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Short Communication 

QUALITY STUDIES ON TENDERIZED SPENT CHICKEN MEAT 
PICKLE* 

Normally spent hens are 
considered as a by-product of egg 
industry. Meat from spent hens is tough 
and fatty to be used for table purposes. 
In India the present availability of 
spent layer hens has been estimated to 
be 100 million and spent boiler hens to 
be four million, producing 110 million 
metric tonnes of dressed chicken meat 
(Kondaiah and Anjaneyelu, 1996). 
Morreover the meat can be made 
more tender by proper tenderization 
methods and made more acceptable 
by comminution. Pickling of food has 
been known for centuries as a means of 
preservation and a method of imparting 
desirable flavour and taste to the food. 

Devitre and Cunningham 
(1984) observed that breast fillets of 
White-Leghorn hen soaked in 0.002 per 
cent papain solution were significantly 
more tender than those soaked in ficin 
and bz•omelin. The present study was 
undertaken to examine the quality 
characteristics of fresh tenderized spent 
chicken meat pickle prepared by using 
a recipe to suit to Indian palate. 

Broiler breeder hens in the age 
group of 72 weeks were slaughtered and 
processed as per procedure described 
by Bureau of Indian Standards (ISI, 

1973). The boned meat from spent 
hens were made in to pieces of 2.5 to 
3.5 cim size, soaked in papain enzyme 
solution having the strengthof 0.002 
per cent for 60 minutes and used for the 
preparation of chicken meat pickle. A 
recipe was developed (boned chicken 
meat-100g, garlic-25g, ground black 
pepper- l Og, salt 30g, vinegar-200m1, 
red chilli powder-30g, cumin seed-5g, 
minced ginger I Og, spices mixture 20g, 
refined gingelly oil 200 ml, turmeric 
powder lOg, water 100 ml) to suit 
Indian palate. 

The ingredients turmeric and 
salt were pasted over the meat pieces 
and kept aside for 15 minutes. Then 
along with some water• these pieces 
were boiled until it was half-done, 
dripped, sieved and fried well in small 
quantity of oil. The fried pieces were 
kept aside. The other quantity of oil 
was then used for browning the other 
ingredients, except vinegar. In this, 
chicken pieces already fried were 
added and mixed thoroughly. After 
cooling, vinegar was added. The pieces 
along with ingredients were put into 
six glass bottles. The representative 
samples were taken from glass bottles 
and analysed for moisture, protein, 
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fat and total ash by A.O.A.C. (1990) 
methods. Rancidity was evaluated by 
2 - thiobarbituric acid (TBA) test as 
described by Witte et al. (1970). Total 
bacterial counts were determined by 
plate count method as described by 
Bureau of Indian Standards (ISI, 1980) 
and expressed as colony forming units 
per gram of sample. 

Organoleptic evaluation was 
carried out by a taste panel consisting 
of six members by using seven point 
hedonic scale for flavour, tenderness, 
juiciness and overall acceptability. 
Statistical analysis of the data was 
carried out according to Snedecor and 
Cochran (1970). 

The overall mean values of 
moisture, protein, fat and total ash of 
fresh tenderized chicken meat pickle 
are presented in the Table. The mean 
per cent of moisture, protein, fat and 

total ash were 64.97, 21.23, 11.60 and 
1.16 respectively. The values obtained 
in the present study for spent chicken 
meat pickle are in agreement with 
those reported by Chatterjee (1973) for 
curing of poultry meat, Puttarajappa 
et al. (1996) for broiler meat pickle 
and Reddy and Rao (1997) for pickled 
spent chicken cut-up-parts. 

Dawson et al. (1975) assumed 
that the 2-thiobarbituric acid number 
above 2.00 may be associated with 
the development of rancidity in meat 
samples. The TBA value obtained for 
fresh tenderized spent chicken meat 
pickle in the present study has been 
found to be within the acceptable range. 
Puttarajappa et al. (1996) observed that 
the TBA number of fresh broiler pickle 
averaged 0.57 and Reddy and Rao 
(1997) observed that the TBA number 
of fresh pickled spent chicken cut-up-

Table. Qualities of tenderized spent chicken meat pickle 
Quality traits Mean ~ S.E. 
I Proximate composition (%) 
a. Moisture 64.97 ~ 0.20 
b. Protein 21.23 ~ 0.26 
c. Fat 11.60 ~ 0.25 
d. Total ash 1.16 ~ 0.07 
II 2-thiobarbituric acid number (ing malanoldehyde number/kg) 0.22 f 0.00 
III Total bacterial count log. No. (Colony forming units per gram) 2.60 f 0.03 
IV Organoleptic scores* 

a. Flavour 6.50 ~ 0.34 

b. Juiciness 7.33 ~ 0.49 

c. Tenderness 7.60 ~ 0.21 

d. Overall acceptability 7.00 ~ 0.36 

* 7 -Excellent, 6 -Very good, S -Good, 4 -Fair, 3 -Poor, 2 - Yery poor, 1- Undersirable 
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parts was 0.24. The observation of the 
present study is in close agreement with 
those reported by the above authors. 

The total bacterial counts of 
fresh tenderized spent chicken pickle 
averaged 2.60 + 0.03 unit of cfu/g. 
The findings of present study are also 
in agreement with the values reported 
by Chatterjee (1973) for curing of 
poultry meat, Puttrajappa et al. (1996) 
for broiler meat pickle and Reddy and 
Rao (1997) for pickled spent chicken 
cut-up-parts. 

Organoleptic evaluation reve-
aled that tenderized spent chicken meat 
pickle prepared as per the recipe was 
quite acceptable with regard to flavour, 
juiciness, overall acceptability and 
especially for tenderness. 
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