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ABSTRACT TE 151483

Evaluation of marination and batter picking-up of chicken drummettes was conducted in
marinade mixes containing sodiumtripolyphcsphate 2 %, salt 2 %, garlic powder 1 %, white pepper
powder 1 %, and seasoning 4 %. A marinade solution was used at a level of 15 % by weight of raw
chicken drummettes, and marination time was made in 30, 60, 90, and 120 minutes. Marinade
absorptions of chicken drummettes were in a range of 7.7610.01 to 13.7810.66 % (by weight).
Picking-up of the predust, batter, and breader were in ranges of 4.13+0.38 to 4.803:0.30 %, 14.47%
0.75 to 15.0310.15 %, and 5.250.27 to 5.7710.25 %, respectively. Batters were formulated by JMP
program (SAS, 1999) which covered ranges of 45-80 % wheat flour, 10-45 % modified tapioca starch,
0-10 % comn starch, and 100-142 grams of water. An optimum formulation of batter consisted of
wheat flour, modified tapioca starch, and corn starch in the level of 65.79, 28.93, and 5.26 % by dry
batter mix, respectively, the formulated dry mix was hydrated in 120 grams of water. The dry batter
formulation containing sodium acid pyrophosphate 1.5 % or sodiumbicarbonate 1 % and guar gum 1
%, result in crispy fried breaded drummettes with good batter picking-up and product could retain
crispiness within 20 minutes in incandescent lamp a temperature of 6513 °C with a margin of 30
minute. A partially cooked product was kept at temperature of -1042 °C and -1812 °C for 7, 14, 21,
and 28 days before a full cooking was made. Sensory quality difference in terms of appearance,
crispness, and overall-liking quality was not detected in the partially cooked and fully cooked

products.



