
Journal of Veterinary and Animal Sciences, Vol. 23, No. 1, June 1992, P. 60-64 

Quality evaluation of ready-to-cook chicken steak 

S. Narayanankutty and P. A. Peethambaran 
Centre for Advanced Studies. in Poultry Science, 
College of Veterinary and Animal Sciences, Mannuthy, Thrissur 880 651 

(Received: February 2, 1992) 

Quatity of the meat/meat products 
is one of the important valuable chara-
cteristics of the carcass contributing 
the consumers' preference. Informa-
tions concerning the various qualities 
and the related data of various meat 
products are of immediate relevance 
in order to popularise the consump-
tion of chicken meat products. Studies 
on different qualities viz., proximate 
composition, pH, oxidative rancidity, 
microbial population and the like of 
fresh ready-to-cook chicken meat 
products are limited. 

The present investigation was 
therefore, taken up to examine the 
feasibility of formulating a recipe for 
chicken steak from deboned heat of 
spent hens and to evaluate different 
qualities of the fresh ready to cook 
product. . 

Materials and Methods 
Deboned minced meat from spent 

broiler brooder hens (White Rock and 
White Cornish) was used for the 
preparation of chicken steaks. Two 
recipes were formulated for the steaks 
(Table 1) to suit Indian taste. Deboned 
meat was minced and the required 
amounts of the other ingredients 
excluding batter mixture were added 
and mixed thoroughly. The mixture 

was spread to a uniform thickness on 
a tray and divided into square or 
rectangular pieces such that each piece 
weighed approximately 1008. The 
pieces were kept in a freezer mainta-
ined at -15"C for two hours following 
which they were removed from the 
deep freezer and battered by dipping 
first in egg albumen and then sprink= 
ling powdered rusks or bread crumbs 
over them. Representative fresh 
samples in number of eight from each 
recipes were analysed for moisture, 
protein, fat and total ash by AOAC 
(1970) methods. Rancidity was deter-
mined by thiobarbituric acid test (TBA) 
according to the method of Tarladgis 
et al. (1960). Total bacterial counts, 
coliforms and yeast and mould num-
bers were determined by plate count 
method as described by Dam et al. 
(1970). pH measurements were made 
by using a Beckman zeromatic pH 
meter. Organoleptic evaluations were 
also carried out. Cooked steaks were 
given for organoleptic evaluation. A 
seven point hedonic scale for flavour, 
tenderness, juiciness and general 
acceptability was used. 

The data were analyzed according 
to Snedecor and Cochran (1967) and 
significant differences were spotted 
by applying Duncan's multiple range 
test (Duncan, 1955). 
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Results and Discussion 

The mean values of different 
quality traits obtained for fresh ready 
to cook chicken steak prepared as 
per two recipes are presented in 
Table 2. 

No difference in the contents of 
moisture, protein, fat or total ash of 
steaks due to difference in recipe was 
noted. The mean percent moisture 
contents of fresh ready to cook chick-
en steak were 59.06 and 58.80 respect-
ively for recipe I and II. The percent 
protein content averaged 20.33 and 
20.82 for recipe I and II respectively. 
The mean percent fat contents were 

5.79 and 5.97 respectively for recipes 
I and II and that of total ash averaged 
3.32 and 3.36 for recipes I and II 
respectively. The recipes did not 
influence the proximate components 
of the product. , 

Lyon et al. (1977) reported that 
the mean percent protein and fat 
were 21.71 and 5.61 respectively for 
chicken patties prepared from debon-
ed minced fowl meat. The values 
obtained in the present study agrees 
with those reported in the literature. 

The TBA test in meat samples 
offers an indication of the extent of 

Table 1. Composition of the two recipes for the preparation of chicken steaks 
from deboned poultry meat 

Ingredients Recipe I Recipe II 

(g) (g) 

Deboned chicken meat 1000 1000 

Cornflakes crumbs 50 50 
Skim milk powder 20 20 
Common salt 25 25 
Fried Bengal gram 25 25 

Ginger 10 5 
Garlic 5 3 
Cardamom 3 3 
Cinnamon 3 3 
Cloves 3 3 
Butter 100 

Sodium tripolyphosphate 1 

Monosodium glutamate 1 1 

Sodium metabisulphate 1 1 

Raspberry red (colour) 1 

Batter Mixture 

Eggs (albumen only) 
Rusk powder 
Bread crumbs 

4 Nos. 
150 

4 Nos. 

— 150 
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Table 2. Quality of fresh ready-to-cook chicken steak 

Quality traits 
Mean + SE 

Recipe I Recipe II 

I. Percent proximate components 
(on fresh matter basis) 
a) Moisture 
b) Protein 
c) Fat 
d) Total ash 

59.06 
20.33 

5.79 
3.32 

58.80 
20.82 

5.97 
3.36 

II. pH 5.41 5.52 
III. 2-thiobarbituric acid number 

(mg malonaldehyde/kg) 0.69 0.68 
IV. a) Total bacterial count/g 8.79 x 10° 8.97 x 1 C' 

b) Coliform organisms/g 28.25 30.75 
c) Yeast and moulds/g 40.00 36.00 

V. Organoleptic Scores* 
a) Flavour 1.18A 1.798
b) Juiciness 1.32A 2.07e 
c) Tenderness 1.27A 1.968
d) General acceptability 1.18A 1.898

A, B; values bearing different superscripts for any one 
(F 00.01 j 
1. Like very much 2. Like moderately 3. Like slightly 4. Neither like nor dislike 
5. Dislike slightly 6. Dislike moderately 7. Dislike very much. 

rancidity of meat. The 2- thiobarbi-
turic scid number of raady to-cook 
fresh chicken steak averaged 0.69 and 
0.68 for recipes I and II respectively. 
It was assumed that the TBA number 
above two may be associated with 
development of rancidity in meat 
samples (Dawson et al. 1975). The 
TBA number obtained for the product 
in the present study appears to be 
well within the acceptable range 
reported in the literature. The 
recipes did not influence the TBA 
numbers. 

characteristic are significantly different 

The pH of the fresh chicken steak 
averaged 5.41 and 5.52 respectively 
for recipes I and II. Meat at an initial 
pH of 6.0 to 6.5 tended to deteriorate 
faster as compared to amore acidic 
initial pH (Ziegler, 1967). Thornton 
(1968) reported that the fresh raw 
poultry meat has nearly a neutral or 
slight alkaline pH. The pH values 
obtained for the fresh chicken steak in 
the present study are in agreement 
with those reported in the literature. 
The pH values were not influenced 
by the recipes. 
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It h.as been a recognised fact that 
the microbiological load of poultry 
meat prior to or during the storage 
has a profound implication from the 
public health point of view. Maxcy 
et aI. (1973) reported that the micro-
bial count ranged from 10 x 104 to 
IO x 10°/g and coliform counts ranged 
from 10 to 1000/g, in the mechanically 
deboned poultry meat. In the present 
study the total bacterial count avera-
ged 8.79 x 104 and 8.9'I x 10°/g res-
pectively for fresh raw chicken steaks 
prepared as per recipes I and. II and 
the coliform counts averaged 28.25 and 
30.75/g for recipes I and II respecti-
vely. The mean number of yeast and 
moulds were 40 and 30/g for recipes 
I and II respectively. The microbio-
logical counts were not affected due 
to difference in recipes. The values 
obtained for the microbiological 
counts of fresh ready to cook chicken 
steak, in the present study appears to 
be within the acceptable range repor-
ted in the literature. The taste panel 
preferences to the fried chicken 
steaks, prepared as per two recipes 
were evaluated in terms of flavour, 
tenderness, juiciness, and general 
acceptability. The evaluation scores 
are given in Table 3. A score of 1.18 
was given for recipe I as compared to 
1.79 for recipe II in regard to flavour. 
Similarly recipe I had significantly 
(P X0.01) more juiciness, more tender-
ness and was generally more accept-
able than recipe II. It was opined 
more in favour of steaks prepared as 
per recipe I for flavour, juiciness 
and tenderness than those prepared 
as per recipe II and therefore recipe I 
was taken to be more acceptable. 
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Summary 

Freshly prepared chicken steaks 
from deboned meat of spent broiler 
hens were subjected to chemical and 
organoleptic evaluations by a panel 
of judges. It was observed that none 
of the quality traits was influenced by 
the recipes and steaks prepared as 
per recipe I were more juicy, had 
better flavour and were more tender 
compared to those prepared according 
to recipe II. 
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