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Abstract: To investigate the effect of ultrasonic treatment and 5’-adenosine monophosphate (AMP) on meat quality
of chicken breast, the chicken breast meat was treated with ultrasound and AMP. It was examined the effects of ultrasonic
treatment and AMP on the meat tenderness of chicken breast by pH, muscle fibrillation index (MFI) , filter residue, ther-

modynamics, cooking loss, shear force, sodium dodecyl sulfate-gel electrophoresis of myofibrillar protein, surface micro-

structure and others. The results showed that, compared
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with those in the control, the pH, MFI, and heat
sensitivity of actin and myosin in the treatments of ultra-
sound and AMP increased, while the filter residue, cook-
ing loss and shear force were significantly reduced ( P<

0.05), and the tissue section and surface microstructure

EEEH ;&BEi:tiZ?z)_) e AN BERRT A BT O significantly changed. Additionally, the myofibrillar pro-
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com significantly increased, thereby the meat tenderness was
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muscle tissue soften, and improve the eating quality of chicken breast.
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Fig.1 Effects of ultrasound and 5’-adenosine monophosphate

(AMP) treatments on pH of chicken breast
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Fig.2 Effects of ultrasound and AMP treatments on muscle fi-

brillation index( MFI) of chicken breast
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Fig.3 Effects of ultrasound and AMP treatments on filter resi-
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Fig.4 Differential scanning calorimetry thermogram of chicken
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Table 1 Effects of ultrasound and AMP treatments on thermal de-
naturation temperature and denaturation enthalpy of

chicken breast

X T AH T, AH
MR (°é ) (J/g]) (°é) (J/gz)
CK 58.21 1.109 78.25 0.3525
7K 58.12 1.316 78.29 0.2489
IK+U 58.16 1.367 78.12 0.3806
AMP 59.27 1.049 78.42 0.3411
AMP+U 60.23 1.322 78.58 0.6848
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Fig.5 Effects of ultrasound and AMP treatments on shear

force and cooking loss of chicken breast
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Fig.6 Sodium dodecyl sulfate-gel electrophoresis patterns and quantity analysis of myofibrillar protein in chicken breast
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Fig.7 Tissue section of chicken breast
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Fig.8 The scanning electron microscopy photographs of chicken breast in the treatments of ultrasound and AMP
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Table 2 Shear force and sensory evaluation of chicken breast
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CK 1 1769 3 4
2 1749 1 12

3 1725 1 17

4 1752 2 23

5 1 740 1 1

7K 1 1704 3 22
2 1730 4 18

3 1 687 3 3

4 1721 3 25

5 1 698 4 13

JK+U 1 1483 7 19
2 1503 7 7

3 1473 8 14

4 1 485 6 8

5 1 506 7 2

AMP 1 1552 5 11
2 1562 5 9

3 1563 4 15

4 1532 4 5

5 1541 5 21

AMP+U 1 1213 9 16
2 1154 9 6

3 1182 8 20

4 1170 9 24

5 1201 7 10
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