[image: ]
[image: ]
[image: ]

[image: ]

[image: ]


[image: ]

[image: ]

[image: ]
[image: ]
[image: ]


[image: ]

[image: ]

[image: ]
[image: ]

[image: ]

[bookmark: _GoBack][image: ]
image7.png
Home | Edit Review Forms Protect Help
[lFit width | Ik IT /ﬂ( ) | | =R rg r@ [ = & @ Buy Single-User License
[zl Fit Page - ] S | Ee 8 Buy Multi-User Packs

Zoom Select Type QuickSign| PDF Combine To  To To To  To  CONTACT ise Licensi
] : Buy Ent Li
v  Text - - Word Excel PowerPoint Image Other ¥ | SUPPORT Uy Enterprise Licensin

Tools Create Convert EXPIRED TRIAL

e

Rotate View

™ chickenjfst %

=
prome ORIGINAL ARTICLE AFSI1
Empowening food professionals

] introduction
K] Msterists and metnods
] Resuts and discussion

W] concusion

e The effect of salt, extract of kinnow and pomegranate fruit
by-products on colour and oxidative stability of raw chicken
patties during refrigerated storage

Suresh K. Devatkal - K. Narsaiah - Anjan Borah

Revised: 27 March 2010 /Accepted: 29 March 2010 /Published online: 8 February 2011
© Association of Food Scientists & Technologists (India) 2011

Abstract Use of extracts of kinnow and pomegranate by-  Introduction
products as source of natural antioxidant in salted chicken
patties during refrigerated storage was evaluated. Five  Chicken breast meat is an important component of healthy
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Comparative antioxidant effect of aqueous extracts
of curry leaves, fenugreek leaves and butylated hydroxyl

toluene in raw chicken patties
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M. Manjunatha - Rahul Anurag
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Abstract Antioxidant properties and use of aqueous extracts
of curry leaves (Murraya koenigii) and fenugreck leaves
(Trigonella foenum-graecum) as source of natural antioxidant
in raw chicken meat were evaluated. Four treatments viz., 1
Control (meat +2% salt), ILBHT (meat +2% salt +0.1%
BHT), III. CLE (meat +2% salt +2% curry leaves extract)
and IV, FLE (meat +2% salt +2% fenugreck leaves extract)
were compared for linid oxidation during cight davs

N

Introduction

Convenience meat products are generally prepared from
ground and pre-blended meat. Grinding and addition of salt
are common processes used in the preparation of ground
meat products which are generally marketed at refrigerated
temperature (2-5°C). Grinding exposes lipid membranes to
metal oxidation catalvsts and salt has been demonstrated to

nwo o

me all O

X3 (J

P3| wi

J[H]m HE & 00% (=
A g0 N

]





image9.png
Home = Edit Review Forms Protect Help

¥) EJrtvidh] In fr Jh | = _: -—gj " A & fig | ussincie-usr iconse

Fit Page 3] Buy Multi-User Packs
-, | Select Type QuickSign| PDF Combine| To  To To To  To  CONTACT e Liconsi

) y Enterp g

Rotate View | ™7 o & v Word Excel PowerPoint Image Other ¥ | SUPPORT Buy Enterprise Licensin

-

View Tools Create Convert EXPIRED TRIAL
|| Bookmarks X

@ =] Evaluation of quality characteristics

=3
4\1 sbstract
= il

] introduction

K] Msterists and metnods

[K] Resutts ang discussion J Food Sci Technol (March 2014) 51(3):511-518
& condusion DOI 10.1007/513197-011-0518-6

W] Reterences

ORIGINAL ARTICLE

Evaluation of quality characteristics of chicken meat
emulsion/nuggets prepared by using different equipment

Suresh K. Devatkal - M. Manjunatha - K. Narsaiah -
R. T. Patil

Revised: 23 August 2011 /Accepted: 26 August 2011 /Published online: 10 September 2011
© Association of Food Scientists & Technologists (India) 2011

108 PO [OH mHEE 3% 00 &

N N
o 1436
x§ fpd| wi @ - S 20-07-2017





image10.png
Home = Edit Review Forms Protect Help

m Tom| = v Buy Single-User License
Fit Page I* IT / ﬂ( 5] p @ Buy Multi-User Packs

., Select Type QuickSign PDF Combine To  To To To  To  CONTACT e Liconsi
) y Enterp g
Rotate View | ™7 o & v Word Excel PowerPoint Image Other ¥ | SUPPORT Buy Enterprise Licensin

Tools Create Convert EXPIRED TRIAL

&
©

X “ finalgoatpatties %
@ = Anti-oxidant effect of extracts of kin
g K] Introduction
()] Material and methods
W] Materal
1] Preparaion of powaers and
] Preparation of goat meat pat
[ {R] Analysis of samples.
] PP racical scavenging

Meat Science 85 (2010) 155-159

E::T'D::::‘ pates Contents lists available at ScienceDirect
K] mstrumenta colour eval.

K] Thiobarbituric reacting st 3

P Meat Science

K] Staisticat anaiysis f

1] Resutts and discussion

ELSEVIER journal homepage: www.elsevier.com/locate/meatsci

] summary
] mpiications
] References

Anti-oxidant effect of extracts of kinnow rind, pomegranate rind
and seed powders in cooked goat meat patties

Suresh K. Devatkal *, K. Narsaiah, A. Borah

Livestock Products Processing Laboratory, Division of Agriculture Structures and Environmental Control, Central Institute of Post Harvest Engineering and Technology,
P.A.U. Campus, Ludhiana, Punjab 141004, India

105 [ QO

N N | 4
x§ fpd| wi @ HRERI 20-07-2017





image11.png
Home = Edit Review Forms Protect Help

T [ ) | WO \ Buy Single-User License
[EIJFit Page In I dﬂ‘ 1 @ Buy Multi-User Packs

Select Type QuickSign PDF Combine| To  To To To  To  CONTACT ‘se Licensi
) Buy Ent L
v Tet v Word Excel PowerPoint Image Other ¥ | SUPPORT Uy Enterprise Licensin

Tools Create Convert EXPIRED TRIAL

Rotate View

% =

gaotmeatfinal %
@ =] Errect of sait, kinnow and pomegrar
g [K] ntroduction
| W0 vt s metnoss

(K] Materal

[K] Preparation of Kinnow rind ¢

] mestment o ground st m Meat Science xxx (2010) XXX-XXX
[K] Estimation of total phenolics

] instrumental coor evatuation

K] Thiobarbituric acd reactv 5 . . . )
Sttt analss Contents lists available at ScienceDirect
K] Resutts and discussion

B Concuson Meat Science

W] Reterences
f

ELSEVIER journal homepage: www.elsevier.com/locate/meatsci

Effect of salt, kinnow and pomegranate fruit by-product powders on color
and oxidative stability of raw ground goat meat during refrigerated storage

Suresh K. Devatkal ®*, B.M. Naveena®

2 Livestock Products Processing Laboratory, Division of AS & EC, Central Institute of Post Harvest Engineering and Technology, P.A.U.Campus, Ludhiana, 141 004 Punjab, India
" National Research Centre on Meat, Chengicherla, Uppal Post, Hyderabad 500 039, India

1016 [ QO [OH mHEE 3% 00 &

o 1437
x| p3 || w§ @ - S 20-07-2017





image12.png
[ e s

File Home = Edit Review  Forms Protect  Help & Find L

D) [l Fit width i ; - Wm0 o =
u A i 5
S [[E]]Fit Page I . L
Zoom [ Select Type Quicksign CONTACT
v [GiRotate View| =0 % oy - v ~  SUPPORT O\
View Tools Create Convert EXPIRED TRIAL

™ g %

Journal of Food Quality ISSN 0146-9428

QUALITY CHARACTERISTICS OF GLUTEN-FREE CHICKEN
NUGGETS EXTENDED WITH SORGHUM FLOUR

S.K. DEVATKAL'?, D.M. KADAM', P.K. NAIK? and J. SAHOO?

'Central Institute of Post Harvest Engineering and Technology, PA.U.Campus, Ludhiana 141 004, India
“College of Veterinary Science, GADVASU, Ludhiana 141004, India

*Corresponding author. TEL: 911-6123-13169;
FAX: 911-6123-08670; EMAIL

ABSTRACT

sureshlpt@yahoo.com Application of coarse cereal flours is recommended to replace wheat gluten in meat
products and to avoid gluten allergy in susceptible populations. Sorghum flour is a
Received for Publication March 22, 2009 good source of dietary fiber and provides nonglutinous flours and scope for making

Accepted for Publication July 19, 2010 gluten-free meat products. Keeping this in view, the present research was envisaged

to evaluate the different quality characteristic of gluten-free chicken nuggets pre-
pared with sorghum flour. Three types of chicken nuggets viz., Control chicken
nuggets (CCNs), gluten-free nuggets (GEN1 with 5% sorghum flour and GEN2 with
10% sorghum flour) were compared for different physicochemical, instrumental
texture, color and sensory characteristics. Use of sorghum flour significantly
(P <0.05) increased the product yield and dietary fiber content in GFN1 and GFN2
as compared with CCN. Instrumental color results showed that lightness (L* value)
and redness (a*) values were significantly (P < 0.05) lower in GFN1 and GFN2 as
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Physicochemical, functional and microbiological quality
of buffalo liver
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Abstract

Bufflo lve is an important cdible meat byproduct, However, in developing countrics including India. it hus  low commercisl

value and is underutilzed. The present investigation was conducted 1o provide basi information on physicochemical, functionl
and microbiological quality of bulflo liver. Proximate composition was: moisture - 71.92'4. protein - 1844%, fat - 5.60%, car
bohydrate - 2.72%, total ssh  1.32% and total nergy — 135 keal. Mincral concentrations (mgé) i lver were: Na - 60.04, K - 274,
Ca— 560, Mg 620, Fe - 20.86 and Cu - 5.60. Mean ghycogen (mg/g). total lver pigments (mg/g) and cholestrol (%) were

49 and 283,85, respectively. The mean pH values of bullalo liver was 6.42, W

38 ml per 100 g and cooking yield was

73.15%. Protein extractabilty studies indicated that live contains higher amounts of water-soluble protcins (20-407%) than salt

Soluble proteins (7-15%) and presence of high molecular weight proteins i salt soluble protein fractions. The avera

microbial

counts (g cll) for diflrent organisms were APC - 6.10; psychrotrophs - 4.30: nterobacterisccas counts - 4.97: staphylococcl

counts 2.50 and total colforms
© 2004 Elevier L. Allrights reserved.

Kepvonds Buflo ive

Proximate compsiton; Physicochemical propertes: Functional properties Microbiok

1. Introduction

Buffalo meat constitutes about 95% of India’s meat
export trade with an estimated value of 1375 crores
(FAO, 2000). Liver, an edible meat by-product consti-
tutes about 1-2% of live weight in the bovine (Ocker-
‘man, 1988). Assuming the salvage of 10 million buffalo
per year for meat purposes (Kondaiah, 1999). it can be
stated that about 20 million kg of buffalo liver is pro-
duced per year in the country. This abundantly available

10f8

Liver and liver products are a rich and economical
Source of essential nutrients that are more readily
available to man in the form of animal products than
non-meat products (Doornebal & Murray, 1981
Marchello, Slanger, & Milne, 1985). However, buffalo
liver is being under utilized as compared to lean meat
and livers of other species. Presently. a considerable
amount of buffalo liver is being utilized for the manu-
facture of animal feeds that fetch a very low price. There
is an urgent need for low cost. high biological value
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Quality characteristics of loaves from buffalo meat,
liver and vegetables

Suresh Devatkal, S.K. Mendiratta *, N. Kondaiah

Division of Livestock Products Technology, Indian Veterinary Research Institute, Izatnagar, Bareilly, 243122, India
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Ozone: Science & Engineering
The Journal of the International Ozone Association

Bookmarks [ Pages |

ISSN: 0191-9512 (Print) 1547-6545 (Online) Journal homepage: http://www.tandfonline.com/loi/bose20

Inactivation of Bacillus cereus and Salmonella
enterica serovar typhimurium by Aqueous Ozone:
Modeling and UV-Vis Spectroscopic Analysis

Suresh K. Devatkal, Pranita Jaiswal, Amanpreet Kaur & Vijay Juneja

To cite this article: Suresh K. Devatkal, Pranita Jaiswal, Amanpreet Kaur & Vijay Juneja (2016)
Inactivation of Bacillus cereus and Salmonella enterica serovar typhimurium by Aqueous
Ozone: Modeling and UV-Vis Spectroscopic Analysis, Ozone: Science & Engineering, 38:2,
124-132, DOI: 10.1080/01919512.2015.1079119

To link to this article: http://dx.doi.org/10.1080/01919512.2015.1079119
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11

12 Abstract Chicken meat cmulsions prepared using food pro-  rising demand for convenicnce processed meats and further 36
13 cessor (FP), an indigenous meat cutter (MC) and bowl chopper  experts believe that demand will continue to grow in the 37
14 (BC) were evaluated for physicochemical, texture and electron  future. The demand for further processed meat products is 38
15 microscopic studies (SEM). Product yield, emulsion stability, ~ mainly a consequence of the fast progress in urbanization 39
16 hydration properties and gel strength (N) were significantly ~ and increased income among city dwellers. Most popular 40

17 (P<0.05) higher in BC. Total fluid release (TFR), water releasc ~ meat products like burger pattics, balls (kofta), kebabs, 41
18 (WR) and fat release (FR) was lowest in BC. Significantly  frankfurter type sausages and nuggets are produced from 42

19 (P<0.05) higher lightness (L) in BC and redness (a) in FPfinelv chobped meat emulsion. Emulsion tvbe cooked meat 43
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J.Meat Sci., 2011, 7(2) : 17 - 20 Research Paper

Effect of Aerobic Packaging and Addition of Pomegranate Peel Extract
on Physicochemical Characteristics of Ground Broiler Meat

S.K. Devatkal*, D.R. Rai and P.Jaiswal

Livestock Products Processing Laboratory, Division of Agricultural Structures and Environmental Control
Central Institute of Post-harvest Engineering and Technology, PA.U.Campus. Ludhiana. 141 004.

ABSTRACT

In this study effect of aerobic packaging and pomegranate peel extract on ground chicken meat during
refrigerated storage was evaluated. Addition of extract increased the drip loss but did not affect the pH.
Use of heat sealing and extract significantly reduced the TBARS values indicating antioxidant effect of
pomegranate peel extract. Accumulation of CO, was higher in aerobic packaged meat without heat
sealing. Aerobic packaging was having beneficial effects in preserving the red colour and colour intensity
of refrigerated stored chicken meat. It was concluded that addition of pomegranate peel extract improved
the oxidative stabilitv of aerohicallv nackaged noultrv meat

104 PN J[H]m HE & 00% (= +
= e al@ O 9 s

ENCJ SwEe





image6.png
Edit Review Forms Protect Help

_ % - =R m=h e = Buy Single-User License
£ b T # = A B & _
“N [E]Fit Page ] S E 8 Buy Multi-User Packs
Buy Enterprise Licensing

Select Type QuickSign| PDF Combine| To To To To To CONTACT
w  Text - - Word Excel PowerPoint Image Other ¥ | SUPPORT

Tools Create Convert EXPIRED TRIAL

Rotate View

Ammonium_hydroxide_and_ultrastruc... X

ELSEVIER journal homepage: www.elsevier.com/locate/meatsci

Effect of ammonium hydroxide on ultrastructure and tenderness of buffalo meat
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ARTICLE INFO ABSTRACT

Arn'cl_e history: This study was conducted with an objective to improve the tenderness of tough buffalo meat using
Received 22 October 2010 ammonium hydroxide. Buffalo meat chunks from Biceps femoris muscle were marinated with distilled water
ﬁece“’ez T]\r;ws;dz(f]?;m 1 February 2011 (control), 0.1%, 0.5% and 1.0% solution of ammonium hydroxide for 48 h at 44 1 °C and subjected to various
ccepte arc physico-chemical analysis and ultrastructural studies. Ammonium hydroxide increased (P<0.05) the pH,
water holding capacity (WHC), collagen solubility, total and salt soluble protein extractability and cooking

Keywords: . h N . h N
Ammonium hydroide yield. Reduction (P<0.05) in Warner-Bratzler shear force values were observed in all ammonium hydroxide
Ruffalo meat treated samples compared to non-treated control. Electrophoretic pattern of muscle proteins exhibited
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