— SCIENTEX CORFERENLCER
=

International Conference on

NUTRITION AND HEALTH CARE

February 10-11, 2022 | Paris, France

Mutrition 2022

L A

i@ httpsywesnutrithon sclentexconference. com/

B pwtriticni@scientexconferences.com

i +1 Beg-290-TE64

Evaluation of Nutritional Value and Acceptability of Chicken Nuggets
Produced by Chicken Wings and Dehydrated Shellfish

Name: Saadia Mohamed Hashem Mohamed
Affiliation: Lecturer at Food Science & Technology Dept., Fac. of Agric. Alexandria University
Country: Egypt
Email ID: sadia.mohamed83 1 @gmail.com
University Email: saadia.mohamed@alexu.edu.eg

ABSTRACT

Our study investigated the effect of utilizing
chicken wings and dehydrated shellfish to produce
chicken nuggets rich in protein, minerals and
vitamins. The proximate composition, nutritional
value, physical and sensorial properties were
evaluated. The differently prepared chicken
nuggets were supplemented with dehydrated
shellfish CN 0%, CN 2%, CN 4% and CN 6%.
There was a significantly reduction in moisture and
an increasing in protein content (P< 0.05) in all
Chicken Nuggets (CN) in comparison to the
control. Fat content was significantly higher in CN
0% than CN 2%, CN 4% and CN 6%. Ash content
was increasing with added dehydrated shellfish,
while the reduction in carbohydrates and total
calories of the different chicken nuggets were
noticed with the significant gradual rise in pH
values, TBA values showed no significant
difference (P < 0.05) between chicken nuggets.
Results showed that using dehydrated shellfish in
preparing chicken nuggets caused a marked rise in
its content of Ca, Fe, Na, K, Zn, Mg and Mn levels,
CN 0% had the lowest concentration of all
minerals, and had lower values of vitamins A, E
and D but CN 6% had higher values of vitamins A,
E and D. Control Nuggets (CN 0%) ha d the lowest
value of yellowness and highest value of lightness
but CN 6% had the highest value of yellowness
and, the lowest value of lightness. The redness had
a slightly reduction. All samples showed slight
changes in hardness, cohesiveness, springiness,
gumminess and chewiness were noticed. An
increase in WHC, pick - up, and cooking loss of
chicken nuggets with dehydrated shellfish was
noticed. Panelists accepted all prepared chicken
nuggets and the chicken nuggets CN 4% had the
highest score compared with other chicken nuggets
prepared.
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