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Effects of Preliminary Drying before Steaming on the Flavor in
The Shavings of Bonito-Like Dried Chicken Products

Takeshi Kasahara

Tokushima Prefectural Agriculture Forestry and Fisheries Technology Support Center
Livestock Research Institute, Itano-gun, Tokushima 771-1310

The effect of preliminary drying before steaming on the flavor of the shavings of bonito-like dried chicken products
was investigated in this study. The process of manufacturing the shavings of bonito-like dried chicken products
involves dipping skinless chicken breast samples into 3% salt water, followed by steaming for 15 min and subsequent
drying at 80°C for 20h (control group). The test group was subjected to preliminary drying at 80°C for 4 h before
steaming. The increase in the central temperature in the test group was slower than that in the control group. In
addition, the test group had higher amounts of amino acids and salts than the control group. Furthermore, the test group
was stronger in flavor than the control group. These results suggest that preliminary drying before steaming is an
effective method to enhance the flavor of the shavings of bonito-like dried chicken products.

(Japanese Journal of Poultry Science, 52 : J56-J60, 2015)
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