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Developement of Boiled Betong Chicken

with Chinese Herbal Recipe
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Abstract

The objective of this research was to develop the boiled chicken with the
Chinese herbal recipe. The optimized Chinese herbal formula that was accepted by
the consumers was evaluated and the effect of boiling time on the quality of
Betong chicken meat was studied. It was found that the optimized Chinese herbal
formula for the production of boiled chicken with the Chinese herbal recipe was
1,000 ¢ chicken, 2,000 ¢ water, 54 g salt, 190 ¢ sugar, 60 ¢ soy sauce, 25 ¢ black
pepper, 8 g dried longan, 10 ¢ dried Chinese wolfberry, 19 ¢ dried Chinese yam, 10 ¢
dried Milkvetch root and 12 ¢ dried Solomon's seal. The boiling time in boiling water
causes a greater percentage of chicken weight loss. The weight loss of the boiled
chickens at 1.0, 1.5, 2.0, 2.5 h was 29.85, 30.00, 32.45 and 34.20%, respectively. The
lightness (L*) of chicken meat decreased and the texture of the chicken meat
became softer with increased boiling time. The optimum boiling time for Betong
chicken was 2.0 h which it obtained the highest total acceptability from the
panelists.
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