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Abstract 

 

Chicken meat is considered an affordable source of high-quality protein and a complete provider of essential nutrients 

required for proper bodily functions. It has gained popularity not only in developed countries but especially in nations 

with growing economies. While the meat processing industry emphasizes the technological aspects of meat, consumers 

are keen on its sensory and nutritional attributes. This study aimed to characterize and compare three batches of chicken 

breast pastrami injected with three different brine percentages (5%, 8%, and 12%) in terms of physicochemical 

attributes (pH, colour, moisture, protein, lipid, and salt content) as well as sensory characteristics. The study results 

revealed significant differences between the pastrami batches concerning moisture and protein content (p<0.05). The 

brine percentage had a notable impact on the colour and pH properties of the meat products. In terms of cross-sectional 

colour, the data analysis indicated that meat samples injected with the higher LBI3 brine percentage exhibited increased 

lightness (73.13) and a more pronounced yellow hue (9.40) compared to the other two samples injected with 5% brine 

(70.97, and 8.90, respectively) and 8% brine (71.25, and 8.73, respectively). In terms of sensory evaluation, the samples 

were assessed for attributes such as colour, texture, juiciness, flavour, and overall acceptability. The batch of chicken 

breast pastrami injected with 8% brine (LBI2) received favourable scores for overall quality and colour, whereas the 

LBI3 batch distinguished itself with texture and juiciness, which were highly appreciated by the evaluators. 
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The increasing global population is driving a 

growing demand for animal protein on a global 

scale as efforts are made to meet the expanding 

protein needs of people. In this context, poultry 

meat consumption is steadily on the rise (Weimer 

L.S. et al, 2022). Modern consumers, in particular, 

exhibit a strong preference for the animal protein 

found in poultry meat, which has led to an 

increased focus on the quality of poultry meat 

products (Grasso A.C. et al, 2021). 

In recent years, there has been a shift in 

consumer behaviour from the consumption of 

whole chickens to portioned chicken, with a 

particular emphasis on chicken breast fillets and 

processed products. These changes have been 

motivated by the need for convenience in meal 

preparation in today's fast-paced, industrialized 

era, as well as the desire to cater to consumer 

preferences for specific chicken parts (Nusairat B. 

et al, 2022). Different production methods have 

varying impacts on carcass and meat quality. The 

price of poultry meat is primarily influenced by the 

commercial characteristics of carcasses. While the 

meat processing industry emphasizes the 

technological aspects of meat, consumers are 

increasingly interested in the sensory and 

nutritional qualities of meat. The visual appearance 

of meat is also gaining importance. Health 

considerations remain a significant concern for all 

parties involved, from producers to consumers 

(Baéza E. et al, 2022). 

For consumers seeking poultry meat with 

exceptional quality and sensory characteristics, the 

product range has expanded to include meat 

produced under the national food quality assurance 

program. Regarding the superior quality attributes 

of 'premium' meat, external sensory features, such 

as the absence of external hematomas and a colour 

ranging from light pink to pink, are taken into 

account, as well as physical attributes indicating 

meat safety and durability (Grzybowska-

Brzezińska M. et al, 2023). 

The objective of this study is to determine 

the physicochemical and sensory quality of three 

batches of poultry meat preparations with a 

compact structure, manufactured using the chicken 

breast pastrami production method, with the 

specification of injecting brine at three different 

percentages: 5%, 8%, and 12%. 

 


