal doleal



2021 ol 51 2l LanlaY) o glal) AL <) jall el dlas

dpeall Chzal o S DA e Gndl 138 alaialy peal) wigtill lydge culia cdy
Salad) el dpal) izl Jies (3) Jsas Candl dalye PIA Lgihas daslieg Salal) ziiall Logal

JAaY) il Ayl & pigall (3) 48 dsan

pladl Joll [ adiiall [ alglll | dadl )l [ axkad) | golll [ eagotall geaall jdisal) | gladll jia aal
4,5 43 | 45 4,4 46 | 49 | (%) delu g saa 2aaa glad yua pal
4,2 41 | 43 3,9 4,0 | 4,8 S Bl (A mlad s aal
4,4 43 | 45 4,1 44 | 48 G Bl (A taaa glad s pal
4,3 40 | 42 | 41 | 42 | 49 | _edl &dEsad o jha e glad jua pal
4,2 39 | 43 39 | 42 | 46 | gl gl 8aal (Jha dena glas yaa pal
3,9 35 | 40 3,9 39 | 42 | sl uad Baal (e dara glad yia pal
4,1 39 | 42 4,1 39 | 44 | g Baal (e daae glas yia pal

ol saa aal o Liagd alall el dug sl duall alill 4l aes dolie DA G
oAl 85l OIS La .o chdigall @l e maalgll  olagy) Sl Al IS (ld) dele 48 ad desl)
Stipall dgSilly alall Joil) o laaly OIS il 1368 (bl 800 Lol e Baliug (guenl
sa pall gaanall (il 558 Baly) e dealig sausl g S G LgilisSal deas L ol ST 8350l
(325al) Dasipall) Salall geinall woieal) dhala 4 Jalal) z sl
:aluagilly clalitngy) — 5
0all Shijall aieal B zlaall jaa aad aladiad 41K L]
g prad) chdisall plae o zlaall jra aal st dglaad o il gl 2D o) 2
“ihat (5 2enall zlaall jua aall seailly oanll el Jaadl ol Gl cilblas PA e -3
50al) Do pall i il (g Bolall Gl slagind ) g5 o oSar Al
Wil Asall Gaal) @by aad Lgiag ey calsall asal (e (930 gl Jlaol dulSals Sl .4
giaaiiy gk 59 puag ddaall lsally claladl e alia) e dasll (e
: Giluagil)
cgueandll Guaally alais U8 Zlaall jaa pal deati )9 e —1
83yal) D) aiail dpaaily Giaally denall Zladll jaa pal 4ng =2
:3.3}.“ 2l
asall dypaClly doesilly Auibasl) alsdl) e duh (2015) l5 ¢ qaba ¢ Al cguall .1
129 = 124 & (3)7 = dael)3l aslall bl dlas . 21y digta (B B gieaall (G O gD



o0

10.

1.

12.

POEN [

daals o(pasie) Aulilly dygaal)l sba¥l) ale (1982) .aks sl ¢ Cauby Cuni yuad ¢ @lla .2
sladl Eaadly el audeill )13 ¢ ol

daals — Ldlly deldall (oSl s iy asalll Laglyi€s (1986) auls age e ¢l .3
Byl

Ach ) &S — Galsall ciladia LagleiS L (1989) Gawall ae dew (Al Jiall 2o Saes (L2l 4
LAl dasls —

:2006/3286 48 Saipallidl L) 14y guud) dailidl) ddalgall .5

:2003/2822 53y cilagiiall jlaal s ged) Lusbidl) diuslgall .6

2001/2383 43y — aysid oI lid) 1) ged) Ailil) dacalsal) .7

:datial) aalsal)

. A.O.A.C (Association of Official Analytical Chemist), 1980. Official methods of

analysis, 13th edition, Washington.

. ABAZIZ M., NIZAM M., KATA A., HIRAWATY N., SUZILI A. ,2020. Physic-

chemical characterizes and microbiological quality of Broiler chicken pectoralis
major muscle subjected to different storage temperature and Duration, Foods
9,740.

. AL-BACHIR M., MEHIO A., 2006. Irradiated luncheon meat microbiological,

chemical and sensory characteristics during storage, Food chem 75:169-175.

. BINGHAM 8., 2006, The fiber-folate in colorectal cancer, Proceedings of the

Nutrition society 65(1) :19 -23

. CARRAPISC A. L., 2007. Effect of fat content on flavors release from sausage.

Food chemistry 103:396-403.

. CREHAN C. M., HOGHES C., TROY D. J., BACHLEY D. J., 2000, effects of fat

level and modulation in on the functional properties of with 5,12 and 30% fat.
Meat science 55: 463.

. HERBORG A., VILLADSEN A., 1975. Food microbiology. I. Fd. tech 10: 507-513.
. HOMM R., 1960. Biochemistry of meat hydration, Adv. food res, 10: 595.
. INOUE C., ISHITAWU , 2000. The contribution of water to The specific heat

change at het glass to rubbers transition of the termly system, SSA-water- Na Cl. J.
Food Sci, 65: 1-7.

LAWLESS H. T., HEYMANN H., 1999. The sensory evaluation of food price, ple
and practice. ANASDN publication, bather buy, Maryland.

MARTINNEZ O., SALMERON J., GUILLEN M .D., CASAS C., 2004. Texture
profile analysis of meat products treated with commercial liquid smoke flavorings.
Food control .15:457-471

PENNER K., 1990. Refrigerator /F, Kansas state university cooperative Extension
/service and U.S /freezing Approximate/ storage times/.

8



2021 ol 51 2l LanlaY) o glal) AL <) jall el dlas

13.

14.

15.

16.

17.

18.

PUOLANNE , E,J, RUOSUNEN , M. H ; VAINIONPEAB, J, I 2000.Combined
effects of NaCl and raw meat pH on water holding in cooked sausage with and
without adding phosphate . Meat science .58:1-7.

RUSUNEN M., ROLANNE E., 2005. Reducing sodium intake form in eat
products. Meat Science, 70: 531-541.

SCHMUTZ P.H., AND HAYLE E.H., 1999. Freezing meat and seafood, Clemson
University, Extension Bulletin HG/C 3064. File from internet on 25/9/2003.
file;HA ;JHGLC,3064.

WILLENBERG B.G. AND HUGHES K.V., 1997. Quality for Keeps, freezing
poultry, fish, eggs and dairy products. Human environmental sciences publication,
G H 1504.

WILLIAMSON C.S., FOSTER R.K., STANNER ,S .A., BUTTRISS J. L., 2005.
Red meat in the diet. Nutrition Bulletin 30:323-359

YU L, H., LEE E, S., JEONG J.Y., PAIK H, D., CHOI J, H., KIM C. J., 2005.
Effects of thawing temperature on the physicochemical Properties of pre- rigor
frozen chicken breast and leg muscles, Meat science 71:375-382.

Sl 18 508 s ngn 3 U Ll 2y La i85 k) sCal

Tyl aplb b o ladl bl e
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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 .



