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Study on the Effect of the Kitchen Processing Methods on
the Selenium Content in the Chicken

MIAO Jiangin, ZHANG Min®
(State Key Laboratory of Food Science and Technology, Jiangnan University , Wuxi 214122 , China )

Abstract: This experiment with inorganic selenium feed feeding Suqin yellow chickens of selenium
enrichment,and use it as raw material,study the common processing method of cooking chicken
with selenium sites (liver and meat) process,and four processing methods on the influence of
selenium content in chicken change and the reason analysis. Experimental results are as follows:
Selenium experiment can significantly improve the selenium content of chicken in different parts;
SPSS analysis shows that temperature difference of chicken selenium retention rate correlation is not
obvious (P>0.05) ;the processing time of chicken liver,meat phase had significant correlation (P<
0.01) and compared to cooking, frying processing methods, steaming and baking processing methods
is conducive to the retention of selenium in the liver and meat of poultry,they are the ideal
processing methods.

Keywords: selenium,Suqin yellow chicken,kitchen-processing methods,retention factor,correlation

Wi EE . 2015-09-28
E&WB . EEEAH LR H (2017YFD0400501) 5 L5 45 “333 A2 i 75 4E Bl HOR M S AT H (SRC20111505) 5 719545 £ i % 42
R G I AR A ST & TR LG I H (20106938)
EEE v BT (1980—) , 2 VLR VEBIA JEU NS AE B £ &oin T2 5 58 . E—mail : 247835005@qq.com
*EEEE K B(1962—), B WL, DA ol R A O A A RS i TEOE
E-mail : min@jiangnan.edu.cn

SIRARST: BT SR JaF 55 I T 5 ik X X A BT A B S AL, B S AR M EOR £ 41, 2017,36(07) : 738-742.

JOURNAL OF FOOD SCIENCE AND BIOTECHNOLOGY Vol.36 No.7 2017



S S BT B L ik A A R E A 3 Y v

KA WF GRS HL A ST AL By e DAL, 7 Bl
FNEHEBR PR TE 2, 35 Bk AR 22 4% I8 [ e % 34 5
NSl 71 5 g,

VB2 LA 7406 2 9 (AR ) TR R I 35 A S JR 1 Y
I B NG 58 A N IR A fe I ML 28 L AR B A
AR b T A AE A A IO I DL S i TR B
ST 78 A K5 KE 4 FhEE BN T AR R ) IR
2 T s ) 2 8 R ) kL TR A A (AN A ) A g
G {4 B2 25051 | 45 4 Excel \SPSS 5 F 341 T 4 65 B3
TIN5 3 X R JH | PR G R B A S

MR
L1 R

TRE NG 25 VLA KBRS T4,
1.2 KEH*

PEFE 40 H 3% 150 2, L 2.5 mg/kg & W Aiff iR
B DRI B A AN SR 0 O Y e o R rp o R
0 SR MR AT A ARDRE A IR S R AR SR
Fa AR A4
1.3 #H&:XESUE

FE AR AR BEALIER 5 H 5 & 50 B 5 1
O K X M PR X 1 A5 i 0 G 5 g A

G 3T 155 73 B I 5 < A Al <1 it 2 4 T AR U
£ b HRR R 22 (GB5009.93-2010) J7 1419

P B 23R B09 J5T o 53 BOOR BR R LBt B I TR S
JHF 5 PR AT 5 2 LU AR, B0 M %

| 2 @555 I

21 BEMIXE
DLl 2.5 me/kg it 43 AU RIR XS 4 A J5
Bt AL Al XS A S R AT 00 2, G B0 O G AT | PR
LRGP 00 o 25 R UL 1,
®1 BWEBAEBLHNBERESH
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Fig. 1 Changes of selenium content under different
steaming—process conditions in the chicken liver
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Fig. 2 Changes of selenium content under different

cooking—process conditions in the chicken liver
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Fig. 3 Changes of selenium content under different
baking—process conditions in the chicken liver
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Fig. 4 Changes of selenium content under different

frying—process conditions in the chicken liver
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Fig. 5 Changes of selenium content under different
steaming—process conditions in the chicken meat
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Fig. 6 Changes of selenium content under different
cooking—process conditions in the chicken meat
03¢
= \ 4 g
=
£ 02
£y
& .
i —— (O min
= 0.1} —®— 4min
g —#&— 6 min
8 min
—*— 10 min
0 1 1
0 120 140 160
L/ C
B7 AREZGEFHBCHPHERESHTH
Fig. 7 Changes of selenium content under different

baking—process conditions in the chicken meat
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Fig. 8 Changes of selenium content under different
frying—process conditions in the chicken meat
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