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Study on change of basic nutritional components
from brine of braised chicken during repeated braising
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Abstract: In this study, pH, protein, sodium chloride, water,total sugar,crude fat and fatty acid from brine of braised
chicken during repeated braising were analyzed, which was to provide a reference for formation mechanism of
basic nutritional components from old brine.With repeated braising process cycles,water content, sodium chloride
content and pH value decreased( p <0.05) ,and protein content, total sugar content, crude fat content and UFA/
SFA increased( p < 0.05) from braising brine. The value of pH, protein content, sodium chloride content, water
content, total sugar conten, crude fat content, UFA/SFA from old brine was 6.20,5 g/100 g, 3.61 g/100 g,
90.05 g/100 g,0.39 g/100 g, 0.06 g/100 g and 1.34, respectively. In general, basic nutritional components of
repeated braising brine remained stable( p >0.05) after 12 repeated braising process cycles.Brine of 12 repeated
braising process cycles almost achived the quality of old brine and becomed a complicated, multicomponent and
stable system.
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Fig.2 Contents and changes of protein
from brine of braised chicken during repeated braising
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Fig.3 Contents and changes of sodium chloride
from brine of braised chicken during repeated braising
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Fig4 Contents and changes of water

from brine of braised chicken during repeated braising
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braised chicken during repeated braising
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Fig.6 Contents and changes of total sugar
from brine of braised chicken during repeated braising
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from brine of braised chicken during repeated braising
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Table 1  Components and relative content changes of fatty acid from brine of braised chicken during repeated braising( % )
=8/ 644 0 3 6 9 12 15 A
Ciao 2.55 +043 3.48 +1.24 1.18 +0.21 1.41 +0.19 244 £1.77 1.47 £0.52 1.89 +0.84
Cis:o 36.83 +8.51°" 3812 +£1.25" 28.83 £5.27" 3193 +1.37" 3174 +3.38" 3273 +1.48"  24.14 £0.93"
Cigr o 235+0.39"  329+0.87"  355+039" 449 +1.39" 474 272"  250=x0.11"
Cig:o 37.96 £6.52"  22.69 +1.09"  19.71 +2.19" 18.08 +0.69"" 14.47 +0.67° 20.28 £0.89™ 16.71 +2.71"
Cigy 14.99 +338" 2039 £0.93°  30.05 +3.13"  27.61 +1.05" 28.56 +3.30" 26.48 +3.66"  34.89 +1.67"
Ciga 7.67 £2.64° 1491 £0.58" 1694 +1.39™ 1742 +025" 18.01 +1.19"  14.29 +0.13"  19.88 +0.72"
SFA 77.34 64.30 49.72 51.42 48.65 54.49 42.74
MUFA 14.99 22.74 33.34 31.16 33.34 31.22 37.39
PUFA 7.67 14.91 16.94 17.42 18.01 14.29 19.88
UFA/SFA 0.29 0.59 1.01 0.94 1.06 0.84 1.34
T : SFA MUFIR TR s MUFA : BRI TR s PUFA  Z2 AR FIR TR s UFA ARG T2
2 YUY G TR ES T
Table 2 Correlation analysis of indexes on brine of braised chicken
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