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Reduced-Salt, Phosphate-Free Steamed Chicken Roll “Kai Yo”
Replaced Fat with Rice Bran Oil Fortified with Inulin and Pea Protein
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ABSTRACT
Steamed chicken roll “Kai Yo” is a type of emulsion meat product made from homogeneous finely
ground chicken meat, chicken fat and seasonings. Animal fat is high in saturated fatty acid and cholesterol.
If it is consumed in large quantities, it will negatively effect health. Moreover, Kai Yo is low in fiber. Therefore,
this research was to study Kai Yo replaced chicken fat with rice bran oil and fortified with inulin and pea

protein. The formulas were 0.5 and 1% salt with 0, 2 and 4% Inulin fortified with 2% pea protein compared
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with rice bran oil formula as a control. Evaluating were performed in firmness, emulsion stability, yield,
color, sensory evaluation using 9 - point hedonic scale and 5 - point Just about right (JAR) scale and
purchase intention evaluation. The results showed that the firmness, emulsion stability, L* and a* were
decreased with salt decreasing and inulin increasing, except for 1% salt increasing in firmness. While Cooking
yield, b*, Chroma and Hue were increase (p < 0.05). According to sensory evaluation, formula 0.5% salt and
2% inulin had the highest score in all attributes and received 70.83% purchasing in purchase intention
evaluation which indicated the consumer acceptance of Kai Yo replaced of chicken fat with rice bran oil

fortified with inulin and pea protein.
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Formula Firmness (N) Cooking yield™ (%)
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1% salt + no inulin added 23.29 + 0.51° 3.37 +£0.20 97.19 + 0.61
1% salt + 2% inulin added 25.44 + 0.98° 333 +0.11 97.40 + 0.35
1% salt + 4% inulin added 26.79 + 1.57° 329 +£0.13 97.41 + 0.46
0.5% salt + no inulin added 21.88 +0.24° 3.47 + 0.08 96.98 + 0.45
0.5% salt + 2% inulin added 21.22 +1.32° 3.46 +0.11 97.14 + 0.98
0.5% salt + 4% inulin added 16.55 + 0.90° 3.40 + 0.09 97.15 + 0.66

Different letters in each column represent statistical difference at p < 0.05 and ns represents non-significant difference.
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Color
Formula
L* ¥ b* Hue™ Chroma
Control 71.68 £0.90° 096 +006 1239 +0.13° 8557 £0.29 12.43 + 0.13°
1% salt + no inulin added 7127 £ 017" 096 £0.11  12.89+0.08° 85.83+0.43 12.92 + 0.08°
1% salt + 2% inulin added 71.27 £ 051 093 +0.081 13.15+0.30°° 85.86+0.38 13.19 = 0.31™
1% salt + 4% inulin added 71.16 £ 0.97° 089 + 0.081 1332+ 0.09°° 86.16 + 0.37 1335+ 0.08%
0.5% salt + no inulin added 7132 £057° 096 £0.14 1301 £ 023 8591 +0.18 13.05 = 0.25"
0.5% salt + 2% inulin added 70.36 + 0.16™ 093+ 026  13.40 + 0.45° 8590 + 0.63 13.43 + 0.45%
0.5% salt + 4% inulin added 69.55 + 0.34°  0.89 +0.032  13.62+0.27° 8595+ 0.16 13.65+ 0.27°

Different letters in each column represent statistical difference at p < 0.05 and ns represents non-significant difference.
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Overall
Formula Appearance Color Flavor Taste Texture Juiciness
acceptability
Control 7.17 £ 1.20° 7.04 £ 1.16% 642 £ 1.12%° 658 + 2.02° 6.42 + 1.41° 5.21 + 0.83¢ 6.67 £ 1.99%
1% salt + no
633+ 134° 579 +098> 567+ 109  525%219° 550+ 1.59°¢ 5.83 + 0.76° 5.83 + 0.64°
inulin added
1% salt + 2%
575+ 1.15¢ 5290+ 091° 571127 604+ 1.99° 471 £ 1.16° 6.42 + 0.88° 6.17 + 1.13%
inulin added
1% salt + 4%
596 £ 0.91°  6.04 + 0.81° 5.33 + 1.05° 6.46 £ 1.62* 500 = 1.38* 6.88 + 1.08% 6.42 + 0.93%¢
inulin added
0.5% salt + no
550 £0.93° 571 £0.91° 558+204%  604+197%° 529+ 1.16* 6.38 + 0.82° 6.17 + 0.87°¢
inulin added
0.5% salt + 2%
7.67 £ 0.96% 7.42 £ 1.10° 6.67 + 1.52° 6.88 + 1.54° 6.50 + 1.84° 7.00 £ 0.89° 6.83 + 1.20°
inulin added
0.5% salt + 4%
5.21 + 0.98¢ 4.46 + 1.02¢ 5.00 + 1.41¢ 6.13 £ 1.99° 575+ 2.10%® 6.54 + 0.98% 6.04 + 0.99°¢

inulin added

Different letters in each column represent statistical difference at p < 0.05 and ns represents non-significant difference.
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