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Effect of red pepper seed powder on the quality characteristics of
chicken thigh frankfurters

Sol-Hee Lee and Hack-Youn Kim*

Department of Animal Resource Science, Kongju National University

Abstract The quality characteristics of chicken thigh frankfurters prepared with various concentrations of red pepper seed
powder (0, 0.5, 1.0, and 1.5%) were examined. With increasing levels of red pepper seed powder, moisture and ash
contents of samples increased but protein contents significantly decreased (p<0.05). Moreover, the lightness of uncooked
and cooked samples decreased with increasing concentrations of red pepper seed powder. Redness and yellowness values
of uncooked and cooked samples containing 1.0% and 1.5% red pepper seed powder were significantly higher than those
of control samples and samples containing 0.5% red pepper seed powder (»p<0.05). The cooking yield and viscosity of the
samples increased with increasing red pepper seed powder content. In conclusion, chicken thigh frankfurters containing
1.5% red pepper seed powder had better physicochemical properties than the other samples tested. Therefore, 1.5% red
pepper seed powder is suitable additive for chicken thigh products.
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Fig. 1. The diagram of chicken-thigh frankfurter sausage manufacturing.
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Table 1. Proximate composition of chicken-thigh frankfurter sausage formulated with various levels of red pepper seed powder

Traits (%)

Red pepper seed powder (%)

0

1.0 1.5

Moisture 38.74£1.01°¢

Protein 14.89+1.24°
Fat 43.40+0.11

Ash 1.60+0.47°

41.00£1.41°

14.18+0.57

42.15+0.15
1.59+0.01°

40.79+£0.28" 44.84+0.78"
13.27+1.04% 12.82+0.62°
38.26+0.69 35.50+0.26

1.59+0.02° 1.68+0.08"

All values are mean+SD.

“Means in the same row with different letters are significantly different (p<0.05).
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Fig. 2. Cooking yield of chicken-thigh frankfurter sausage
formulated with various levels of red pepper seed powder.
®Means in the same bars with different letters are significantly
different (p<0.05).
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Fig. 3. Change of apparent viscosity on chicken-thigh
frankfurter sausage batter containing red pepper seed powder.
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Red pepper seed powder (%)

Traits
0 0.5 1.0 1.5
n Uncooked 6.72+0.23% 6.64+0.15° 6.60+0.13° 6.51+0.01°
P Cooked 6.86+0.14 6.80+0.11 6.72+0.02 6.70+0.01
CIE L* 73.30+£0.01° 73.50+0.14° 72.4340.25° 71.06+1.11¢
Uncooked CIE a* 8.87+0.18° 9.13+0.15° 10.76+0.31° 11.82+1.03*
Col CIE b* 18.18+0.44¢ 19.06+0.36¢ 21.1+0.44° 22 .44+1.35°
olor
CIE L* 71.60+0.20° 70.74+0.61° 70.54+0.23° 69.38+0.08°
Cooked CIE a* 9.56+0.08° 9.88+0.31¢ 12.24+0.54° 13.42+0.37°
CIE b* 15.84+0.26¢ 16.00+0.80¢ 18.2240.90° 19.224+0.36°

All values are mean+SD.

*dMean in the same row with different letters are significantly different (p<0.05).
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Table 3. Texture properties of chicken-thigh frankfurter sausage formulated with various levels of red pepper seed powder

Red pepper seed powder (%)

Traits
0 0.5 1.0 1.5
Hardness (kg) 2.63+0.22 2.90+0.29 3.03+£0.22 3.08+0.11
Springness 0.91£0.01 0.92+0.02 0.90+0.01 0.93+0.02
Cohesiveness 0.37+0.05 0.34+0.07 0.39+0.05 0.32+0.08
Gumminess (kg) 0.99+0.18 0.99+0.26 1.20+0.19 1.00+£0.31
Chewiness (kg) 0.91+0.16 0.92+0.24 1.09+0.17 0.93+0.29

All values are mean+SD.

Table 4. Sensory properties of chicken-thigh frankfurter sausage formulated with various levels of red pepper seed powder

Red pepper seed powder (%)

Traits
0 0.5 1.0 1.5
Color 8.00+0.01°¢ 8.45+0.37° 8.91+0.12° 9.20+0.27*
Flavor 7.85+0.49° 8.40+0.42° 8.90+0.22° 9.15+0.21*
Tenderness 7.75+0.05 8.00+0.01 8.00+0.00 8.35+0.82
Juiciness 7.50+0.71 7.75+0.35 8.00+0.00 8.50+0.71
Overall acceptability 8.00+0.63° 8.58+0.38% 8.81+0.63* 9.38+0.48°

All values are mean+SD.

““Means in the same row with different letters are significantly different (»p<0.05).
Sensory scores were assessed on 10 point scale base on 1=extremely bad or undesirable, 10=extremely good or desirable.
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