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Abstract : The sour chicken sealed anaerobic fermented by traditional methods in Qianyu and Xiangxi regions

was studied , with the fresh chicken as the control. They pH value, color, texture , tenderness and volatile flavor

compounds were determined and microbial isolation,identification and sensory evaluation were conducted. The

results showed that compared with the fresh chicken,the quality of sour chicken has changed significantly. The

pH value,L” value and elasticity of the sour chicken reduced significantly,the b" value, hardness, cohesion

chewiness and tenderness increased significantly ,and the a” value did not change significantly. Volatile flavor

compounds increased from 36 kinds (fresh chicken) to 55 kinds,and among them,the mass fraction of acidic

flavor substances that directly contribute to the flavor of sour chicken increased from 6.03% to 29.00% . The

amount of colony and quantity of lactic acid bacteria increased significantly. The sensory scores of the three

aspects of the texture,smell,and taste of the sour chicken meat significantly increased ,and the color was better

than that of fresh chicken,but the difference was not significant.
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Table 1 ~ Sensory evaluation standard table
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Table 2 Changes of pH value of sour chicken
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Table 3 Changes in the color of sour chicken

Eibl]l L {8 a’ {8 b {4 b /" {H L™ ft/a™ {8
SHTENE Y 51.05 +0.92° 3.89 +0.19* 3.44 £0.17" 0.88 13.11
TR RS Y 44.24 +0.13" 3.71 £0.12° 4.53 £0.19° 1.22 11.92

R4 BREEA P8 R A AL
Table 4 Changes of texture of sour chicken
iRl /N %/ mm N R NH /N
B A 636.95 £22.89" 0.73 +0.01" 0.48 +0.03" 334.29 +47.76"
TR EEXY Y 2 166.34 +130.98" 0.64 £0.02" 0.67 +0.03" 683.17 +83. 59"
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A5 BREEAE AT T AL

Table 5 Changes of tenderness of sour chicken

gt /N

YA 18.99 +1.51"
TR A 28.74 +1.27°

%6

compounds in sour chicken
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Table 6 Changes of main volatile flavor
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Fig.1 lon flow diagram of volatile flavor

substances in fresh chicken and sour chicken
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Table 7 Changes of microbial bacteria of
sour chicken CFU/g
20 5 TR B LR P A
HEERS A 4.54 £0.03" 3.79 £0. 06"
i 8F X5 PR 6.07 £0.02° 5.89 £0.05"

K8 HER N oL AL N A BB IR R

Table 8 Sensory evaluation results of

fresh chicken and sour chicken 4y
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