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Auxiliary Fresh-keeping Effects of Ginger and Garlic Extract on Spicy
Chicken Nuggets under Microwave Intermittent Treatment

WEI Ya-ging**3, TANG Bin*?3, ZHANG Hong-cui*??, JIN Miao-miao“?3, ZHANG Min>*3
(1.College of Food Science, Southwest University, Chongging 400715, China; 2.Laboratory of Quality and Safety Risk
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ABSTRACT: The work aims to study the best preservation method for the spicy chicken nuggets by intermittent micro-
wave treatment combined with ginger, garlic, ginger and garlic mixed extracts. The preservation effect of ginger extract
(mass fraction was 5%), garlic extract (mass fraction was 5%), ginger and garlic mixed extract (ginger extract with a mass
fraction of 2.5% + garlic extract with a mass fraction of 2.5%) combined with intermittent microwave treatment (micro-
wave treatment for 30 s, standing for 20 min, then microwave treatment for 30 s, microwave frequency of 2450 MHz, mi-
crowave power density of 4 W/g) on the spicy chicken nuggets was analyzed and compared with the shear force, springi-
ness, hardness, moisture content, pH, TBA, NPN, TVB-N, colonies numbers and sensory assessment as the indexes during
the storage of spicy chicken nuggets. The ginger, garlic, and ginger and garlic mixed extracts all could inhibit the micro-
organism growth and texture property deterioration of chicken meat, and better maintain the sensory quality, in which the
garlic treatment group had the best preservation effects. After stored for 36 days, the shear force and hardness of
the chicken nuggets in the garlic group were respectively 50.13% and 81.59% higher than the control group, and could
inhibit the total number of colonies of the chicken below 4.455 Ig(CFU/g). However, the spicy chicken nuggets in
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the control group and ginger-treat group were spoiled. With the intermittent microwave treatment combined with the gar-
lic extract (mass fraction is 5%) treatment, the shelf life of vacuum-packed spicy chicken nuggets can reach up to 36 days

under the storage condition of 4 C.

KEY WORDS: intermittent microwave treatment; ginger; garlic; spicy chicken nuggets; fresh-keeping
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Fig.1 Effects of ginger and garlic extract on the change of

total bacterial counts of spicy chicken nuggets under inter-
mittent microwave treatment
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Fig.4 Effects of ginger and garlic extract on the change of

hardness of spicy chicken nuggets under intermittent micro-
wave treatment

25 SEMEREH

PPEACINE R SRPERE S 2 YT IR TR B R4R45 R
JIFH BRI IRHTR] , 5556 1 URTT 4 e 206 51 4 45 i S ]
POfEL, POEDBOR UL S MEOR . 22 | SR BORON R ]
At PURRBS BesiE A A R DL IR 5, IS0 ) 45k
PN PR SR R T, T R DA i B EL -l ) i
oM T, SRR IRIE T, B | RS A

PR, TCogRcHa] , o BR2E X0 P i oA B A,
%036 K, X HEZH XS PR R b AR T Al 3 4
(P<0.01), RFRAbIELXG P R B fe e, Hk
LGP, A AP . 0~18d, 2 KFF.
L Ab P 2 [R5 25 S AN i 35 (P>0.05 ), 4 36 K,
0.78

0.76 | %!

0.74 +

% 0.72

2 0.70 -
= o8t o %ﬁm

0.66 - ——

0.64 - —v— X4l

062}

0.60 -

0 6 12 18 24 30 36
e [R)/d
FI5 2. Frd OB G imE Ta] wk Ab SRR B3 B
SR A A 1 5 )

Fig.5 Effects of ginger and garlic extract on the change of
springiness of spicy chicken nuggets under intermittent mi-
crowave treatment
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Fig.6 Effects of ginger and garlic extract on the change of

NPN of spicy chicken nuggets under intermittent microwave
treatment
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Fig.7 Effects of ginger and garlic extract on the change of
pH values of spicy chicken nuggets under intermittent
microwave treatment
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Fig.8 Effects of ginger and garlic extract on the change of

TBA values of spicy chicken nuggets under intermittent mi-
crowave treatment
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