514 % 5516 0] (eI e o bl v R 4 Vol. 14 No. 16
2023 4 8 H Journal of Food Safety and Quality Aug. , 2023

BAAL, FOE !, AR, ER, i Kk &Y
%é’@ﬁ%—f 1,3’ ?Ff—i’{ﬂi 1,3’ 7:[3 1[112 1,3*
(1. Rl RSB be, oM 510642; 2. MW T ESO MR, M 510450,
3. BB TS L S E R MBS TR, M 510450)

B OE: SUREERRRLUR. B 8. AT ONEDR, i bR R RIS ECE L . BEE B AT K
JEE /NRUARRIAS 35595 22 A, TR A Ll VA 4 i o 5K T SRR P A 7l A E B A, T b R A
AL YIRS | UG | NS A5 R R AT DUBRRS L BT XY TSR IR IR R 1B K
SFIRIL R R Al o I TR IAEAR RIEATE, JORHE R . M AR . 2 T2 ICHE A 35 4 2 52 m 4 )™
af PSR S RRIRV TR TR, S AR IR 2 X0 35 iy (9 iy OS2 B, 5k = 588 T S8 A AR AR )
BEHETE . ASSCERIR TN T HAR LA RNV PRI TS AR, Ay el 52 8 TOUTHI 36 1) £ 0 42 f3t
BIE S, RIS B S Aol o e 57 A SRR IR B R ARAG e 4 e TR AV VR A T S B (A A B
R WIEFK BT, ITHA; bk MR

Advances in processing and reheating technologies for frozen
prepared poultry foods

LI Zi-Hang', HUANG Kai-Wen', JIANG Wei-Feng®, LIU Ze-Qi', YANG Hai-Hua',
LIN Jie'?, WU Shao-Zong'?, GUO Zong-Lin'?, ZHENG Hua'""
(1. College of Food Science, South China Agricultural University, Guangzhou 510642, China; 2. Guangzhou Jiangfeng

Industrial Co., Ltd., Guangzhou 510450, China; 3. National and Local Joint Engineering Center for Precision
Processing and Safety Control of Livestock and Poultry Products, Guangzhou 510450, China)

ABSTRACT: Prepared foods are finished or semi-finished products through standardized processing of raw
materials from agricultural, livestock, poultry, or aquatic products. With the evolution of the home economy, family
miniaturization and life pace, the prepared foods industry has developed rapidly. Prepared poultry foods are an
important part of the prepared food industry. The main products in the market are frozen white-cut chicken, frozen
pepper chicken, frozen salt-baked chicken, and other frozen marinated products; there are also products preserved at
room temperature such as Daokou roast chicken and spicy diced chicken; furthermore, low-temperature preservation
foods such as boiled salted duck are also included. The level of processing and reheating technologies are of varying

quality, of which the management of raw materials, marination and flavoring, maturation processes, and matching
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equipment affect the product quality; in particular, the technology and degree of reheating have a greater effect on the

quality of prepared frozen foods, however, there is a lack of theoretical research. This paper reviewed the influence of

processing and reheating technologies on prepared frozen poultry foods to theoretically support the edible quality

improvement of prepared poultry foods, and provide ideas for prepared foods enterprises, central kitchens and

families to obtain safe and high quality frozen prepared poultry foods.
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Fig.1 Schematic diagram of heat degeneration of myofibrillar protein
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