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ABS TR AC T

A study was conducted in  order  to eva lua te the qua lity character ist ics of: - raw meat  (brea st  and legs) obta ined

from broiler  chickens fed on two differen t  diet s con ta in ing a nimal fa t  (AF) or  vegetable oil (VO) as lipid source;

- fur ther  processed meat  products (breaded pa t t ies) obta ined by using grounded meat  from AF  or  VO and

processed using two different  processing lines (Convent iona l vs. Innovat ive Technology). Conven t ional

Technology (CT) is a  mult iphase process where the m eat  pa t t ies a re fir st  formed, coa ted with  a  sta rch -protein

ba t ter, breaded, flash -fr ied. The cooking process is completed in  a  convect ion oven . With  Innova t ive Technology

(IT) the m eat  pa t t ies a re formed, dusted with a  sta rch -protein  powder, cooked in  a  st eam oven , coa ted with  a

st ar ch -protein  ba t ter, breaded, and subsequen t ly flash-fr ied. The IT mainly differs in  the inversion  of cook-

ing/frying phases and the use of a  st eam oven  instead of a  convect ion oven . As regard to raw meat , the resu lts

indica te tha t  t he dieta ry use of VO determined a  lower  water  holding capacity (measured by cooking loss) and

h igher  lipid suscept ibility to oxida t ion  of the meat  with  respect  to the AF diet . Moreover, it  was found t ha t

observed differences in  the qua lity character ist ics between broiler  breast  and legs meat  suggest ing tha t  t he

breast  and legs ra t io dur ing meat  bat t er  prepara t ion can  st rongly a ffect  the final character ist ics of processed

products. Concern ing fur ther  processed meat  products, it  wa s obser ved tha t : - the differences in  chemica l char -

acter ist ics of init ia l, in termedia t e and fina l product s increase according to whether  the product s a re raw (e.g.

raw pa t t ies) or  cooked (e.g. fully cooked breaded pa t t ies); - fina l products of CT and IT did not  show significan t

differences in  terms of textu re proper t ies eva lua ted by t exture profile analysis and Wa rner-Bra tzler. As expect-

ed, flash -frying was the key step in  order  t o determine t exture character ist ics of fu lly cooked breaded pa t t ies

for  both  processing lines.


