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A study on the efficiency of pineapple juice together with salt solution

on consumption properties of spent laying hens

Ad a U v d an 1 a d a a
25ND INeRNYEIY SN, gmiang guan’, Yenns arsdu’,
o A w i a A v o d Y
W3 FisguaYad’, Sun3dan andes' vay wnfarim unimiluas’
Bhutharit Vittayaphattananurak Raksasiri', jutathip sunsa’, Piyakorn Duangjinda',

Pachara Srisuksawad', Janjira sittiya' and Manatsanun Nopparatmaitee'

UnARsa: mmwummmﬂiymﬂL'Wfaﬂmznﬂws’L&nm@uﬂvimmmummymﬂLﬂa@mamm@nwmmuua‘llnﬂ
apaitelrililanszan vnmmasedseindelildammnaninhshdinsauazmsszaneinde usrmdau
0:0, 0:100, 100:0, 25:75, 50:50 UAT 75:50 MNUNLMNINARDIULILENANYTD] (CRD) Anmnisean il
ALEINA ALUANLIBIN NN WA TN wummuﬂlﬂmiunqaﬂfaummu@ﬂwmvwﬂmﬂg 3 dhwnuzilodicd
2677 uaznstieniilngsn 1unm¢Lu@%hﬂ@mvm\muunmﬂmauﬂvamfamummvmﬂm@@w
8P 2575 (T4) gendnngunanesduateiilidfymeadn (P<0.05) Tudunisugasmaseuiilussy
TRUNN (5.30 - 6.15) @mq”l,inmmmw,mﬂmmmu AR (L*2".b") ArAuanla Aanuimilen Avaau
Hanejs AusaLin mLLNmmmum’amLﬂmlfnummmmmﬂmumwmimmﬂm uazAnaLRSLeARIA
”Luwumm,mnmﬂummm UAYANUANLIRNNENN wmwmLu@"ln”lmﬂ@mqummﬂmmuﬂvam 7
A mlungA-p19 (pH) Nenag ‘Lummvwmmm@LL@vmmmmmmu ativpe el Ay eaiia
(P<0.05) LL@”’Luﬂ@NLuﬂiﬂimﬂ@mvmqwmmﬂmmuﬁvmmmummvmﬁm@@m@mm 25:75 uAz
50:50 34mLﬂm‘mummmmmeimmqma‘ﬂ@mﬂ (22.62 UA 24.31 %) ANINGUNAABIEURLNIH
UedrAtynaiii (P<0.05) fam\ﬂ,iﬂmmsﬂmmumumumim@mwummﬂmLuﬂiﬂvlmﬂ@quwmumu
Amndniilelinszng 20.56 - 24.66 U n/Mlaniu

mdAwy: Inldlansenns Wdulzan ansavanainae uaznisueniuvessusing

ABSTRACT: This research aimed to study the effect of pineapple juice in combination with a
salt solution on the nutritional characteristics of spent laying hens meat. The meat of the hens was
marinated in the pineapple - salt solution in ratio of 0:0, 0:100, 100:0, 25:75, 50:50 and 75:50. In
completely randomized design (CRD) experiment and tested for consumer’s acceptance, physical and
biological properties. The results of the consumer acceptance for appearance, color, odour, texture,
taste and overall score of meat spent laying hens soaked with pineapple juice together with 25:75
pineapple-salt solution (T4) was higher than other experimental groups significantly (P <0.05). The
level of acceptance of T4 is 5.30 - 6.15=very like. However, total bacteria, color of meat (L*, a*, b*),
chroma, gumminess, springiness, chewiness, shear force, drip loss and a  values do not find statistical
differences between experimental groups. Physical properties, has value of pH with decreases and
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hue angle and hardness higher was in groups 3 — 6, and T4 and T5 has cooking loss (22.62 and 24.31
%), lower than other experimental groups with statistical significance (P <0.05). However, assessing
production costs found that cost of spent laying hen is 20.56-24.66 baht/kilogram lower than that of

broilers.

Keywords: Spent laying hens, Pineapple juice, Salt solution and Consumer acceptance
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Table 1 Effect of sensory panel method of pineapple juice together with salt solution on consumption
properties of spent hen meat, total number of testers 213 people (no gender and age limit)

Pineapple juice together/ salt solution

Assessed

o control 0/100 100/0 25/75 50/50 75/25 SEM P-Value
characteristics (N=12) (N=12) (N=12) (N=12) (N=12) (N=12)
Appearance 4.43+1.84°  518+1.36°  3.26+1.17° 557+2.01° 4.47+1.71° 3.38+1.08° 0.03 0.016
Color 455+215°  53241.16°  3.56+1.38" 5.62+1.49° 4.76+1.68°  4.25+0.94° 0.13 0.022
Odour 4504172  4.81£127°  3.80+1.66° 4.80+0.98° 4.59+1.18° 4.11+1.52° 0.06 0.027
Texture 3.6741.38°  527+1.77*  3.37+1.08° 543+1.33° 4.58+2.04° 3.77+1.84° 2.07 0.043
Taste 4.65+1.41° 5394146  3.53+1.21° 574+1.78" 4.74+153° 3.66+1.68° 0.22 0.019
Overall score 4.48+0.97°  531£1.14°  3224139° 565+1.69° 4.43+1.41° 3.28+1.54° 0.03 0.024

®Mean in the same row with different superscript differ (P<0.05)

Table 2 Effect of assessing production costs of pineapple juice together with salt solution of spent

hen meat
Pineapple juice together/ salt solution
Assessed control 0/100 100/0 25/75 50/50 75/25 SEM  P-Value
characteristics (N=12) (N=12) (N=12) (N=12) (N=12) (N=12)
Costs (Baht/Kg) ~ 70.38+0.28°  47.33+1.33°  4572+1.76°  47.56+1.48"  48.23+1.69° 49.82+1.45°  0.32 0.017

®Mean in the same row with different superscript differ (P<0.05)
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Table 3 Effect of physical and biological of pineapple juice together with salt solution on meat

quality of spent hen meat.

Pineapple juice together/ salt solution

Assessed

) Control 0/100 100/0 25/75 50/50 75/25 SEM  P-Value
characteristics (N=30) (N=30) (N=30) (N=30) (N=30) (N=30)

pH 6.50+1.23° 6.62+2.01° 5.02+2.37°  5.62+1.86" 5.62+1.47° 5.62+2.09" 0.06 0.017
Total bacteria (cfu/g) ~ 8.67+1.82 8.69+2.07 8.19+1.67 8.50+1.43 8.35+2.38 8.21+1.77 0.15 0.191
L* (lightness) 49.09+1.89  50.47+1.67  50.41£2.04 5091152  49.98+1.12  51.04+1.31 472 0.746
a*(redness) 6.42+2.04 6.04+1.87 6.05+1.28 5.93+1.39 5.84+1.91 5.54+1.84 1.31 0.953
b*(yellowness) 6.61+1.17 9.29+1.75 8.67+1.43 8.45+2.08 7.2941.71 8.72+1.78 0.92 0.051
Chroma 10.79¢1.82  10.80+1.56  10.44+1.74  10.32+2.02  10.14£1.49  10.97+1.19  0.51 0.432
Hue angle 50.63+1.26"  50.78+1.61°  56.68+1.86° 58.74+1.33° 59.38+153"  60.00£1.29°  6.64 0.023
Hardness (N) 28.68+2.04°  28.84+1.68°  30.42+1.49°  31.05¢1.54°  31.12+1.62°  30.39+1.33°  0.70 0.011
Cohesiveness (ratio) 0.65+0.93 0.68+1.12 0.68+1.67 0.69+1.83 0.71+1.59 0.66+1.66 0.01 0.477
Gumminess (N) 20.11+1.58  19.58+1.68  18.87+1.43  18.88+1.91 18.46+1.27  17.83+122  2.00 0.191
Springiness (ratio) 0.77+1.47° 0.78+1.77"  0.74+1.39"  0.74%1.89"°  0.71+1.57°  0.70+1.71° 0.10 0.019
Chewiness (N) 1548133  1527+0.97  13.96+1.11  13.97+1.24  13.11+1.53  12.48+1.49  0.46 0.059
Shear force (kg/cm®) 7.00+1.66 6.67+1.37 6.37+1.85 5.85+1.42 6.24+1.62 6.22+0.88 0.98 0.553
Cooking loss (%) 26.2242.24°  27.28+1.98°  30.84+2.09° 22.62+2.43° 24.31+1.88° 29.144+2.04° 1224  0.044
Drip loss (%)
Day 1 1.38+0.89 0.27+1.13 1.63+1.28 0.15+1.81 2.05+1.77 0.27+0.98 2.09 0.069
Day 2 1.94+1.74 0.22+1.25 0.82+1.39 0.2141.91 1.42+1.94 0.28+1.17 1.87 0.240
Day 3 3.1241.41 1.01+1.21 2.10+1.34 0.90+1.55 3.05+1.19 0.84+1.16 3.29 0.184
Water activity: a 0.93+1.13 0.91+1.14 0.93+1.22 0.96+ 0.75 0.92+1.24 0.91+0.19 1.27 0.241

**Mean in the same row with different superscript differ (P<0.05)
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