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Effect of Enzymatic Hydrolysis of Chicken Fat on the Formation of Characteristic Flavor Precursors
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Abstract: The effects of enzymatic hydrolysis and enzymatic hydrolysis coupled with mild controlled oxidization on
lipid oxidation in chicken were studied. Chemical index analysis, descriptive sensory analysis and SPME/GC-MS analysis
were used to comparatively evaluate lipid oxidation in chicken through enzymatic hydrolysis and enzymatic hydrolysis
coupled with controlled oxidization. Peroxide value (POV) of chicken fat was significantly increased through oxidization
after enzymatic hydrolysis. Quantitative sensory analysis showed that species-specific characteristics of chicken were more
prominent in chicken subjected to enzymatic hydrolysis coupled with controlled oxidized fat. Furthermore, SPME/GC-
MS analysis proved that the oxidized chicken fat had POV of 52.36 meq/kg and AV of 34.06 mg KOH/g by enzymatic
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hydrolysis coupled with mild control oxidation at the medium level of characteristic flavour precursor.
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Table2 Criteria for sensory evaluation of Maillard reaction products
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Table3  Results of sensory evaluation of chicken flavoring
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Fig.5  Typical volatile substances of oxidized chicken fat
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