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TENDERIZATION OF OLD AGE POULTRY MEAT
USING NATURAL MATERIALS AND STUDY THEIR
EFFECT ON CHEMICAL PROPERTIES

Munir A. Jasim  Aum -El Bashar H. Jaber Alaa G. Edaan
Food Sci and biotech Dept; Agriculture College; Basrah university

SUMMARY

The study aims at the possibility of improving the tough meat of old age
poultry by making it more tender along with improving its other
qualitative characteristics by treating with natural local and cheap material
like vinegar ,bitter orange juice , salt and sugar for (1, 2,3 and 4 hours)
.vinegar (acidity of 2.2, 3.75 and 6.9%) as acetic acid , bitter orange juice
(acidity of 1.5%) as citric acid , Food salt (sodium chloride), sugar of four
concentration - (1,2,3 and 4%),Papain enzyme (concentration of
0.1 % were ) all used . the chemical qualities (properties ) through
estimating moisture content ,hydrogen number ,volume of released extract
total solute nitrogen ,protein and non protein solute of nitrogen and factor
of tyrosine /tryptophan . The result were shown that the submersion in
different solution reveal increase in moisture content of sample of poultry
on level of 5% . It was found that the highest significant difference was in
the samples treated with 4% of salt and the lowest one was in the samples
treated with 1% of sugar . The value of hydrogen number in samples of
poultry treated by vinegar and acid decreased and the lowest value of
hydrogen number was in the samples treated with 6.9 % vinegar where as
it raised in the samples of poultry that were treated with salt and papain
enzyme

It was found that the highest significant increase was in the samples treated
with 6.9 % vinegar and the lowest one was in the samples treated with 1%
salt ‘The treatment with different solution achieved an increase in the
ability of poultry retain water . This reflect in the increase in the volume of
release extract It was found that the highest significant increase was in the
samples treated with 0.1 % of papain enzyme .Wwere as the lowest one in the
sample treated with 2.2 % vinegar . An increase appeared in the percentage
of the total solute of nitrogen (TSN) and the solute of non — protein
nitrogen (NPN) . The percentage of the solution the highest increase was in
the sample of poultry (P<0.05) that werg Ergated with 0.1% of papain




enzyme. Treatment ,with solutions achieved an increase associated with
value of tyrosine / tryptophan in all samples ,the highest significant
increase was in sample of poultry that were treated with 0.1 % of papain
enzyme and 6.9 %of vinegar .The lowest significant differences was in the
sample treated with 1% of sugar .

Key words : old age poultry , tenderness , natural materials . chemical
properties.
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