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Process optimization and quality analysis of broiled chicken wings
with lemongrass

YANG Kun", ZHENG Wen-Tao

(College of Food Science and Technology, Yunnan Agricultural University, Kunming 650201, China)

ABSTRACT: Objective To develop a new product of roasted chicken with lemongrass and fresh chicken wings.
Methods  Single factor experiments (preservation time, preservation temperature, citronella addition) and
orthogonal experiments were used to determine the best process parameters, and through sensory evaluation and TPA
(texture profile analysis) indicators, the influence of baking temperature and time on the quality of lemon grass roast
chicken wings were studied. Results The best curing process of lemongrass roasted chicken wings was: curing time
1.5 h, curing temperature 10 °C, addition amount of lemongrass 0.5 g. The effect of temperature and time on the
hardness and chewability of lemongrass roasted chicken wings was significantly different (P<0.05), but the effect of
temperature on elasticity was not significant (P>0.05). It was found that when the baking temperature was 210 °C and
the time was 22 min, the hardness and chewability of the lemongrass roasted chicken wings were the largest.
Conclusion The product obtained under this process has a brown color, rich chicken flavor, and long-lasting lemon
flavor, which can provide a certain reference for the technology research of roasted chicken wings with lemongrass.
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Table 1 Sensory evaluation criteria of broiled chicken wings with lemon grass
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Fig.l1 Effect of curing time on sensory scores of lemongrass roasted
chicken wings(n=3)
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Fig.2 Effect of curing temperature on sensory score of lemongrass
roasted chicken wings(n=3)

313 HFFERmE

T 2 VS I X A S R R SRR TR R L, AL
B3, B 3 AL FFERIRINE R 0.5 g i, FEHEY
PR PR AT o 0~0.5 g B, Bl 7 28 S TN o 4 189 o,
T A R B R R . 0.5~1 g B, P
908 XU P SR it O i o S R O P 1 o R T
5 A 5 2 R S A A B B AN A R, S A S AR
AR R, XGRS TR TURAIRR . 2z, shef
PLSZNNE R -2 SUR - WS SERE IS S e e o
Ry Ol A=Y N

3 7 SRR U X 75 5 H R X B 0 S T RS I (n=3)
Fig.3 Effects of lemongrass addition on sensory score of
lemongrass roasted chicken wings (n=3)
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Table 2 Factor levels of orthogonal test on broiled chicken
wings with lemon grass
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1 1 5 0.25
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Table 3 Orthogonal test results of curing technology of broiling
chicken wings with lemon grass

b WEdImRl ML AP BET
h °C winit/g (43 100)
1 1 5 0.25 86
2 1.5 5 0.5 92
3 2 5 0.75 82
4 1 10 0.5 96
5 1.5 10 0.75 83
6 2 10 0.25 86
7 1 15 0.75 85
8 1.5 15 0.25 93
9 2 15 0.5 84
¥IME 1 89.000 86.667 88.333
i 2 89.333 88.333 90.667
¥ 3 84.000 87.333 83.333
W2z 5.333 1.666 7.334
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Table 5 Effects of different roasting temperatures on the texture and quality of roasted chicken wings with lemongrass
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Table 6 Effect of different roasting time on texture quality of roasted chicken wings with lemongrass
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