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Effect of Chicken Body Parts and Additional Meat on the Taste and
Taste Components of Soup Stock and Consommé
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The results of studies on the extraction of chicken stock and the preparation of chicken consommé
are reported. The effect on the stock of different body parts of the chicken (bony parts, wing parts,
and tissue components of bone, skin and meat) on the taste was investigated. The effect of additional
meat (added skinless chicken breast meat representing 0%, 15%, 30%, 45% or 60% of the final
consommé volume) on the taste of consommé was also investigated. Stock extracted from each type of
tissue demonstrated unique characteristics (e.g., meat stock exhibited a stronger umami intensity as it
contained large amounts of 5-IMP and Glu, whereas bone and skin stock each displayed weak umami
intensity but contained a large amount of peptides). However, the difference between stock made from
the bony parts and wing parts blended with equal amounts of the three kinds of stock from the tissues
(as these were included in the original bony or wing part) was minimal. Additional meat demonstrated
a greater effect on the taste of consommé than the kind of stock used. A sensory evaluation
determined the most preferable level of additional meat to be 15%, there being no improvement by
increasing the level to 45% or 60%.
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Table 1. Variations in the constituents of the stock and consommé
samples
Cooking conditions Range Mean+SD
Chicken bone (%) * 19.5-75.0 33.3%x11.1
Stock Initial water content (/) 1.1-4.0 2.2%1.1
(n=15) Heating time (min) 60.0-300.0 127.2x71.6
Yield of stock (%) 50.0-75.0 58.6%+6.3
Meat (%) ** 8.8-50.0 30.8+11.3
Consommé Initial stock content (/) 0.8-3.8 1.6+0.8
(n=15) Heating time (min) 40.0-120.0 77.7%x27.4
Yield of consommé (%) 50.0-80.0 66.8+6.7

* Ratio of added chicken bone (by weight) to the stock (by volume). **
Ratio of added meat (by weight) to the consommé (by volume).
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Fig. 2. Preparation of the soup stock samples (Experiment 1)

Six kinds of stock were extracted in a water bath for 120 min: Bb, stock from bone of the bony
part; Bs, stock from skin of the bony part; Bm, stock from meat of the bony part; Wb, stock
from bone of the wing part; Ws, stock from skin of the wing part; Wm, stock from meat of the
wing part. B and W are tentative standards made from three individual types of stock: B was
blended with equal amounts of Bb, Bs and Bm; W was blended with equal amounts of Wb, Ws

and Wm.
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Fig. 3. Preparation of the consommé samples (Experiment 2)

One series of consommé samples was produced consisting of five levels of added meat to the stock from
bony part, which had been extracted in a stainless steel pan for 120 min and distributed into five beakers
(200 ml). Another series was prepared on the stock from wing part in the same way as the former. The
levels of added meat were 0%, 15%, 30%, 45% and 60% of the stock, representing additional meat
contents of 0 g, 30 g, 60 g, 90 g and 120 g, respectively. Each was heated in a water bath for 80 min.
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Table 2. Changes in weight of the constituents by cooking, and extracted fat and stock weight after heating

Experiment 1 Experiment 2
Tissue part
Body part Bony part Wing part Bony part Wwing part
Retained weight (%) of chicken sample after heating Retained weight (%) of chicken sample after heating
Bone 86.8+3.2°¢ 88.3+3.7°
Skin 47.3+1.22 71.7+£2.2%** Whole block 69.2+1.1 79.2+2.8*
Meat 61.2+2.1° 69.6+6.72°
Extracted fat weight (g) as cooled and set Extracted fat weight (g) as cooled and set
Bone 9.5+3.72 11.3+0.32°
Skin 52.4+3, 30" 25.4+4,5° Whole block 38.3+6.8 26.3+3.9
Meat 8.4+1.6° 5.4+2.12
Stock weight (g) Stock weight (g)
Bone 460.8+10. 32 474.2+13.7%
Skin 468.4+26.3% 453.8+£13.32 Whole block 959.4+18.6 949.2+35.4
Meat 496.0+3.8° 493.9+6.9°

Mean=+SD (n=3). * Significant difference at p<0.05 in the same row. ** Significant difference at p<0.01 in the same row.

~*<Different letters in the same column show significant difference at p<0.01.
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Table 3. Color of the stock samples and consommé samples under different conditions of preparation

Physical property L value a value b value Transmittance (%)
Stock Bony part Wing part Bony part Wing part Bony part Wing part Bony part Wing part
Experiment 1
Bone 42.6+23.0%% 31.4+15.1% 4.4%3.6 3.5+0.1¥ 10.2+2.6 9.7+3.4 19.8+27.1 6.0%+6.0°
Skin 68.8+3.0% 68.0t£11.1¥ 1.2+0.5 1.4%1.0% 7.3£1.1 7.6+3.2 56.4+9.4  42.7+10.7"
Meat 77.0+0.7%* 71.4+£12.1¥  0.9%£0.2 1.3%x0.7* 7.1+0.7 7.9%+2.4 74.8+3.5 80.8%+7.0°¢
Tentative standard 54.11+15.5* 49.5%8.6Y 3.1+1.8 3.3%0.9¥ 7.9+2.4 11.9+£0.7  30.7£26.4 21.2t)2.1°
Experiment 2
(level of added meat)
0% 69.7+8.5 66.4%7.5 1.6+£0.9 1.8+£0.5Y  9.9+1.3¥ 9.54+2.0® 5]1.1+25.3 47.6+18.5%
15% 79.0x3.6 80.4%+1.8 0.2+0.3 0.2x0.2% 6.3+0.6* 5.74+0.5% 90.0+4.5 86.3%1.9°
30% 80.8+0.9 79.3+0.7 0.0+£0.0 0.2%+0.0* 6.4x0.7% 5.4+0.1> 91.1+1.8 92.3%1.0%
45% 82.1%1.5 79.2+1.3 0.0£0.0 0.1%£0.1* 6.6+0.2%"* 5.5+0.2% 92.8+2.9 92.7+1.3°
60% 81.9%+1.8 81.2%1.6 0.0+0.1 0.1£0.1* 6.9+0.4* 6.1+£0.1>  92.4+0.5 91.1+1.7%

Mean =+ SD (n=3). * Significant difference at p<0.05 in the same row. ** Significant difference at p<0.01 in the same row. *¥*Different letters in

the same column show significant difference at p<0.05. *P<Different letters in the same column show significant difference at p<0.01.

(Table 3) #/RL7:. MR, EAFRIRIIRTER
M (B oREE) LODEELMEE (r=-0.903, p
<0.01) pBoNT:. TV ATHLA Ly 7 DOFMNE
S HADFEMEINA - TORRAPLEARICEE L RIT
L (Table 3), 15%DARMT b EBROMELESHD
Nz, THRIBAZEDLLVWIRAEBEROBIMCL S A
—7OEEHR (ERLAH 1982) L FE CKRELER
MEn, T/, HIAPYIZRDIA LI ADHENR
PHBADRVEE LR L7 (Table 3).

(3) AFy 7DRERBESICKIZTHRMOEELIE

o

BEERSIZDOWTIiE Table 4 (2R L7z, A5 EF)
A BT AL, pHIZWFROBABEMICBNTH
HEtAEEEN L, HFRITTDODER L v 7 D3F]]
ROBAMy 27X 0EL, SRR OT T DOEIC
SERELADHEEN Do EHF—ERFEEZON
B, ALy sty R EEEIIEAN Y ZIIEHW
BEAdH0, FPEOEA Ly 7 HBEIZELL, F7:
v hFoFs o) s HAFEICEEERLIZ LS,
FPEOERFIELEINEIT -7 HHEL
TAMy 7NBHELAEZENTRBEIN. 7
v 2 IEFEPERIIEFEETII LV, SHEDA My 2
Dy Ry EReFOFL 7O Y OEEDREROME
M (KA by 7 THEENEL, AX by 7 THRV)
Thot:. EERESTDI LEHT I /BEERIIN T B
JUFPEREDIZARA Ny 7125, BEZEOMOD
KBTI IOAEFEVEmERLE. BAOT I/
BEIZDOWTATH, AA MY ZIZIIGlu D ET
57 I JENMEWENA (Fig. 4) a6, T/,

Ans® Car AR h v 712% <, BREAMY 71X
Slhewnl EHBH SN (Table4). 5-AMP & 5~
IMPIZ A S EFTRICEEZRILL, MBLOAR
by shEEERL, FPEZEFOEMMPEETH -
7-.

A by 7 OBEREFMICBVT (Fig. 5), #¥o9B8L 0
FREDEADE - K - HRDA M v 71220V THRE
LTHBE, MBEELOARAMY 71X T - 27 DFF
ATt EeyEm <, Bk b M EElicshre. WEFER
My sRELE B:HFEW: FR%E) 2BLCEE
i, MBICEITERAON Lo/, VY I VEE
E5-IMP DA FExh R % £ L, Yamaguchi (1967)
o & 5 MSG %MMiBENAR (y=u+1.218X10°uvy,
u=MSG (%), v=5-IMP (%) &¥5) 2HVwTHE
WL EkDiES (YfE) X, A by 7O
X0 Y BEEIZHET S ML ICEE SN (Table
5), BRESFMIZ L %) TR O SRR AF MO F
LXEBEWIEE AR L7 (Table 6). F7-, FIZIEIAR
LTWhWA, ¥ BLUFENEDOLHE (B - K -
W) DR by 720V TERESTHEEEB OO % &
7-E A, BREML) IHROBEOFFEME a2 712135
WA A SN (r=0.994, p<0.0l1), #&FFMEIZ*t
LT EHoiEE (r=0.972, p<0.01) &2 (r=
0.976, p<0.01) OFVHMbIALN. BB LUK
A by oS FRRPBKIZET SR IXE Y (Fig. 5)
P, BHAST T RRTFFE2ZEZLELI EMNDG,
BEmk 2 HIHIL ) Tk M T A% (BHEF 1995)
12&oT, 6K KL EORENLEHEDOM
LICHFSTHI AR SN
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Table 4. Effect of the body part on the taste components in the stock

(n=3)
Physical property or Kind of stock (Mean+SD) -test
Tissue part
taste component Body~part Bony part (B)  Wing part (W) between B& W
pH Bone (b) 6.7£0.2 6.9+0.1
Skin (s) 6.7+0.2 6.5+0.0
Meat (m) 6.4+0.0 6.4+0.0
Tentative standard (ts) 6.6x0.0 6.6+0.0
Salt (%) b 0.13+0.01 0.09=%0.01 e
s 0.08+0.02 0.07%0.01
m 0.16+0.03 0.15%0.03
ts 0.124+0.01 0.10+0.01
Protein b 171+13Y 252+40%

(mg/100 ml) s 186 +63% 429+58Y e
m 115+ 15% 150+20*
ts 162+9Y 284 +49%

Peptide b 232199 261+£176*

(mg/100 ml) s 123+86 907+201Y .
m 20579 188+ 30*

‘ ts 213+64 333£74%

Hydroxyproline b 16.0+2.0° 20.8+0.0"

(mg/100 ml) s 19.2+1.7° 74.8+10.2¢ »
m 4.7%0.4°7 10.9+0.42 *e
ts 16.6+0.8° 33.0%11.0°

Total FAA" b 65.4+10.2 51.5+4.6"
(mg/100 ml) s 62.8+9.3 48.2+2.9%
m 90.0+11.4 89.4+9.2°%

ts 76.1%6.1 59.7+3.1Y *

Ans - b 40.1+0.5° 25.4+2.2% .

(mg/100 ml) s 23.7+3.82 44.3+2.1% b
m 73.7+9.1° 115.9+17.8%
ts 45.7+2.3b 59.6+5.8Y

Car b 15.4+1.2° 8.0+1.82 v

(mg/100 mi) s 7.4%1.52 12.4+1.3% .

m 23.347.0° 27.7+2.0°¢
v ts 14.7+3.2% 16.3+1.4°
5-AMP b 1.2240.35 0.73%+0.02%

(mg/100 ml) S 0.99+0.40 0.74%£0.14%
m 2.31%+0.88 2.22+0.72%
ts 1.15%+0.22 1.2240.21Y

5.IMP b 3.421+0.91% 2.54+0.452

(mg/100 ml) s 2.84%0.48%  3.66+1.04
m 10.71+2.63Y 13.64+1.68°¢

4.43%1.27Y 6.36+0.73"

""Total Free Amino acids: Tau, Asp, Thr, Ser, Glu, GIn, Gly, Ala, Val, Met, Ileu, Leu, Tyr, Phe, Lys,
Trp, His, Arg, Hypro, AspNH2, Pro. *Significant difference at p<0.05 in the same row.
** Significant difference at p<0.01 in the same row. *¥#¥Different letters in the same column show significant
difference at p<0.05. 2P<Different letters in the same column show significant difference at p<0.01.
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Free amino acid

(mg/l OOmﬁ) [ 4

Stock (bony part)

0 5 10 15

(mg/100me)

Stock (wing part)

—%— meat
—O0—- skin
—4— bone

tentative standard

Fig. 4. Comparison of the free amino acid contents in each kind of stock

AV ADRRBESICRIZTA by 7 EfLB &
CRRINE DR E L

AV ADESERESTT - FHREOBICAEERZ
<, PIARIN0% THES AL 0.20% TH H, KEM
BH15% - 30% - 45% - 60% L AT B IZHEV, R
5iBREI30.25% - 0.30% - 0.36% - 0.42% & ERH L
72 (A TREFISRLTWAW), BRMELES
BEIIAE LB (r=0.994, p<0.001) %/RL, i&
FBEOLRIARICEINAERICGERETSAI L%
RL7:.
PHIZDWTIZA My 7 DB TEREEN o1
A, AV ATREEELRO1-OE BB« #
FELEIA, FOIREAENHAETH/2. 71
B aNZEELHLINIZE TR TW/AA, MEE DL
mg/100 ml #2EE L R % £, AIRME & DO AL
Niaehol., HIEFPEA Ly Z7ERHW/ I/ A
BRRNEOMIMIEY, ILBEESEDINE pH DK
FTask b (Fig. 6), MEXAEZE LM (r=-0.810,
p<0.01) &/RL7:.

EEET I B ECHEREEY KW ORINE I
WisHIER A& Sz (Table 7). F 7=, HEE7 I/
BBREIIBVT, ALy 7OBWMICBILHEINEE
ZIARMEAHAO - 30% DEELISLA S N Do 7255,

(4)

(909)

HIOHEPEEH I REBVWERSALNR. T, B
T b EER R D Glu R HBRFR D Gly - Ala - Lys i3RI
B L ThEmB W ER R L7 (Fig. 7). BT&EIC
X2 Fkois X (Table5) THAH YEIZDOWVT,
IV ARBBICAERNTAEFPREIYVAITAL
v I DFEHD) THRATRE HZEMASALNIA, THR
NERIVEX GO MOFMRELERELHE
(#%\27R ¥ B RESFAM Fig. 10), 2N b v 7 DERI
BHETIZ R h o 7.

aAvYARDY X AERRITATIMEDTEMIC
MBI LT (r=0.977, p<0.01) ML 745, #7 %
EFENERICEEERAON L7 (Fig. 8). LA
L, TCATEH Y v 7 BEFEPEAH»EL, Th
IZAB LT Table TIZ/R L7-RTF FER (r=0.947,
p<0.001) ¢k Fox 7o) r&& (r=0.900, p
<0.05) dFEPEAIEMBEERLIC. BRI, a2V
ADRELMHE L CFERNEMIEELRL (Fig. 8),
v Foxs 7oy yEEMB (r=0.871, p<0.05)
R L7, ShidMEnMEcZooomeiE s h
1A=y BEESIFrELTA-TILERAEFS
ToHELAHRE (UARLER 1998) LFELBEMETH
7.

R7F FERIIEHRMEOHIMHEHRA L,
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Comparison of Oven?l.l
B and W stock samples palatability

preferred w

No significant
difference  (p<0.05)

Sour taste
‘strong

70
Overall

palatability

Cloudiness

j y strong
Body

cloud
5 Yy

strong

Umami taste

Overall
palatability

& meat

<@ tentative std.

Sour taste Umami taste

Body

Sour taste

(n=10)

Cloudiness

-~ B stock
O W stock

Cloudiness

Umami taste

Body

Fig. 5. Result of the sensory evaluation of the standard stock samples and each stock

sample form chicken body part

B and W are the tentative standard stock samples described in Fig. 2. Test scales: 1 = extremely
light, 3 = moderate, 7= extremely dark in color; 1 = extremely clear, 3 = moderate, 7 = extremely
cloudy in cloudiness; 1= extremely weak, 3=moderate, 7= extremely strong in umami taste, body
and sour taste; 1 =not preferred, 3= moderate, 7= strongly preferred in overall palatability. In the
-bottom polygon plots, unshaded symbols show significant difference from the tentative standard at

p<0.05.

Table 5. Concentration of MSG equivalent to the taste intensity calculated
from the contents of Glu and 5 ‘IMP in the stock and the
consommeé samples

(n=3)
Bony part (B) Wing part (W)  r-test (B & W)
Experiment 1 (stock) Mean+SD
Bone 0.060+0.000¥ 0.036=%0.0022 ns
Skin 0.032+0.008* 0.033%0.0022 ns
Meat 0.133+0.0282 0.150+0.014% ns
Tentative standard 0.067+£0.020% 0.071+0.003% ns
Experiment 2 (consommé)
(level of added meat)
0% 0.291+0.046 0.169%0.0172 ns
15% 0.770%+0.099°  0.566+0.0420% ns
30% 1.204+0.043¢ 0.868+0.080% ns
45%. 1.989+0.274¢4 1,257+0.059°¢ ns
60% 2.311£0.1049  1.834+0.052¢ ns
ns: no significant difference. * Significant difference at p<0.05 in the same row:.
** Significant difference at p<0.01 in the same row. *¥2Different letters in the
same column show significant difference at p<0.05. 2bc9Djfferent letters in the
same column show significant difference at p<0.01.
44 (910)
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Table 6. Correlation coefficients between the sensory properties and physical properties of the stock samples

Physical property

Sensory property . Taste intensity Total free Peptide Hydroxyproline pH
L value a value bvalue  Transmittance . i
(MSG eq.) amino acids  content content
Color -0.920°" 0.893°° 0.628 —0.903°* —0.558 —0.407 —0.192 —0.132 0.840°"
Cloudiness —0.891°" 0.837°" 0.631 —0.980°" -0.722° —0.654 0.183 0. 251 0.787°
Umami taste 0.489 —0.338 —0.099 0. 605 0.922°° 0.809° —0.303 —0.436 —0.765°
Body 0.522 —-0.377 —0.095 0.614 0.907°* 0.762" —0.211 —0.347 -0.802°
Sour taste 0.544 -0.385 -0.237 0.652 0.944°° 0.866°° —0.237 —0.430 —0.814°
Overali palatability 0.618 —0. 464 —0.271 0.683 0.901°° 0.826° —=0.175 —0.340 —0.857"°"
* Significant difference at p< 0.05. ** Significant difference at p< 0.01.
7 68 H
{67 P
1 66
7 65
1 64
(mg/100me) 1 63
500 - 6.2
?) 400 |
€
Q
o 300
=
g 200
0 EZZT 8 stock
+ —3
§ 100 W stock

0
0 15

45 60

Level of added meat (%)
Fig. 6. Relationship between the pH value and lactic acid content of the

consommé samples

B stock was extracted from the bony part of chicken, and W stock was extracted
from the wing part of chicken. ** Significant difference between B and W stock at
p<0.01. *¥Significant difference among the levels of added meat at p< 0.05.
abcdDifferent letters show significant difference at p<0.01.

FPEFR Y ARARMA 0% UL TEEIIEE
%55 L7 (Table 7). SOOI oW TOBHELER
L bhbrbirhol., BIFFRIZINIRTF V%
SEBLESA, T2V AFIZIESFE 0,000 L L
DRTF FHE—FLEL 2 5o (Fig. 9), FRERHI &
DEMEERLTWA., HROES IIZARMIS% L
NVEFCHEEZEYBROL. ThEITRT7FNMIEALT
25 FES500 WFORTF FESFD ) FBRE T HRH
S OHAE (FHE 1995) 4 F& 1,000~10,000
DE S DOEEIH - T AR SOMHEHE (BHE
1995) AME XN THEY, Fg IR L) IZFNL
RICBITAESN (HFES00LT) @I (5F

£ 1,000~10,000) o#MMF, T ¥V X DEKRIZAR
MmEhEE*FMT rERELEZONA. 72, B
(5F& 500~1,000) DEMABHFFHTHLNIL. 57
F£500~1,000 DRTF FH ) TROMIEIER D,
ExnTws (GH%E 1994) 55, BFFOXRTFF
NELETNTVABEA IR ERS 2V (HITS
1997) S &6, 5EADHED NV E I OEFDHEBRE
MREVWEEZEZ LN

ERESM (Fig. 10) 2BV T, FPEFRNDI LV A
DBEIZADRMEOMIMIIEVEEREN R 2ok,
HIRIEA L v 7 DERBETRRLERAITED 2 12D,
BRIMENL VBB TIRAD Y /3y BRERICE
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Table 7. Effect of the level of added meat on the taste components of the
consommé samples

Taste Level of added Kind of stock (Mean=+SD) t-test
component meat (%) Bony part (B)  Wing part (W) between B& W
Peptide 0 226+342 279+ 382
(mg/100 ml) 15 302+132° 3664532
30 326+392° 501+ 582b¢ .
45 351+652° 523+9be .
60 396+36° 590+28¢ .
Total FAA" 0 87.6%11.2° 50.5+9.22 .
(mg/100 mi) 15 97.5+£16.1%®  74.8+13.1%
30 115.1+16.5%>  87.1%+17.62 *
45 153.0+14.5° 97.4+8.9°
60 151.7+26.8°>  126.9+22.4"
Ans 0 78.6+16. 82 85.7+12.22
(mg/100 mi) 15 149.4+11.7°  185.9%6.0° .
30 212.2+7.8¢ 244.4+22, 3bc
45 338.7+75.1¢4  278.8+52.2¢d
60 259.2+21.1¢¢  354,3+429.74
Car 0 31.4+18.52 34.8+14.92
(mg/100 ml) 15 63.4+22.92>  82.3+22 ]%c
30 88.0+30.2%®  110.6+16.7%
45 145.2+13.2°  121.7+8.9¢
60 164.9+49.5°>  172.8+56. 8%
5.AMP 0 4.64+0.562 3.53+0.702
(mg/100 ml) 15 8.79+0.81° 7.90%0.72°
30 11.1440.27%  11.76+0.27°¢ .
45 14.89+1.52°4  13.7520. 464
60 17.96+1.629  15.95+0. 25¢
5IMP 0 17.35+2.712  19.74+2.132
(mg/100 ml) 15 44.62+3.44%  45.65%4.99°
30 61.34+5.90%  61.1245.33b¢
45 77.34+4.32°9  77.80+7.09<
60 93.90+11.779  94.28+10.93¢9

"Total Free Amino acids: Tau, Asp, Thr, Ser, Glu, Gln, Gly, Ala, Val, Met, lleu,
Leu, Tyr, Phe, Lys, Trp, His, Arg, Hypro, AspNH2, Pro. *Significant difference at P
<0.05 in the same row. **Significant difference at p<0.0l in the same row.
abedDifferent letters in the same column show significant difference at p< 0.01.

FRBVEREL, IV ADBEHEVEINEE, F
PNERERRERLZ o LFERERLIEEIONS., O
YVUADE YT THERMT 2 H0ED] TEIFHLME
Ml o725, METHEEZIA N o7z, 128
WIZEIEMESZWIIEFE L %5 L) TH 57,
HIRTIEENAONE o7, ) THDEXRPa

46

DHEIE, AREMTAIETHLEL, FICFENESR
TIZADRME I VIEL 22 EBZRLE: (7%
BFEERENEC, ) FHRITAT ED L BAKRICE S
EVINRINDIARXY IDHY), ZOEELEILN
72). F, AbMvsRBICERLAED IHROEE
(Table 5) I2&5E, APy 7 DEMELH LHDFE
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Free amino acid

20 10 0
(mg/100mQ)

Consommé
(stock: bony part)

0 10 20 30
(mg/100mQ)

¥ L

Consommé
(stock: wing part)

Level of added meat :

—8—, 0% ; —o—, 159; ——, 3096;
—0—, 45%; —e— 60%

Fig. 7. Comparison of free amino acid contents in the consommé samples

MEAILVAD) FHROFASICHELZRIZT I LN
RENTH, ) FHROMS EEREFMICL BT >V A
OMEMFHIZIZEBERAO MR P o/, TDIEIX, )
IRAETELHARIFIN LI EERTLDEE
2ohrz, T, RIFVFERLIZIEIHBEIAS
n (r=0.660, p<0.05), THZ iz R LARTF
FOEERANDEELZIFTIEREEZON/. HIZ,
R IINORMEBICHGIL THEERLTEY, FLEE
AR L LM (r=0.956, p<0.01) %R L 7. FLEE
EENEL pH DBEVWFRERO S HEER EE R L
HLERSNEH, BEREFETEIFNERI SV AD
FHEER AT FESIEKLETEY (Fig. 10), Th
IIE T F FOEEIGIZIE (BHFE 1995) DF
FERZON:, FREALY 2L, A2 ED
9 THRDIBEHFH (Table5) bDDXRTF FEF
CEATWAZ LT, BIlRINC X 5ER0K % 50 L 2 2°
5, ITRDBESDOFMEFBO/A-DOTIR LWL LEER
Hh7: (Fig. 10).

DEEY, AFy 2 LNLUTRYT - FPEDOHM
EXEGRFMI- BV THRELECRS P27, 3
YU RAIBIAADRMIBLNMICEKEMESI LS
EMNBOON. FEBFICEFORMEEL LTIZ15%
BEORMSRIFTN, TR LORMIFFMHEAIME

(BB ENL, BRMEOHFEIRILZCTH 3I0% E
TTHhHrIENHREN., SEIIERREHEMICT
BIEERT, BHAIEFTEICEARIIOBUOENA
(7% LBA) 2R/MLTITo72%%, ST 2AD
BEIFSRZ2NANIETORMEOEHIIZZIONS.
Kato and Nishimura (1987) (2 & % &, 43 Glu ®
5" IMPEENEDI2EETHLI 9L, HEE
IZAHLNB LD % 50%DARME (Table 1) TH#E
LiFEZONE., FRAOHERIL, ) IRESPEL
DLV D Il RROFEEL LV O EDER
) ThA. BILFOMAILH TRAS ORI HETH
DAMCE D OB FTHREIZEZONS. &
BOEBOEIZOWTIIBIIRE T ALENHD, I
EREFTH 5.

4. B 0

Aby 7oy ARRITOHEDBEIZSLN
T, A MYy 7MEOBORMNE X UVREMEN 2 >V
ADRBRIZRIZTHELRIL, UTO L) 2ER%E
157,

(1) HEDEICH L THEME L 30%FML 7235
B, ANy ZICHCVAEORMN (BF 7 LFPK) %
FELTHONLEHE (B-E-A) DXAbvr0
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Viscosity

1.8
1.6
14
1.2
1.0

( mg/100m2 )
o
£
©
&5
g%
s © EEEA B stock
£ EZZ3 W stock
(g/100me ) 0.6f b
g 0.5 b
‘E‘-'; oat ° Protein ( B stock )
o O Protein ( W stock )
_:_:, 03 y
s 0.2 b y B TCA-soluble protein
a x ( B stock )
o1f? B TCA-soluble protein
( W stock )
(1]
0 15 45 60
Level of added meat (%)

Fig. 8. Relationship among the viscosity, and hydroxyproline and protein contents in

the consommé samples

B stock was extracted from the bony part of chicken. W stock was extracted from the wing
part of chicken. *Significant difference between the B and W stock samples at p<0.05.
** Significant difference between the B and W stock samples at p<0.01. 2° for B stock and
%Y for W stock show significant difference at p<0.05 when different letters are displayed.

Peptide content (mg of BSA eq. /100m2)

300 400

0 100
Kind of
Level of added stock
meat (%)
Bony
0% {
Wing

Bony

- |
- |

Fig. 9. Comparison of peptide

Wing

Bony

Wing

B I (MW 10000 and over)
I (MW 1000-10000 )
O I (Mw 500-1000 )

O IV (MW less than 500 )

fractions in the consommé samples

*¥Significant difference among levels of added meat at p<0.05. 2PSignificant difference

among levels of meat addition at p<0.01.

ERIFHHTHS (HA v 7135~ IMP % Glu
2L LCER, ) THEMIE, FBIUERARA Y 711IR
TFFEZCEOLH, I FRRITT/HYV) ZEHHRTE
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FXIZFRE) DR by 2IZLIEE, FO2Y
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Consommé 0.0 1.0 20 3.0 40 5.0 80 (=15
( B stock ) '
extremely extremely
Color light A dark
Cloudiness :'é " cloudy
not Preferred
Flavor Preferred
Umami taste weak strong
Body weak strong
Sour taste  weak strong
not Prefe
Overall Preferred r
palatability
Consommé 0.0 10 5.0 6.0
( W stock ) r ' \
extremely extremely
t A,
Color light dark
Cloudiness  clear cloudy
Flavor not % Preferred
Preferred X
Umami taste weak X . ..xy ’y.... strong
x
Body weak . Qg y> strong
Sour taste  weak < ¢ §> G strong
Overall not X xy%)’ Preferred
palatability ~ Preferred

Fig. 10. Sensory evaluation of the consommé samples

B stock was extracted from the bony part, and W stock was extracted from the
wing part. Level of added meat: —0—, 0%; —O—, 15%; —#—,30%; —@—, 45
%; —i—, 60% . *¥2Different letters show significant difference among levels of
added meat at p< 0.05. Letters within a circle indicate no significant difference.

DREBKROELEAALN, FOMRIZAL 15%RML
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