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Fig.1 Effect of ratio of chicken piece and chicken hash on

sensory quality of chicken jerky
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Study on Critical Technology of Compound Fruit and
Vegetable Chicken Jerky with Oats

YANG Fang', WANG Tie-dan>’,

LI Qing',

ZHOU Rong-feng™" |

XU Can', DU Ping*’
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Abstract; Pretreatment of raw materials was improved on the basis of the traditional chicken jerky pro-

duction process. Fruits, vegetables, and oats were added to the chicken jerky and the optimal amount of

fruits, vegetables, and oats was studied. The baking process of the compound chicken jerky was opti-

mized by orthogonal experiments. The results showed that pretreatment of raw materials was completed u-

sing slicing and chopping, and the best ratio of chicken piece and chicken meat emulsion was 5:5. The

additions of pomace, oats and juice were 10% , 14% and 8% respectively. Marinated raw materials were
baked at 65 °C for 120 min after baking at 85 °C for 25 min, and at last, it was heated in 130 °C for 5 min
so that the product could obtain the smug look, the fragrance, the taste and the good shape.

Key words: chicken jerky; fruits and vegetable; oat; technology optimization
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